OV IV

BRUNCH / nninx''
10AM to 3PM saturday and sunday

MATAOK / 7imn

challah french toast seasonal berries, real maple syrup 12
babka french toast chocolate challah, real maple syrup 13
berry oatmeal seasonal berries, real maple syrup 10
sweet boureka board rotating sweet filling, seasonal fruit, cashew labneh 11

LO MATAOK / 7ainn

shakshuka herb-roasted tomato sauce, tofu egg, chickpea, zhoug, bread 12
savory oatmeal curry oatmeal, falafel, avocado, tahini 9
smoked carrot lox bagel bundy bagel, “lox” carrots, cashew cream cheese, red
onion, capers, dill 11
smoked carrot lox labneh, red onion, dill 9
hummus bagel bundy bagel, hummus, cucumbers, tomatos 8
avocado harissa toast preserved lemon, zhoug, multi-grain bread 7
israeli breakfast board israeli salad, hummus, dates, cashew labneh, piemnto
harissa cashew cheese, morrocan carrot salad, pita 13
boureka breakfast board spinich & tofu feta filling, israeli salad, olives, tofu feta
12
tal’s chilaquiles tofu feta, misozuke egg, tortilla, harissa tahini, zhoug 10
add shawarma soy curls to anything 4
add avocado to anything 2

KATAN / (o

challah earth balance 3
sweet boureka rotating sweet filling 4
savory boureka spinich & tofu feta filling 4
fruit seasonal 4
spicy fruit seasonal, chilis 5

thank you 1ax'na
please notify your server of any allergies or dietary concerns
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