BAR SHUKA
SHUKA BAR
MENUE
MENUE
MENUE
MENUE
MENUE

T SHIL K N\

THE SHUK/Z

EHUKI! Hebraisch: v shuq] steht fur

Markt (u.a.). Aromatische Gewdur-

ze, scharfe Pasten, ofenfrisches Brot
und regionales Gemuse von der Hand
in den Mund. Als Appetizer, Side Dish
oder fur zwischendrin.

N

Gruner Zhoug

Harissa

SuUpR-Scharfe NUsse®
Eingelegter Fruhlingslauch™1215
Eingelegte Rote Bete™®
Eingelegter Knoblauch™-®

In Essig eingelegte Chili™o"®
Moses’ hausgem. Gurken':15
Pickles'o115

Geschmorte Tomaten
Gequetschte Gurken, Koriander,
Minze, Knoblauch, Olivenodl
Grine Bohnen?®

Hummus klein™

Olivendl + Zataar™

James’ & David’s favorite Pita
Pita“

Sauerteigbrot*

Brot + drei Dips*#&-°

Brot + fUnf Dips48&°
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THE BUTCHER
THE BUTCHER
THE BUTCHER
THE BUTCHER

’ i 4,9,10,13

Short Ribs vom Rind, Zwiebeln, Apriko-
sen, Pflaumen, Mandeln, Sesam,
Sauerteigbrot [26,5)

Zohan’s favorite allrounder

"Hummus, Shakshukit®5:210:.15.15
Lamm-Rinder-Hack, Pistazien, Pinien-
kerne, Knoblauch, Cumin, Tahina-Jog-
hurt, Zitrone, Koriander, Pita, eingeleg-
te Gurken [15,5)

TJobi had a little Lamb™

Lamm Tajine

Lammkeule, Karotte, Kartoffel, Knob-
lauch, Chili, Aprikose, Tomaten,
Harissa [19,5

Jewish Penicillin®#

Suppe

Hahnchen, Matzeballs, Dinkelnudeln,
Zwiebel, Karotte, Lauch, Koriander,
Wacholder [9,5)

Sabih vourself in one million

wa S’I,4,8,1O,13,15 KALTSPE

‘Gegrillte Aubergine, Tomatensalsa,
Eier, Zitronenkartoffel, Tahina, Korian-
der, Shalomwurst (Lamm-Rind), Am-
baneh, Rote Zwiebel, hausgemachtes
Laffabrot [17) Low Carb [14]

The Cow that swims with

the Mango®®'°

Rinderhack, WalnUsse, Mango, Paprika,
Tomate, Knoblauch, Cayenne, Cumin,
Kurkuma, Koriander, Pita [9,5)

Jhe Dish as holy as its Name?*#&'=
Jerusalem-Kebab, Tahina, geschmorte
Tomaten, Aubergine, Paprika, Zwiebeln,
Minze, Koriander, Labneh, Pita [24,5]

Emil’s Shawarma?:810:12.13.15

Entrecote, Israelischer Salat, Koriander,
Mixed Pickles, Gruner Zough, Tahina,
Labneh, Pita [34]

The holy Wings of Bar Shuka’81215
Chicken Wings, Chipotle Aioli,”

Sauce zur Wahl

+ Buffalosauce (Butter, Chipotle, Haris-
sa, Knoblauch, Paprika, Salz,

Pfeffer)

+ Koriander-Zitronen-Sauce

6[8], 12[18], 18[23), 24[30)

BFC Supreme’+8

Knusprige Hahnchenkeule (ausgeldst),
gebackener Blumenkohl, Aioli, Zitro-
nenkartoffeln [18,5)]

THE FISHERMAN
THE FISHERMAN

Ani Tel Avivi*56:8

Nordhessische Landgarnele, Calamairi,
Zwiebel, Fruhlingslauch, Koriander,
Tomate, Harissa, Ambaneh, Pita [26]

The Fish on a wild Field348
Wels, Koriander, Pankomehl,
Zitronenkartoffel, Zitrone [17,5]

_A Fish called Haime34#

Zander, Tomaten, Paprika, Cumin,
Cayenne, Labneh, Koriander, Sauer-
teigbrot [16,5]

This is what we call Latkes"348
Kartoffeln, Pastinaken, Ei, Koriander,
Dill, Schnittlauch, Labneh, Heide-Forel-
len Kaviar [15] 10 Gramm extra [6]

THE FARMER
THE FARMER

Sabih yourself in one million

Ways’l,4,8,1 0,13,15 KALTSPEISE

‘Gegrillte Aubergine, Tomatensalsa,
Eier, Zitronenkartoffel, Tahina,

Koriander, Ambaneh, Rote Zwie-
bel, hausgem. Laffabrot [14,5) Low
Carb [11,&%

Tabouleh Rasa® VEGAN

Bulgur, Koriander, Minze, Junger Lauch,
Orangen, Blutorangen, Piment, Zimt,
Granatapfel, Rotkohl [9,5]

The Green Hea_d10,13,14VEGAN

Kopfsalat mit Tahinadressing

und Kernen

Kopfsalat, Tahina, Knoblauch, Apfeles-
sig, Sojamilch, Olivendl, Zitronensaft,
Koriander, Kichererbsen, Klrbis-Son-
nenblumenkerne [9,5]

A Bunch of Flowers®™®
Blumenkohl, Joghurt, Knoblauch, Chili,
Pinienkerne, Zwiebel, Koriander f’l6,5]

Kaja’s Oriental Noodle’*#

Orecchiette, Joghurt, Tomaten, Korian-
der, Pinienkerne, Pankomehl, Paprika,
Cumin, Zitrone, Knoblauch, Chili [11]

i Is-te 8 VEGAN MOGLICH

Rucola, Brokkoli, Zucchini, Zuckerscho-
te, Bohnen, Minze, Dill, Fruhlingslauch,
Petersilie, Koriander, Feta [13,5]

The I:ln e o nut38’9 VEGAN MOGLICH
Aubergine, Pistazien, Chili, Olivendl, Fe-
tajoghurt, Minze, Dill [13,5

Chi as in a Pot™© VESAN
Kichererbsen-Tajine, Zucchini, Karotte,

Tomate, Aubergine, Aprikose, Linsen,
[Knokilauch, Cumin, Zitronenkartoffeln
17,5

Kiss Kiss Bang TastyVEeAN

Couscous, Gurke, Tomate, Fenchel,
Melone, Dattel, Berberitzen [15]

Jasmin’s Corn Porns?°3

Polenta, Brokkoli, gruner Spargel, Ki-
chererbsen, Grenadine, Mandel, Wal-
nuss, Tahina [13,5]

Homemade Labneh’™
gegrillte Paprika Olivendl+Zataar [7,5)

This is what we call Latkes’348
Kartoffeln, Pastinaken, Ei, Koriander,
Dill, Schnittlauch, Labneh, Balsamico-
kaviar [15)] 10 Gramm extra [6]

Zohans’s favorite allrounder#1°0:1315 VEGAN
Hummus, Zataar, eingelegte Gurke, Pa-
prika, Pita [8,5)

Wahlweise mit:

gebackenem Blumenkohl, Zataar,
Haselnuss, Grenadine, Zitrone, Tahina,
eingelegte Gurke,

Paprika’ Pita4,9,10,13,15 VEGAN [1 3]

Zataar, Feta, Kirschtomaten,
Salatgurke, Pflaumen, Koriander,
Sesam, Paprika, eingelegte Gurke,
Pita4,8,’lo,’l3,’15 VEGAN MOGLICH [1 6’5]

Zataar, Tabouleh, Paprika, eingelegte
Gurke, Pita+1315 VEGAN [11]

Holy Balls* VEGAN

drei Falafel mit Tahina

Kichererbsen, Koriander, Knoblauch,
Petersilie, Paniermehl [6] Jede weitere
Falafel [2]

Holy Shrooms

Pilzfalafel’48

Champignons, Zwiebel, Knoblauch,
Parmesan, Feta, Ei, Joghurt [9,5] Jede
weitere Falafel [3]

SIDE DISHES
SIDE DISHES

Tabouleh

Koriander, Minze, Petersilie, Berberit-
zen, Zwiebeln, Kurbiskerne, Sonnenblu-
menkerne, Olivendl, Zitrone [4,5]

Shakshukit

Lamm-Rinder-Hack, Pistazien, Pinien-
kerne, Knoblauch, Cumin, Tahina-Jog-
hurt, Zitrone, Koriander, eingelegte
Gurke [4,5])

Zitronenkartoffeln

Kartoffeln, Tomaten, Chili, Zitrone, Cu-
min, Knoblauch, Koriander [6)

THE GRANDMA
THE GRANDMA
THE GRANDMA

Sabta’s Rose Garden?’®°
Malabi, Rosenwasser, Pistazien,
Himbeersauce [7])

Like Ice inthe Sunshine® VEGAN
Hausgem. Tahinaeis (Uungesupt), Kadaif,
Halva, Datteln, Beeren [8)

Trippple Penetration Chocolate
Massacre®*8

WeiBer Schokokuchen, Schokomousse,
Schokopudding, Kokos, Karamellsau-
ce, Rosenwasser, Beeren[9]

The Raisin is Nuts’4:8:9:10.1
Walnhuss-Rosinenkuchen

mit Apfelkompott

WalnuUsse, Rosinen, Joghurt, Olivendl,
Apfel, Honig, Zimt, Nelke [9]




BAR SHUKA
SHUKA BAR
MENUE
MENUE
MENUE
MENUE

THE SHUKZ/A

TH
E SHUK/A

|SHUK I Hebrew: v shuq] stands for
Mmarket. Aromatic spices, spicy pas-
tes, freshly baked bread and regional
vegetables right from the hand to the
mouth. As an appetizer, side dish or
just in between.

Green Zhoug

Harissa

Sweet-spicy Nuts®
Pickled Spring Leek™1215
Pickled Beetroot:™
Pickled Garlic'®

Chili pickled in Vinegar'®
Moses’ homemade
Pickles™™"15

Pickles™™"15

Braised Tomatoes
Squeezed Cucumber, Coriander,
Mint, Garlic, Olive Oil
Green Beans®

Hummus small™®

Olive Oil + Zataar™
James’ & David’s favorite
Pita“

Pita“

Sourdough Bread“
Bread + three Dips*8°
Bread + five Dips“8&°

W

W

w

w

NN A ARA

N NN A

OOaa OO0 W aOaaoaNN

—
WA

THE BUTCHER
THE BUTCHER
THE BUTCHER
THE BUTCHER

Ahmed’s Favorite**1013

Beef Short Ribs, Onions, Apricots,
Plums, Almonds, Sesame, Sourdough
Bread [26,5)

Zohan’s fovorite allrounder

Hummus, Shakshukit##8.9:10.13.15
Lamb-Beet-Mince, Pistachios, Pine
Nuts, Garlic, Cumin, Tahina Yogurt, Le-
mon Coriander, Pita, Pickle [15,5]

Tobi had a little Lamb’™

Lamb Tajine

Leg of Lamb, Carrot, Potato, Garlic,
Chili, Apricots, Tomato, Harissa [19,5]

Jewish Penicillin®*

Soup

Chicken, Matzeballs, Spelt Noodels,
Onions, Carrot, Leeks, Coriander,
Juniper [9,5]

Sabih vourself in one million

wa S1,4,8,1O,13,15 COLD DISH

Grilled Eggplant, Tomato Salsa, Eggs,
Lemon Potatoes, Tahina, Coriander,
Shalom Sausage (Lamb/Beef), Amba-
neh, Red Onions, homemade Laffa Bre-
ad [14.5) Low Carb [14]

Ihe Cow that swims with

the Mango#°3

Minced Beef, Walnuts, Mango, Papri-
ka, Tomatoes, Garlic, Cayenne, Cumin,
Turmeric, Coriander, Pita [9,5]

Jhe Dish as holy as its Name?*#'2
Jerusalem-Kebab, Tahina, braised To-
matoes, Eggplant, Paprika, Onions,
Mint, Coriander, Labneh, Pita [24,5)

Emil’s Shawarma+*=8:10:12.13.15

Entrecote, Israeli Salad, Coriander,
Mixed Pickles, Green Zough, Tahina,
Labneh, Pita [34]

The holy Wings of Bar Shuka™81215
Chicken Wings, Chipotle Aioli, Sauce of
Choice

+ Buffalo Sauce (Butter, Chipotle, Ha-
rissa, Garlic, Bellpepper, Salt, Pepper)
+ Coriander-Lemon Sauce

6[8], 12[18], 18[23]), 24[30]

BFC Supreme’+8

Crispy Chicken Leg (off the bone), ba-
ked Cauliflower, Aioli, Lemon
Potatoes [18,5]

THE FISHERMAN
THE FISHERMAN

Ani Tel Avivi#568

North Hessian Land Prawn, Calamari,
Onions, Spring Leeks, Coriander, To-

matoes, Harissa, Ambaneh, Pita [26]

The Fish on a wild Field348
Catfish, Coriander, Panko Bread
Crumbs, Tahina, Lemon Potatoes,
Lemons [17,5]

A Fish called Haime3+#8

Pike Perch, Tomatoes, Paprika, Cumin,
Cayenne, Labneh, Coriander, Sour-
dough Bread [16,5)

[his is what we call Latkes"34+8

Potatoes, Parsnips, Egg, Coriander,
Dill, Chives, Labneh, Heath Trout Caviar
[13,5) 10 gram extra [6)

THE FARMER
THE FARMER

Sabih vourself in one million ways.
1,4,8,10,13,15 COLD DISH

Grilled Eggplant, Tomato Salsa, Eggs,
Lemon Potatoes, Tahina, Coriander,

homemade Laffa Bread [14,5) Low
Carb [11,5]

Tabouleh Rasa® VEGAN

Bulgur, Coriander, Mint, Young Leek,
Oranges, Blood Oranges, Pimento, Cin-
Nnomon, Pommegranate,

Red Cabbage [9,5]

The Green Head?©13:14 VEGAN

Lettuce with Tahinadressing

and Cores

Lettuce, Tahina, Garlic, Apple Cider Vi-
negar, Soy Milk, Olive Oil, Lemon Juice,
Coriander, Chickpeas, Pumkin-Sunflo-
wer Seeds [9,5)

A Bunch of Flowerss'®
Cauliflower, Yoghurt, Garlic, Chili, Pine
Nuts, Onion, Coriander [16,5]

Kaja’s Oriental Noodle’+8

Orecchiette, Yoghurt, Tomatoes, Cori-
ander, Pine Nuts, Panko Bread Crumbs,
Paprika, Cumin, Lemon, Garlic, Chili [11]

Bei mir biste schejn8VESAN OPTION

Salad

Rocket, Broccoli, Zucchini, Snap Peas,
Beans, Mint, Dill, Parsley, Coriander,
Feta [13,5)

i ers o 8,9 VEGAN OPTION

TIhe Fingers go Nuts*®
Eggplant, Pistachios, Chili, Olive Oil,

Feta Yoghurt, Mint, Dill [13,5]

Chickpeas in a Pot’ VEGAN
Chickpea-Tajine, Zucchini, Carrots, To-
matoes, Eggplant, Apricots, Lentils,
Garlic, Cumin, Lemon Potatoes [17,5]

Kiss Kiss Bang TastyVEEAN

Couscous, Cucumber, Tomatoes, Fen-
nel, Melon, Dates, Barberries [15]

Jasmin‘s Corn Pornsg-°13

Polenta, Broccoli, Green Asparagus,
Chickpeas, Grenadine, Almonds, Wal-
nuts, Tahina [13,5)

Homemade Labneh

Grilled Paprika Olive Oil + Zataar [7,5]

This is what we call Latkes"348

Potatoes, Parsnips, Egg, Coriander, Dill,
Chives, Labneh, Balsamic Caviar [13,5]
10 gram extra [6]

Zohan’s favorite allrounder#10:13.15 VEGAN
Hummus, Zataar, Pickle, Paprika,
Pita[8,5]

optionally with:

backed Cauliflower, Zataar, Hazelnuts,
Grenadine, Lemon, Tahina, Pickle, Pap-
rika, Pita4-9:10.13.15 VEGAN [13]

Zataar, Feta, Cherry Tomatoes,

Cucumber, Plums, Coriander, Sesam,
Papr—ika, PleIe, pita4,8,10,’l3,15 VEGAN OPTION
[16.5]

Zataar, Tabouleh, Paprika, Pickle, Pita

413,175 VEGAN [1 1]

Holy Balls® VEGAN
3 Falafel with Tahina

Chickpeas, Coriander,Garlic, Parsley,
Breadcrumbs [6]) additional Falafel {2]

Holy Shrooms

Mushroom Falafel’+8

Mushrooms, Onions, Garlic, Parmesan
Cheese, Feta, Egg, Yogurt [9,5)
additional Falafel?3]

SIDE DISHES
SIDE DISHES

Tabouleh

Coriander, Mint, Parsley, Barberries,
Oniens, Pumpkin Seeds, Sunflower
Seeds Olive Oil, Lemon[4,5)

Shakshukit

Lamb Beef Mince, Pistachio, Pine Nuts,
Garlic, Cumin, Tahina Yogurt, Lemon,
Coriander, Pickle[4,5]

Lemon Potatos
Potatoes, Tomatoes, Chili, Lemon, Cu-
min, Garlic, Coriander [6]

THE GRANDMA
THE GRANDMA

Sabta’s Rose Garden®®
Malabi, Rose Water, Pistachios,
Raspberry Sauce [7]

Like Ice in the Sunshine®VESAN
Homemade Tahina Ice Cream (unswee-
tened), Kadaif, Halva, Dates,

Berries [8)

Trippple Penetration Chocolate
Massacre'48

White Chocolate Cake, Chocolate
Mousse, Chocolate Pudding, Coconut,
Caramel Sauce, Rose Water,

Berries [9]

The Raisin is Nuts’4.8.9.10M

Walnut-Raisins Cake with

Apple compote

Walnut, Raisins, Yogurt, Olive Oil, Apples,
Honey, Cinnamon, Carnation [9]




BAR SHUKA
BAR SHUKA
BREAKFAST
BREAKFAST
BREAKFAST

SUPERSTART
SUPERSTART

Bircher Muusli4-8:910
Haferflocken, Joghurt,
Apfel, Rosinen, Honig,
HaselnUsse

[7.5)

Kokos-Chia Pudding®'©
Kokosmilch, Chiasa-
men, Honig, Limette,
Blaubeeren, Kokos-

2 Eier
Omelett/Ruhrei/
Sunny side up
[4,5]

3 Eier
Omelett/Ruhrei/

Sunny side up
[5.5]

OPPINGSp oM

Tomate .......ccaannneee. 0,5
Zwiebeln.........eeeennane. O,
Pilze..cueeiieiiieeeeeeans .
Putenschink..................
Paprika......ccccoevivianinnnnee. -
Gouda.....ccceeeeeninennnnnnen -1,
Feta..iiiinns .1,

00T

chips, Pekannisse [8,5)] EiBenedikt’1012

OoBST
Obstsalat natur [8)

Obsalat mit Labneh,
Nussmischung,

getrocknete
Datteln®°"° [10]

EGGS
EGGS
EGGS

Bio Eier aus Hessen/
Rodgau.

Jede Eierspeise wird
Mit Brot und Butter

serviert’#

1 gekochtes Ei [3,5])

Challahbrot, pochier-
tes Ei, Putenspeck,
Sauce Bernaise

[9,5]

BROT
BROT

Ausgehobenes Brot
Sechskornbrot
Dreikornbrot
Glutenfreies Brot

Avocado, Tomate
S A0
+ pochiertes Ei ....... 11,5

Sauerteigbrot, Butter,
geraucherte Forelle,
Zitronenfilet, Fruh-
lingslauch.................. 11,5

Putenschinken, Gouda,
Krauterfrischkase, To-
mate, Radieschen........ 10

Brie, Apfel, Dijonsenf,
WalnUsse........ccceuuenee. S

Hummus, gegrillte
Aubergine, Pickles, ein-

gelegte Gurkevee™......9,5
1,4,8,9,10,12,15

ROT
MIT LABNEH?#S
Gruner Zough und
eingelegte Gurke [9]

D | PSQ,10,‘I’I,‘I3
e

Gruner Zough............... 2
Harissa ..ccoceeeevevvnvncnnnnn 2
Olivendip ...ccooceeveuniinneennn 2
Yossis Grune Sauce....2
Fermentiertes

GeMUSE ..ceeeveeieiiieienenn 2
Kleiner Hummus......... 2
Olivenol + Zataar.......... 2
Moses’ haus-

gemachte Gurken........ 2

JAMES’ & DAVID’S
JAMES’ & DAVID’S
JAMES’ & DAVID’S
FAVORITES
FAVORITES

SHAKSHUKA
(Pochierte Eier in To-
maten-Paprikasauce)
Paprika, Tomaten,
Knoblauch, Gewurze
[10]

SHAKSHUKA SPECIAL
mit gegrillten Aubergi-
nen, Paprika, Tomaten,
Knoblauch, Gewurze

(12]

5
(TOPPINGS

BFC
Frittiertes Hahnchen-
keulenfleisch ................ 6

3 Falafel
Frittierte Kichererb-

senballchen.................. 6
4,910,11,13

CHALLAH
FRENCHTOAST
Challahbrot, Eier,
Vanille, Zimt,
Puderzucker [6,5])

fOPPINGS)
Ahornsirup & BFC... 6,5
Schokolade &

Bananen .......c.ceavuuenenn.... 2
1,4,8,11

Getranke:



BAR SHUKA
BAR SHUKA
BREAKFAST
BREAKFAST
BREAKFAST

SUPERSTART
SUPERSTART
SUPERSTART

Bircher Muusli4-8:910
Oatmeal, Yoghurt,
Apples, Raisins, Honey,
Hazelnuts [7,5)

Coconut Chia
Pudding®°

Coconut Milk, Chia
Seeds, Honey, Lime,
Blueberries, Coconut
Chips, Pecans [8,5]

FRUIT
Fruit Salad natural [8]

Fruit Salad with Lab-
neh, Nut Mixture, dried
Dates®°1° [10]

EGGS
EGGS
EGGS

Organic eggs from
Hesse/Rodgau.

Each egg dish is
served with bread and
butter’4

1 boiled Egg [3,5]

2 Eggs
Omelett/Scrambled
Eggs/Sunny side up
[4,5]

3 Eggs
Omelett/Scrambled

Eggs/Sunny side up
[5.5]

OPPING

10,11

5
1
Turkey Ham......c.ccccueeeeee. 1
Paprika......ccccoevivianinnnnee. -
Gouda.....cceeeurenninnnnnne. -1,56
Feta..iiiinns .1,5

Eagag Benedikt’4:10:12
Challah Bread, Poa-
ched Egg, Turkey
Bacon, Sauce Bernaise
[9,5]

BREAD
BREAD

Raised Bread

Six Grain Bread
Three Grain Bread
Gluten free Bread

Avocado, Tomato
s J0
+ Poached Egg....... 11,5

Sourdough Bread,
Butter, Smoked Trout,
Lemon Fillet, Spring
Leeks..ovieiiiiiiininnnnn 13,5

Turkey Ham, Gouda,
Herb Cream Cheese,
Tomato, Radish........... 10

Brie, Apples, Dijon

SHAKSHUKA SPECIAL
with grilled Eggplant,

Paprika, Tomatoes,
Garlic, Spices [12)

Mustard, Walnuts.... 9,5 JTOPPINGS

Hummus, grilled Au-
bergine, Pickles, pickled

Cucumberveean, . ........... o,5
1,4.8,9,10,12,15

H BREAD
WITH L ABNEH 8

Green Zough and
pickled Cucumber[9]

D | PSQ,10,‘I’I,‘I3
a———

Green Zough................. 2
Harissa ....cccovvvevinivvnnnnnnn 2
Olive Dip ccoeeeeereencrienneenen, 2

Yossi’'s Green Sauce....2
Fermented

Vegetables..................... 2
Small Hummus............ 2
Olive Oil + Zataar.......... 2
Moses’ homemade

Pickles...iiiieiiiiiiiiinnnn 2

JAMES’ & DAVID’S
JAMES’ & DAVID’S
JAMES’ & DAVID’S
FAVORITES
FAVORITES
FAVORITES

SHAKSHUKA,
(Poached Egg in To-
Mmato-Paprika Sauce)

Paprika, Tomatoes,
Garlic, Spices [10]

BFC
Deep fried Chicken
Leg Meat ........ccccuueeeee 6

3 Falafels
Deep fried Chickpea
Balls cceeieieiiiiiiiieeenns .6

4,9,10,11,13

CHALLAH
ERENCHTOAST

Challah Brot, Eggs,
Vanilla, Cinnamon,
icing Sugar [6,5]

(TOPPINGS

Maple Syrup &

BFC e 6.5
Chocolate &

Bananas ....cccoceeevviiinennnn. 2

1,4.8.,11

Drinks:




Danke fur Deine Reservierung!

Die komplette BAR SHUKA Clique freut sich

auf Dich. Damit wir den Abend optimal vorbereiten kon-
Nnen, sag uns bitte rechtzeitig unter O69-2566772280
Bescheid, sollten sich Deine Plane andern. VVorher beno-
tigen nochmal kurz Deine volle Aufmerksamkeit, damit
Du Dich bei uns so wohl, sicher und entspannt wie moég-
lich fUhlen kannst:

Aktuell gilt fur die Innengastronomie in ganz Frankfurt als
Grundregel 2G-plus: Danach muss zusatzlich zum Impf-
oder Genesenen-Nachweis (2G) ein aktueller Negativ-
Test (plus) gezeigt werden. Wird eine Auffrischungs-
impfung (Booster) Nnachgewiesen, braucht es keinen
zusatzlichen Negativtest. Weiterhin gehdrt dazu auch die
Prifung der Personalausweise. Andernfalls mussen wir
Zutritt zu Innenraumen leider verwehren.

Schiutze Dich und andere und beachte bitte weiterhin
die Hygiene- und Abstandsregeln sowie die Masken-
pflicht (OP oder FFP2) in den Gangen (z.B. auf dem Weg
zu den Tischen und den Toiletten).

Wir sagen DANKE!
Deine BAR SHUKA Clique!
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