
Holy Balls4 VEGAN

Drei Falafel mit Tahina
Kichererbsen, Koriander, Knoblauch, 
Petersilie, Paniermehl, hausgem. Pita 
【7,5】 + jede weitere Falafel 【3】 

Holy Shrooms1,4,8

Pilzfalafel
Champignons, Zwiebel, Knoblauch, 
Parmesan, Frischkäse, Ei, Pankomehl 
【10,5】 
Jede weitere Falafel 【4】

SIDE DISHES
SIDE DISHES
SIDE DISHES 

Tabouleh
Koriander, Minze, Petersilie, Berberit-
zen, Zwiebeln, Kürbiskerne, Sonnen-
blumenkerne, Olivenöl, Zitrone 【6】
 
Shakshukit
Lamm-Rinder-Hack, Pistazien, Pinien-
kerne, Knoblauch, Cumin, Tahina-Joghurt, 
Zitrone, Koriander, eingelegte Gurke 【7】
 
Zitronenkartoffeln 
Kartoffeln, Tomaten, Zitrone,  
Cumin, Knoblauch, Koriander 【5,5】

THE GRANDMA
THE GRANDMA
THE GRANDMA

Timo’s ultimate Chocolate Massacre4,8

Weiße Tonkabohnentarte, Schoko-
mousse, gebrannte weiße Schokolade, 
Crumble, Tonkabohnensoße 【14,5】

I Carried a Melon?VEGAN 
Gekochte Cantaloupe-Melone, Halva,  
Pistazien, Grenadine, Himbeerstaub, 
Nelke 【9,5】

Sweet Cheese Dreams8

Gorgonzola, Schokolade, gesalzenes 
Karamell, Traubengel, Himbeersoße 
【9,5】

BAR SHUKA 
SHUKA BAR
MENUE
MENUE
MENUE
THE SHUK/A
THE SHUK/A

SHUK [Hebräisch: שוק shuq] steht für 
Markt (u. a.). Aromatische Gewüze, 
scharfe Pasten, ofenfrisches Brot und 
regionales Gemüse von der Hand in 
den Mund. Als Appetizer, Side Dish 
oder für zwischendrin.

Grüner Zhoug 2,5
Harissa 2,5 
Sweet ’n’ Spicy Nuts9 5 

Moses’ hausgem. Gurken10,11,15  5 

Pickles10,11,15  3,5
Angemachte Oliven mit Knoblauch,  
Zitrone, Chili, Koriander, Zaatar,  
Rosmarin, Thymian13 5
Geschmorte Tomaten  3
Gequetschte Gurken, Koriander,
Minze, Knoblauch, Olivenöl 4,5
Grüne Bohnen8 6
Hummus klein10,13 3,5 
Olivenöl + Zaatar13 2,5
James’ & David’s favorite Pita4,13 2,5
hausgemachte Pita4  1
Sauerteigbrot4  1
Brot + drei Dips4,8,9  9,5
Brot + fünf Dips4,8,9 15,5

THE BUTCHER
THE BUTCHER
THE BUTCHER
THE BUTCHER

Zohan’s favorite allrounder4,8,9,10,13,15

Hummus, Shakshukit     
Lamm-Rinder-Hack, Pistazien, Pinien-
kerne, Knoblauch, Cumin, Tahina- 
Joghurt, Zitrone, Koriander, hausgem. 
Pita, eingelegte Gurken 【16,5】

Sabih yourself in one million 
ways1,4,8,10,13,15 KALTSPEISE

Gegrillte Aubergine, Tomatensalsa, 
Eier, Zitronenkartoffel, Tahina, Korian-
der, Shalomwurst (Lamm-Rind),  
Ambaneh, Rote Zwiebel, hausgemachtes
Laffabrot 【18】 Low Carb 【15,5】

The Cow is on Fire
Rinderspieß, Zwiebel, Paprika, haus-
gem. Pita, Koriander-Zitronen-Soße 【19】

I sometimes dream of grilled Chicken8 
Hähnchenspieß, Zwiebel, Paprika, haus-
gem. Pita, Koriander-Zitronen-Soße 【14】

Ahmed’s Hähnchen beste Leben4

Hähnchenkeule, Rosinen, Zwiebel, 
Knoblauch, Paprika, Zimt, Ingwer, Chili, 
Tomaten, hausgem. Pita, 【20,5】

The Cow that swims with the Mango4,9,13

Rinderhack, Walnüsse, Mango, Paprika, 
Tomate, Knoblauch, Cayenne, Cumin, 
Kurkuma, Koriander, hausgem. Pita 【10,5】

The Dish as holy as its Name4,8,13    
Jerusalem-Kebab, Tahina, geschmorte 
Tomaten, Aubergine, Paprika, Zwiebeln, 
Minze, Koriander, Labneh, hausgem. 
Pita 【25,5】

Emil’s Shawarma4,8,10,12,13,15                             
Entrecôte, Israelischer Salat, Koriander, 
Mixed Pickles, Grüner Zough,
Tahina, Labneh, Pita 【35】

BFC Supreme1,4,8,13

Knusprige Hähnchenkeule (ausgelöst), 
gebackener Blumenkohl, Aioli, Zitronen- 
kartoffel 【20,5】 

The holy Wings of Bar Shuka1,8,12,15   
Chicken Wings, Chipotle Aioli,
Sauce zur Wahl:
+ Buffalosauce (Butter, Chipotle, Harissa, 
Knoblauch, Paprika, Salz, Pfeffer)
+ Koriander-Zitronen-Sauce 
6【9,5】, 12【18】, 18【26】, 24【32】

THE FISHERMAN
THE FISHERMAN

My eternal Flame3,8,13

Gebeizte, flambierte Lachsforelle,  
Limetten-Dill-Crème, Sesamchips,  
Sumachzwiebel, Koriander 【19】

Smoke on ze Water3,4,8,10 FÜR 2 PERSONEN

Räucherforelle mit Dips und gegrillter Pita, 
frittierte Kapern, Israel-Salat, Sumach- 
zwiebel, Grüner Zough, Labneh 【25,5】

World Tournée of Spices3,5,8

Pochierter Zander, würziges Erbsen- 
püree, Fischsoße, Chilis, Cayenne, 
Knoblauch, Cumin, Ingwer, Zwiebel, 
Koriander, Zitrone 【20,5】

A Fish called Haime3,4,8 
Zander, Tomaten, Paprika, Cumin,
Cayenne, Labneh, Koriander, 
Sauerteigbrot 【19】 

THE FARMER
THE FARMER
THE FARMER
THE FARMER
THE FARMER
THE FARMER
THE FARMER

Sabih yourself in one million
ways1,4,8,10,13,15 KALTSPEISE 
Gegrillte Aubergine, Tomatensalsa,  
Eier, Zitronenkartoffel, Tahina, Koriander, 
Ambaneh, Rote Zwiebel, hausgem.  
Laffabrot 【16】 Low Carb 【13,5】

Like a warm Hug from 
Schlomo4,7,9,10,11,13,15 VEGAN

Warmer Hummus, Salzgurke, Olivenöl, 
Cherry-Tomate, Kichererbsen, Zaatar, 
Ratatouille (Aubergine, Zucchini, Paprika,
rote Zwiebel, grüner Zough, Koriander,
Paprikapulver, Cumin, Pflanzenöl, 
Knoblauch), hausgem. Pita 【15】

The pregnant Eggplant4,7,9,10,11,12,13,15 VEGAN

Aubergine, Schmortomatensoße, 
Frühlingslauch, Tahinasoße, Zwiebel, 
James’ & David’s favorite Pita 【16,5】

Let’s get Smashed4,7,9,10,11,12,13,15 VEGAN

Auberginencreme mit Ratatouille
Aubergine, Zucchini, Paprika, rote 
Zwiebel, grüner Zough, Koriander, Pa-
prikapulver, Cumin, Pflanzenöl, Knob-
lauch), hausgem. Pita 【14,5】

Sexy Mr. Bean10,15 VEGAN

Weiße Bohnen, Zwiebel, Tomaten, 
Maisstärke, Salz, Zitronensaft, Olivenöl
Zitronenkartoffel 【9,5】

Homemade Labneh8,13

Gegrillte Paprika, Olivenöl und Zaatar 【8,5】

Alejandro’s comfort Lentil Salad8,9 VEGAN

Linsensalat mit Papadam
Tomate, Mango, Koriander, Zwiebel 【11】

The best Salads have Bread in it4 VEGAN

Fattoushsalat, Rucola, Tomaten, 
Gurke, Zwiebel, Tomatendressing, 
Pitacroutons 【13,5】
+ Wahlweise mit Feta-Käse8 【3】

But have you tried the Cauliflower?VEGAN

Gebackener Blumenkohl, Couscous, 
Mandel, Koriander, Tomatendressing 【15】

David’s Pasta4

Schmortomate, Pinienkerne, Parmesan, 
Zwiebel, Tomate, Knoblauch 【13,5】

Chickpeas in a Pot10 VEGAN     
Kichererbsen-Tajine, Zucchini, Karotte, 
Tomate, Aubergine, Aprikose, Linsen, 
Knoblauch, Cumin, Zitronenkartoffeln 【20】

Zohans’s favorite allrounder 
Hummus wahlweise mit:  

Gebackenem Blumenkohl, Zaatar,  
Haselnuss, Grenadine, Zitrone, Tahina, 
eingelegter Gurke, Paprika,  
hausgem. Pita4,9,10,13,15 VEGAN 【15】  

Zaatar, eingelegter Gurke, Paprika, 
hausgem. Pita4,10,13,15 VEGAN 【11,5】
Zaatar, Tabouleh, Paprika, eingelegter 
Gurke, hausgem. Pita4,13,15 VEGAN 【12】    

 
Drinks



BAR SHUKA 
SHUKA BAR
MENUE
MENUE
MENUE
THE SHUK/A
THE SHUK/A

SHUK [Hebrew: שוק shuq] stands for 
market. 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 2,5
Harissa 2,5 
Sweet ’n’ Spicy Nuts9 5 

Moses’ homemade Pickles110,11,15  5 

Pickles10,11,15  3,5
Dressed Olives with Garlic, Lemon, 
Chili, Coriander, Zaatar, Rosemary, 
Thyme13 5
Braised Tomatoes 3
Squeezed Cucumber, Coriander,
Mint, Garlic, Olive Oil 4,5
Green Beans8 6
Hummus small10,13 3,5 
Olive Oil  + Zaatar13 2,5
James’ & David’s favorite Pita4,13 2,5
homemade Pita4  1
Sourdough Bread4  1
Bread + three Dips4,8,9  9,5
Bread + five Dips4,8,9 15,5

THE BUTCHER
THE BUTCHER
THE BUTCHER

Zohan’s favorite allrounder4,8,9,10,13,15 
Hummus, Shakshukit    
Lamb-Beef-Mince, Pistachios, Pine 
Nuts, Garlic, Cumin, Tahina Yogurt,  
Lemon Coriander, homemade Pita, 
Pickle 【16,5】

Sabih yourself in one million 
ways1,4,8,10,13,15 COLD DISH

Grilled Eggplant, Tomato Salsa, Eggs, 
Lemon Potatoes, Tahina, Coriander, 
Shalom Sausage (Lamb/Beef), Amba-
neh, Red Onions, homemade Laffa  
Bread 【19】 Low Carb 【15,5】

The Cow is on Fire
Beef Kebab, Onion, Pepper, homema-
de Pita, Coriander-Lemon Sauce 【19】

I sometimes dream of grilled Chicken8 
Chicken Kebab, Onion, Pepper, home-
made Pita, Coriander-Lemon Sauce 
【14】

Ahmed’s Hähnchen beste Leben4

Chicken Leg, Raisins, Onion, Garlic, 
Pepper, Cinnamon, Ginger, Chili,  
Tomato, homemade Pita 【20,5】

The Cow that swims with the Mango4,9,13

Minced Beef, Walnuts, Mango, Pepper,  
Tomatoes, Garlic, Cayenne, Cumin, 
Turmeric, Coriander, homemade Pita 【10,5】

The Dish as holy as its Name4,8,13    
Jerusalem-Kebab, Tahina, braised  
Tomatoes, Eggplant, Pepper, Onions, 
Mint, Coriander, Labneh, homemade 
Pita 【25,5】

Emil’s Shawarma4,8,10,12,13,15                             
Entrecôte, Israeli Salad, Coriander, 
Mixed Pickles, Green Zough, Tahina, 
Labneh, Pita 【35】

BFC Supreme1,4,8,13

Crispy Chicken Leg (off the bone),
baked Cauliflower, Aioli, Lemon 
Potatoes 【20,5】 

The holy Wings of Bar Shuka1,8,12,15   
Chicken Wings, Chipotle Aioli,  
Sauce of Choice: 
+ Buffalo Sauce (Butter, Chipotle,  
Harissa, Garlic, Bellpepper, Salt, Pepper)
+ Coriander-Lemon Sauce 
6【9,5】, 12【18】, 18【26】, 24【32】

THE FISHERMAN
THE FISHERMAN

My eternal Flame3,8,13

Stained, flambéed Salmon Trout,  
Lime-Dill-Cream, Sesame Chips,  
Sumac Onion, Coriander【19】

Smoke on ze Water3,4,8,10 FOR 2 PERSONS

Smoked Trout with Dips und grilled Pita, 
fried Capers, Israel Salad, Sumac  
Onion, Green Zough, Labneh 【25,5】

World Tournée of Spices3,5,8

Poached Pike Perch, Spicy Pea Puree,  
Fish Sauce, Chili, Cayenne, Garlic,  
Cumin, Ginger, Onion, Coriander,  
Lemon 【20,5】 

A Fish called Haime3,4,8 
Pike Perch, Tomatoes, Pepper,  
Cumin, Cayenne, Labneh, Coriander,
Sourdough Bread 【19】 

THE FARMER
THE FARMER
THE FARMER
THE FARMER
THE FARMER
THE FARMER 
THE FARMER 

Sabih yourself in one million
ways1,4,8,10,13,15 COLD DISH 
Grilled Eggplant, Tomato Salsa, Eggs, 
Lemon Potatoes, Tahina, Coriander,  
homemade Laffa Bread 【16】  
Low Carb 【13,5】 

Like a warm Hug from 
Schlomo4,7,9,10,11,13,15 VEGAN

Warm Hummus, pickled Cucumber, 
Olive Oil, Cherry Tomato, Chickpeas, 
Zaatar, Ratatouille (Eggplant, Zucchini, 
Paprika, red Onion, Green Zough, 
Coriander, Paprika Powder, Cumin, 
Plant Oil, Garlic), homemade Pita 【15】

The pregnant Eggplant4,7,9,10,11,12,13,15 VEGAN

Eggplant, stewed Tomato Sauce, 
Spring Leek, Tahini Sauce, Onion,
James’ & David’s favorite Pita 【16,5】

Let’s get Smashed4,7,9,10,11,12,13,15 VEGAN

Eggplant Cream with Ratatouille
(Eggplant, Zucchini, Paprika, Red Oni-
on, Green Zough, Coriander, Cumin, 
Veg-Oil, Garlic) homemade Pita 【14,5】

Sexy Mr. Bean10,15 VEGAN

White Beans, Onion, Tomatoes, 
Corn Starch, Salt, Lemon Juice, Olive 
Oil, Lemon Potato 【9,5】

Homemade Labneh8,13

Grilled Pepper, Olive Oil and Zaatar 【8,5】

Alejandro’s comfort Lentil Salad8,9 VEGAN

Lentil Salad with Papadam
Tomato, Mango, Coriander, Onion 【11】

The best Salads have Bread in it4 VEGAN

Fattoush Salad, Rocket, Tomato,  
Cucumber, Onion, Tomato Dressing, 
Pita Croutons 【13,5】
+ Optionally with Feta Cheese8 【3】

But have you tried the Cauliflower?VEGAN

Baked Cauliflower, Couscous, Almond, 
Coriander, Tomato Dressing 【15】

David’s Pasta4

with Stewed Tomato, Pine Nuts and 
Parmesan, Onion, Tomato, Garlic 【13,5】

Chickpeas in a Pot10 VEGAN     
Chickpea Tajine, Zucchini, Carrot, 
Tomato, Eggplant, Apricot, Lentils, 
Garlic, Cumin, Lemon Potatoes 
【20】

Zohans’s favorite allrounder 
Hummus optionally with:

Baked Cauliflower, Zaatar, Hazelnut, 
Grenadine, Lemon, Tahina, Pickled  
Cucumber, Pepper, homemade  
Pita4,9,10,13,15 VEGAN 【15】  

Zaatar, Pickled Cucumber, Pepper,  
homemade Pita4,10,13,15 VEGAN 【11,5】

Zaatar, Tabouleh, Pepper, Pickled  
Cucumber, homemade Pita4,13,15 VEGAN 【12】

    

Holy Balls4 VEGAN

Three Falafel with Tahina
Chickpeas, Coriander, Garlic, Parsley, 
Breadcrumbs, homemade Pita 【7,5】 
additional Falafel 【3】 

Holy Shrooms1,4,8

Mushroom Falafel
Mushrooms, Onions, Garlic, Parmesan, 
Cream Cheese, Egg, Panko Flour 【10,5】 
additional Falafel 【4】

SIDE DISHES
SIDE DISHES
SIDE DISHES 

Tabouleh
Coriander, Mint, Parsley, Barberries,  
Onions, Pumpkin Seeds, Sunflower 
Seeds, Olive Oil, Lemon 【6】
 
Shakshukit
Lamb-Beef Mince, Pistachios, Pine Nuts, 
Garlic, Cumin, Tahina Yoghurt, Lemon, 
Coriander, Pickled Cucumber 【7】
 
Lemon Potatoes 
Potatoes, Tomatoes, Lemon, 
Cumin, Garlic, Coriander 【5,5】

THE GRANDMA
THE GRANDMA
THE GRANDMA
THE GRANDMA
THE GRANDMA

Timo’s ultimate Chocolate Massacre4,8

White Tonka Bean Tart, Chocolate 
Mousse, Roasted White Chocolate, 
Crumble, Tonka Bean Sauce 【15,5】

I Carried a Melon?VEGAN 
Cooked Cantaloupe Melon, Halva,  
Pistachios, Grenadine, Raspberry 
Powder, Clove 【10,5】

Sweet Cheese Dreams8

Gorgonzola, Chocolate, salted Cara-
mel, Grape Gel, Raspberry Sauce 【10,5】

Drinks


