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DINNER
DINNER

“ESN IZ LEBEN”

Unsere Gerichte sind zum Teilen
gedacht. Am meisten Spaf3 macht es,
wenn ihr euch einmal quer durch die Karte probiert.
Wir empfehlen mind. 3 Gerichte pro Person:
1-2 aus “NISHNUSHIM?,
1aus “MAZEL ON THE TABLE”
und 1 aus “A BISSEL ON THE SIDE™.

P.S. Dessert geht immer.

NISHNUSHIM

NISHNUSHIM

LABNEH

Eingelegte Gurken / Za’atar / Krauterdl / Pita [8]

HUMMUS
Gerostete Kichererbsen / Sumach-Zwiebeln / Pita [11]

SHAKSHUKIT
Lamm & Rind / Pistazien / Pinienkerne / Tahina [9]

WILDER BROKKOLI
Tahina / Pinienkern-Vinaigrette / Sumach [12]

CRISPY COD
Kabeljau Nuggets / Labneh / Zuckerschoten / Chiliél [16]

HOLY BALLS
3 Falafel / Tahina [9]

ISRAELISCHER SALAT
Tomate / Gurke / Rote Zwiebel / Minze / Sumach [7]

ROYAL SARDINE
Jahrgangssardine 2021 aus der Bretagne / 5 Jahre gereift
in Olivendl / Fleur de Sel / + Shuka Dip Plate [18]

PICKLES [6])
PITA [2]
SIMIT [2]

A BISSEL ON THE SIDE
A BISSEL ON THE SIDE

PURPLE POTATO
Lila Kartoffeln / Chipotle-Aioli / Chilis /
Friihlingszwiebeln [7]

TABOULEH
Bulgur / Koriander / Petersilie /
Friihlingszwiebeln / Granatapfel [7]

ZUCCHINI
Koriandersaat / konfierter Knoblauch / Dill [8]

SEASONAL SALAD
Radicchio / Griiner Salat / Tomate / Rote Zwiebel /
Reispapier (Chip) / Schnittlauch Vinaigrette [7]

Bei Allergien oder Unvertraglichkeiten sprecht uns bitte an.

SHARING MENU

Eine kulinarische Reise durch die Karte:
von der Kiiche fir euch kuratiert.

Lasst euch Gberraschen und probiert
euch einmal durch alles.
49 € pro Person
Vegetarisch / Vegan:
39 £ pro Person

(MAZEL ON THE TABLE >
MAZ

MAZEL ON THE TABLE

GRILLED ROMANA
Romanasalat / Tahina-Dressing / Pistazien [9)

BURRATA
Kumquat / Gerdstete Macadamia / Piment d’Espelette /
Calamansi-Vinaigrette [16)

GRILLED EGGPLANT
Aubergine / Eingelegte Chilis /
Friihlingszwiebeln / Tahina [16]

MEATBALLS
Rind / Tomaten-Confit / Chili [14)

CONCHIGLIE
Erbse / Feta / Minze / Joghurt / Harissa [17)

KIKOK CHICKEN
Maishahnchen / Limette / Chipotle-Aioli [19]

KALB
Labneh / Pistazie / Griiner Sough / Schalotte [28]

GARNELE
Vadouvan / Petersilie / Schwarzer Knoblauch [21)

SWEET LIKE BUBBE
SWEET LIKE BUBBE

COOKIE DOUGH
Brownie / Salted Caramel [10]

CHURROS
Blaubeere / Schokolade [10]

ANANAS
Kokos / Basilikum [10]
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DINNER
DINNER

“ESN IZ LEBEN”

Our Dishes Are Meant To Be Shared.
The Most Fun Way To Enjoy Them Is To Try A Bit Of
Everything Across The Menu.
We Recommend At Least 3 Dishes Per Person:
1-2 From "NISHNUSHIM",
1 From "MAZEL ON THE TABLE"
And 1 From "A BISSEL ON THE SIDE".

P.S. Dessert Is Always A Good Idea.

NIS SHIM
ISHNUSHIM

LABNEH
Pickled Cucumber / Za’atar / Herb Qil / Pita [8]

HUMMUS
Roasted Chickpeas / Sumac Onions / Pita [11]

SHAKSHUKIT
Lamb & Beef / Pistachio / Pine Nuts / Tahini [9]

WILD BROCCOLI
Tahini / Pine Nut Vinaigrette / Sumac [12]

CRISPY COD
Cod Nuggets / Labneh / Snow Peas / Chili Oil [16)

HOLY BALLS
3 Falafel / Tahini [9]

ISRAELI SALAD
Tomato / Cucumber / Red Onion / Mint / Sumac [7]

ROYAL SARDINE
2021 Vintage Sardine from Brittany / Aged for 5 Years
in Olive Oil / Fleur de Sel / + Shuka Dip Plate [18]

PICKLES [6])
PITA [2]

SIMIT [2)
A BISSEL ON THE SIDE

ABISSELONTHE SIDE >

PURPLE POTATO
Purple Potatoes / Chipotle Aioli / Chili /
Spring Onion [7]

TABOULEH
Bulgur / Coriander / Parsley /
Spring Onion / Pomegranate [7]

COURGETTE
Coriander Seeds / Confit Garlic / Dill [8]

SEASONAL SALAD
Radicchio / Green Leaves / Tomato / Red Onion /
Rice Paper Crisp / Chive Vinaigrette [7]

Please inform us of any allergies or dietary requirements.

SHARING MENU

A Culinary Journey Through The Menu:
Curated By Our Kitchen For You.

Let Us Surprise You And Take You
Through It All.
49 £ Per Person
Vegetarian / Vegan: 39 € Per Person

(MAZEL ON THE TABLE )

MAZEL ON THE TABLE

GRILLED ROMANA
Romaine Lettuce / Tahini Dressing / Pistachio [9]

BURRATA
Kumquat / Roasted Macadamia / Piment d’Espelette /
Calamansi Vinaigrette [16])

GRILLED EGGPLANT
Eggplant / Pickled Chili / Spring Onion / Tahini [16]

MEATBALLS
Beef / Tomato Confit / Chili [14]

CONCHIGLIE
Peas / Feta / Mint / Yoghurt / Harissa [17]

KIKOK CHICKEN
Corn-Fed Chicken / Lime / Chipotle Aioli [19]

VEAL
Labneh / Pistachio / Green Zhoug / Shallot [28]

PRAWN
Vadouvan / Parsley / Black Garlic [21]

SWEET LIKE BUBBE
SWEET LIKE BUBBE

COOKIE DOUGH
Brownie / Salted Caramel [10]

CHURROS
Blueberry / Chocolate [10]

PINEAPPLE
Coconut / Basil [10]
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NISHNUSHIM
QANISHNUSHIM>

NISHNUSHIM

NISHNUSHIM

LABNEH
Eingelegte Gurken / Za’atar /
Krauterol / Pita [8]

HUMMUS
Gerostete Kichererbsen / Sumach-Zwiebeln /
Pita [11]

SHAKSHUKIT
Lamm & Rind / Pistazien / Pinienkerne /
Tahina [9]

HOLY BALLS
3 Falafel / Tahina [9]

ISRAELISCHER SALAT
Tomate / Gurke / Rote Zwiebel /
Minze / Sumach [7)

PITA [2]

SIMIT [2]

A BISSEL ON THE SIDE

A BISSEL ON THE SIDE
A BISSEL ON THE SIDE
A BISSEL ON THE SIDE

TABOULEH
Bulgur / Koriander / Petersilie /
Friihlingszwiebeln / Granatapfel [7]

PURPLE POTATO
Chipotle Mayo / Friihlingszwiebel [7)

Bei Allergien oder Unvertraglichkeiten sprecht uns bitte an.

MMAZEL ON THE TABLE>
MAZ N THE TABLE

MAZEL ON THE TABLE

MEATBALLS
Rind / Tomaten-Confit / Chili [14)

CONCHIGLIE
Erbse / Feta / Minze / Joghurt / Harissa [17]

CRISPY COD
Kabeljau Nuggets / Labneh /
Zuckerschoten / Chiliol [16)

SEASONAL SALAD
Radiccio / Griiner Salat / Tomate / Rote Zwiebel /
Reispapier (Chip) / Schnittlauch Vinaigrette [12]

ADD ONS:
Falafel (3Stk.) [8]
Crispy Cod (3Stk.) [9]

MERGUEZ
Gebackene Bohnen /
Gerauchterte Paprika [14]

SWEET LIKE BUBBE
SWEET LIKE BUBBE
SWEET LIKE BUBBE
SWEET LIKE BUBBE

CHURROS
Blaubeere / Schokolade [10)

ANANAS
Kokos / Basilikum [10]
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NISHNUSHIM
QANISHNUSHIM>

NISHNUSHIM

NISHNUSHIM

LABNEH
Pickled Cucumber / Za’atar /
Herb Oil / Pita [8]

HUMMUS
Roasted Chickpeas / Sumac Onions /
Pita [11)

SHAKSHUKIT
Lamb & Beef / Pistachio / Pine Nuts /
Tahini [9]

HOLY BALLS
3 Falafel / Tahini [9]

ISRAELI SALAD
Tomato / Cucumber / Red Onion /
Mint / Sumac [7]

PITA [2]

SIMIT [2]

A BISSEL ON THE SIDE
BISSEL ON THE SIDE>
A BI HE SIDE
A BISSEL ON THE SIDE
A BISSEL ON THE SIDE

TABOULEH
Bulgur / Coriander / Parsley /
Spring Onion / Pomegranate [7]

PURPLE POTATO
Chipotle Mayo / Spring Onion [7]

Please inform us of any allergies or dietary requirements.

MMAZEL ON THE TABLE>
MAZ N THE TABLE
MAZEL ON THE TABLE

MEATBALLS
Beef / Tomato Confit / Chili [14)

CONCHIGLIE
Peas / Feta / Mint / Yoghurt / Harissa [17]

CRISPY COD
Cod Nuggets / Labneh /
Snow Peas / Chili Oil [16)

SEASONAL SALAD
Radicchio / Green Lettuce / Tomato / Red Onion /
Rice Paper Crisp / Chive Vinaigrette [12]

ADD ONS:
Falafel (3Stk.) [8]
Crispy Cod (3Stk.) [9]

MERGUEZ
Baked beans / Smoked Paprika [15]

SWEET LIKE BUBBE
SWEET LIKE BUBBE
SWEET LIKE BUBBE
SWEET LIKE BUBBE

CHURROS
Blueberry / Chocolate [10]

PINEAPPLE
Coconut / Basil [10)
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