CINNAMON BABKA
FRENCH TOAST 16

caramelized apple - white chocolate
cremieux

LEMON RicoTTA
HOTCAKES 15

mixed berry compote - cardamom
infused maple syrup

SWEET TOOTH
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BREAD & BAGEL

TEFF PANCAKES 16

almond butter - fresh banana - chili &
date syrup

BUCKWHEAT GRANOLA 12

housemade granola - greek yogurt -
berries - mango - passion fruit -
pomegranate

THE BIG BOARD 65
serves two to three people

cold smoked salmon - beetroot cured salmon -
classic poached salmon - pastrami crusted
salmon - spice rubbed hot smoked salmon -

arugula - fresh tomato - pickled onion - capers

+ four bagels and three spreads of your choice

GIANT LATKE 18

smoked salmon - creme fraiche -
grated horseradish - fresh lemon

HOUSE CURED GRAVLAX
“POKE” 16

honey mustard - scallions - bagel
chips - smashed avocado

EGGS

ORGANIC AND FREE RANGE EGGS. MAY SUBSTITUTE TOFU.

GREEN SHAKSHUKA 18

eggs - spinach sauce - cilantro - leeks
- feta - rustic bread + choice of dip

CORN AND GOAT CHEESE
FRITTERS 16

tomato chili jam - scrambled eggs -
spinach

SALMON BENEDICT 20

smoked salmon - poached eggs - pain
de mie - spinach - za'atar hollandaise

BREAKFAST HUMMUS 13

chickpeas - olive oil - hard boiled
eggs - schug - rustic bread + tomato
and olives side

CusTOM OMELETTE 16

choose three fillings:

RED SHAKSHUKA 18

eggs - spiced tomato and pepper
sauce - chickpeas - rustic bread +
choice of dip

CARROT TURMERIC CREPE 17

scrambled tofu - spicy vegan cheese -
potato - cashew cream - avocado - salsa

ISRAELI BREAKFAST 19

choice of eggs - labneh - schug - pickled
vegetables - chopped israeli salad - sesame
baguette - rustic bread - butter - homemade jam

PEAS ME 17

smashed peas - goat cheese -
spinach - ricotta - choice of eggs -
multigrain bread

spinach - caramelized onion - tomato - mushroom - fresh chili - potato

feta - cheddar - fresh mozzarella - goat cheese
+choice of bagel & spread

extra filling +1.5 - smoked salmon +5 - avocado +3

*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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AVoO e POM 12

smashed avocado - herb marinated
feta - pomegranate seeds - touch of
chili - superseed bagel

HOUSE SMOKED SALMON 17

smashed avocado - arugula - tomato
- pickled onion - everything bagel
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BRUNCH BRUSCHETTA 14

fresh mozzarella - poached eggs -
basil - blueberry balsamic - roasted
cherry tomato - ciabatta toasts

PASTRAMI CRUSTED
SALMON 18

chive cream cheese - pickled tomato
- caraway crusty bread

IN A

PBesC 8

peanut or sunflower butter -
strawberry cream cheese -
bagel of choice

BANANA BREAD 9

ricotta - roasted fruit - candied
pistachio

SERVED WITH CHOICE OF SALAD (+3 SUB LATKE TOTS OR HAND CUT FRIES)

BREAKFAST GRILLED
CHEESE 14

scrambled eggs - cheddar -
caramelized onion - pain de mie

CHILLED POACHED
SALMON 20

avocado - arugula - yogurt dressing -
sesame bagel

ROASTED CAULIFLOWER
MELT 16

raw milk goat cheddar - chipotle
cheddar - shallot date marmalade -
ciabatta

HoT SMOKED SALMON 22

spice rubbed salmon - spicy citrus
slaw - avocado - multigrain

BREADS +3 EACH

bagel - multigrain - brioche - caraway
- mini baguette - rustic - ciabatta

SALADS +5 EACH

balkan pepper salad - mediterranean
lentil salad - roasted eggplant & mint
salad - spicy citrus slaw - pickled
vegetables & olives - specials

*CONSUMING RAW OR UNDERCOOKED SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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HOMEMADE CEREAL ¢ MILK 8
millet - puffed rice - dried cherries -

sliced almonds - cranberries - toasted
seeds - honey

CHEESY EGGS 9

scrambled eggs - cheddar - bagel of
choice

SPREADS +3 EACH

cream cheese - hummus - labneh -
smashed avo - tahini - schug - eggplant -
mediterranean pesto - butter & jam

SIDES +8 EACH

truffle parmesan latke tots - zucchini
and spinach latke tots - hand cut fries
with spicy yogurt dip - charred greens
with toasted seeds - hot cauliflower with
lemon sauce - israeli chopped salad



