Gl & Bar

RESTAURANT « PRIVATE EVENTS J

ON THE TABLE

12 TYPES OF SALADS SERVED UNLIMITED. THE SALADS ARE FRESH AND MADE DAILY.
$12 PER PERSON $6 WHEN ORDERING AN ENTREE OR 2 SKEWERS

APPETIZERS

1 “ALMA” SALAD 10
ADD SALMON OR CHCKEN BREAST -5
2 |SRAELI SALAD 10
3 MEDITERRANEAN PLATE 13
HUMMUS, TAHINI AND 6 FALAFEL BALLS
+ HUMMUS 8
A BLEND OF CHICKPEAS , TAHINI SAUCE AND GARLIC, SFRVED WITH PITA BREAD
5 HUMMUS WITH FRESH MUSHROOMS 1
6 HUMMUS WITH SHAWARMA 15
7 MSABAHA HUMMUS
8 BALADI EGGPLANT
SERVED WITH TAHINI SAUCE
9 HOT FRESH MUSHROOM SALAD 8
10 CHOPPED LIVER 9
1 CHICKEN WINGS  6/10 PIECES 8/12
12 CHORIZO SAUSAGE 2 piECEs 12
13 MERGUEZ SAUSAGE 2 PIECES 12
SERVED WITH SALSA SAUCE AND GREEN TAHINI
1 KIBBEH APIECES 12
STUFFED WITH MEAT AND SERVED WITH TAHINI SAUCE
15 MOROCCAN CIGARS 4 PIECES 12
SERVED WITH TAHINI SAUCE
15 FALAFEL 6 BALLS 9
CHCKPEAS, FAVA BEANS, PARSLEY, CILANTRO AND ONIONS,
SERVED WITH TAHINIHUMMUS
17 FRIED CAULIFLOWER 8
18 HOME FRIES WITH CHILI AND ONION 8
VEGAN
19 AVOCADO EGG ROLL WITH TAMARING SAUCE  2piEces 13
20 GHINESE EGG ROLL WITH VEGETABLES 3 PIECES 10
21 SOUP OF THE DAY ASK THE SERVER 1

\_

2 “ALMA” KABOB SKEWER
23 BEEF SKEWER (RIB EYE)

24 PARGIOT (YOUNG CHICKEN) SKEWERS
25 LAMB SKEWER
2 SWEETBREADS (HALVEYAT SKEWER)

21 TOMATO/ ONION/PEPPERS/ SKEWER

MAIN ENTREES

CHOOSE 2 SIDE DISHES
28 CHICKEN SCHNITZEL

29 CHICKEN BREAST

3 JERUSALEM MIX

31 RIB EYE/ENTRECOTE STEAK
32 ANGUS STEAK

3 SHORT RIBS WITH BBQ SAUCE

3 SHAWARMA PLATTER

% ENTRECOTE RIBS X

36 LAMB CHOPS 3 PIECES

31 PARGIOT STEAK (YOUNG CHICKEN) 2PC
38 ARAYES

3 DUCK BREAST
SERVED WITH GINGER SAUCE

40 MEAT MIX PLATE
KABOB, MERGUEZ SAUSAGES , PARGIOT, RIB EYE

41 CHICKEN LIVER
SERVED ON A BED OF MASHED POTATOES

4 HAMBURGER
SERVED WITH TOMATO, LETTUCE, PICKLES AND MAY0/BBQ SAUCE

PARVE MOZZARELLA, SUNNY SIDE UP EGG
WITHOUT SIDE DISEHES
43 SPAGHETTI BOLOGNESE

4 SPAGHETTI PENNE ALLA VODKA
4 3 EGGS SHAKSUKA
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CHOOSE 2 SIDE DISHES
SMALL 5

. ERIES &7 CHICKEN SCHNITZEL 12

s HAMBURGER 12
0 SWEET POTATO FRIES s HOT DOG 10
48 BAKED POTATO IN ROSEMARY SEASONING 10 SPAGHETTI BOLOGNESE ][]
L WHITE/RED RICE 71 SPAGHETTI TOMATO 10
) ROOTS MASHED POTATOES
51 GREEN BEANS
0] WHITE BEANS IN SAUCE
® FRIES CHOOSE 2 SIDE DISHES
5 SWEET POTATO FRIES 72 FARM BRANZINO 24
% BAKED POTATO IN ROSEMARY SEASONING 73 GRILLED SALMON 2
5 WHITE/RED RICE
] ROOTS MASHED POTATOES
sa GREEN BEANS
@ WHITE BEANS IN SAUCE

:m: SMALL / LARGE ESPRESSO - 3.00
BLACK COFFEE - 2.00

CHOOSE 2 SIDE DISHES DOUBLE ESPRESSO - 3.00

o VEGGIE SHAWARMA 15 TEA / MINT TEA - 2.00
i VEGGIE HAMBURGER 15
& VEGAN CHICKEN FLAVOR 15

8 FALAFEL 6BALLS 10
——————————— WITHOUT SIDE DISEHES ———————————
COKE / DIET COKE / ZERO / SPRITE /
55 SAMBOSK WITH HUMMUS 3rc 10 DIET SPRITE / FANTA - 3

%  KIBBEH 3pc 10

MINERAL WATER / SPARKLING WATER
FLAVORED TEA / FLAVORED WATER - 3

ROOT BEER / LIGHT ROOT BEER - 3

ISRAELI DRINKS
GRAPE / GRAPEFRUIT / MANGO - 3
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