
Famous ingredients of our dishes 
at your home!SHOP

COFFEE JUICE 

TEA

Challah with fried eggs, avocado 
and green cheese

490

Shakshouka/with octopus

650/2050  

Croissant with salmon, scrambled egg 
and picled zucchini

650

Eggs Benedict with red caviar/beef 
bacon

770

Fried eggs with black truffle

800

Pita with egg and avocado

550

Hummus with avocado

650

Whipped ricotta with homemade jam  

490

Mango smoothie bowl with granola

480

Baked ricotta pudding with fruit 
and custard

480

Croissant with ricotta 
and berries/ chocolate

420

Croque Madame Pita  

590

Bourekas with spinach  

700

Espresso/americano

230

Double espresso

280

Cappuccino

280

Filter coffee  0,2

280

Cappuccino with coconut/
soy milk

450

CHAMPIONS BREAKFAST SET
Eggs Benedict 
with red caviar/beef bacon
Prosecco Spumante Extra Dry
950

AFTERPARTY SET

Homemade croissant with ricotta 

and berries/chocolate

Fresh orange juice

Coffee

750

Pedron Supremo
A rich and full-bodied blend 
of 5 regions with caramel 
malt aroma and medium-low 
acidity

Please inform us in advance of any food intolerances or allergies

GOURMET FOOD 100 g

Salami with parmesan 700

Salami with black tru�e 700

Brie cheese 800

FRESH BAKERY
Challah

220Babka bun
420Pita 
170Jerusalem bagel
170

COFFEE 250 g

Italy coffee beans for espresso 1650

OUR SIGNATURE FALAFEL

Falafel Saviv /   

set for 4 persons 350 g

700

HOMEMADE
Salted lemons

480Pickled chili
590Tahini sauce 250 ml

640Tomato shakshouka sauce 530Israeli zaatar spices
480Shakshouka spices 25 g
320PERFECT 

SHAKSHOUKA
COOK IT  
YOURSELF

COOK IT  
YOURSELF

Take spices  and ready-made tomato sauce  for shakshouka  from the Saviv shop

Perfect  
quick snack  

vegan friendly  

and gluten free!

Buckwheat 590

Black/Green/Herbal 490

Pomegranate 590

Orange 380

Information about the nutritional value of public catering products (calorie content, content of proteins, fats, carbohydrates, as well as vitamins, 
macro- and microelements when they are added in the process of preparing public catering products) and composition (including the name of 

the food additives used in the manufacturing process, biologically active additives, information on the presence in food products of components 
obtained from the preparation of public catering products) and composition  (including the name used in the food Information about the nutri-

tional value of public catering products (calorie content, content of proteins, fats, carbohydrates, as well as vitamins, macro- and microelements 
when they are added in the process of preparing public catering products) and composition (including the name of the food additives used in the 

manufacturing process, biologically active additives, information on the presence in food products of components obtained from the prepara-
tion of public catering products) and composition (including the name used in the food preparation process)

ZAATAR SPICES
Add to yogurt  
or scrambled eggs.  
Marinate chicken, beef, 
or seafood with zaatar 
before cooking. Season 
baked, grilled, or oven-
roasted vegetables 
(potatoes, carrots, corn, 
pumpkin, eggplant).

TAHINI SAUCE
Serve with meat, fish, 
falafel, fresh vegetable 
salad with pita or bread, 
and even with sweets 
such as halva, halva 
ice cream and tahini 
cookies.

SALTED LEMONS
We salt lemons in oak 
barrels for a month 
before adding them 
to the green cheese 
salad. You can find your 
perfect recipe! Add 
lemons to salads, saute 
seafood, serve  
with meats, vegetable 
stew, or as an appetizer 
on its own.

PICKLED CHILI 
PEPPERS
Green chili peppers 
are marinated in wine 
vinegar with bay leaves. 
Serve as an appetizer on 
its own or add to your 
favorite dishes for a nice 
spicy twist.
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