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4COFFEE  

MOCHA / HOT CHOCOLATE 

CHAI LATTE 

STICKY CHAI

TEA  
english breakfast, earl grey, green, 
lemongrass & ginger, peppermint.

large or extras +0.5 
soy milk +0.5
almond milk +1 

4.5

4

4.5

SHAKES  
oreo cookie, brownie, iced coffee, 
iced mocha, iced chocolate.

FRAPPES 
strawberry & basil,
lemon & mint.

SOFT DRINKS 
coke, coke no sugar, 
sprite, still water.

SPARKLING WATER

FRUITY REFRESHER 
watermelon, apple, strawberry 
and orange.
 
GREEN VEGGIE
celery, cucumber, apple, lemon, 
parsley and ginger.

CLASSIC ORANGE
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GF - Gluten Free VG - Vegan 
Please note a 10% surcharge applies on public holidays. Substitutions are respectfully declined, however please inform us of  food allergies.

4.5

TEL AVIV BREAKFAST
eggs your way, smoked salmon, avocado, 
Israeli salad, labanne, spicy coriander and 
pita bread.

BOKER TOV
soy quinoa sourdough, avocado,
scrambled eggs, shredded bacon, 
shallots and smokey allenby. GF +1

FLORENTINE
poached eggs, hashbrowns, spinach, 
hollandaise and black sesame.  
salmon +5, bacon +4.5, avocado +4.5

THE BITE 
avocado-falafel, poached egg, mushroom, 
smokey allenby, Israeli salad, rocket, soy 
quinoa sourdough.

EGGS YOUR WAY
2 eggs on soy quinoa sourdough 
or German rye. GF +1

19.5BEEF BURGER
homemade bun, beef  patty, red cabbage, 
tomato, tahini, grilled onion, pickles and 
hand-cut chips. 

17.5LAFFA
yes, we bake the bread to order!
your choice of:

Falafel, lettuce, tomato, hummus, tahini,
and pickles. VG
Grilled Chicken, mayo, rocket, 
tomato and pickles.
Ground Beef, hummus, tahini, lettuce, 
tomato, umba and pickles. 
Schnitzel, red cabbage, tomato, 
smokey allenby and pickles. 

add beer battered chips +3.5

18.5

15.5

18.5
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ZIVA 
three cheese and olive filo pastry, served with 
hummus, tahini, mixed pickles, resek tomato, 
spicy coriander and boiled egg.

POTATO & MUSHROOM BUREKAS
served with homemade mushroom sauce.

SABIH
grilled eggplant, boiled egg, hummus, 
umba, spicy coriander rolled in mallawach, 
served with pickles.

ANGELITA SPECIAL 
puff pastry, shakshuka base, fried eggs, 
cheese, tomato and spicy coriander.

CAULIFLOWER COUSCOUS
flamed chicken, cauliflower couscous, rocket, 
red cabbage, cherry tomatoes, yogurt and 
pita croutons. 

THE FOREST 
cauliflower, broccoli, chickpeas, pumpkin, 
carrot, hummus and pistachio. GF VG

RAINBOWL 
avocado, brussel sprouts, artichoke, spicy 
tomato, moroccan carrot, potato, 2 falafels, 
served with beetroot base. VG

DATE A PANCAKE 
date molasses, strawberries, banana, pistachio, 
toasted almonds and vanilla ice cream.

SHENKIN’S WAFFLES 
berry puree, strawberries, grilled banana, 
date molasses, halva, pistachio and vanilla ice 
cream.

CHOCOLATE SOUFFLE
homemade souffle, strawberries, halva 
and vanilla ice cream.

2 falafels, haloumi, grilled tomato, 
spinach, spicy coriander 

avocado, bacon, chorizo, 
tahini cauliflower, Israeli salad, 
hummus, labanne, mushroom

salmon, hand-cut chips 

poached egg, hashbrown

fresh pita

ADD SIDES

SHAKSHUKA 
poached eggs in our 7-hour slow cooked 
tomato, capsicum & garlic goodness, served 
with fresh pita, your choice of:

Eggplant & Haloumi 
Merguez Chorizo

HUMMUS PLATE
homemade hummus, pita bread and 2 
falafels, your choice of: 

Harif VG
Eggplant VG
Ground Beef   




