HUMMUS
BODEGA
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Hummus Bowls

A classic meal, served with a freshly baked pita,
pickles, olive oil and parsley

Bodega Style ¥ 19
Our signature hummus, with warm
chickpeas, tahini, tomatoes and red onion

Classic & 18
Topped with warm chikpeas and parsley
Shawarma 24
Classic hummus with our famous shawarma
Falafel & 19

Topped with fresh falafel balls - very addictive!

Forest & 19
Topped with Jerusalem style sauteed
mushrooms and onions

Add Pita | 1.5 / Add Egg | 2
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Pita Salad Plate
All fluffy pitas All salads are All plates are
come with made fresh served with
hummus and daily from Israeli chopped
salads and @ local organic salad, cabbage,
side of pickles ingredients pickles, fluffy pita
and tahini and fries or rice
o I
Falafel & 18/19 /22
Shawarma 23/24 /27
Crispy Chicken 23/24/27
Exploding Eggplant @ 18

Fire-roasted whole eggplant topped with tahini,
tomatoes, onions, spicy sauce and garlic confit.
Served with charred pita

Pita Tel Aviv Sabich W 18
Crispy eggplant, egg, tahini and salads
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Sides

BodegaFries W |S/M 5/8

IsraeliSaladw |S/M 5/8
Organic tomatoes, cucumbers and parsley
topped with olive oil and lemon

Falafel @ | spc/10pc 7 /14

Addicting crunch ahead!

Soup of theday s |Cup/Bowl 7 /9

Hearty soup from local fresh ingredients

Funky Rice &
Jasmin rice with crispy onions
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Halva Mousse ¥ | 7

Our famous Halva
dessert. Creamy
mousse with raw tahini,
topped with chocolate

Malabi W | 7

Mediterranean
coconut custard
with rose water
syrup and pistachio

ganache
)

Drinks
Soda/Water 3
Imported Drinks i 5
Fresh Lemonana 5




