LUNCHMENU 18.03.—22.03.2024

VORSPEISE STARTERS
VEGI SAMOSA VEGETARIAN SAMOSA
MENU 1 29.00 MENU 1 29.00
LACHSSTEAK MIT BIMI AUS UGANDA SALMON STEAK WITH BIMI FROM UGANDA
UGALI — OSTAFRIKASISCHER MAISGRIES UGANLI — EAST AFRICAN CORN SEMOLINA
MENU 2 28.00 MENU 2 28.00
MATOOKE AUS DEM BANANENBLATT MATOOKE IN BANANA LEAF
KOCHBANANEN, BOHNEN UND ERDNUSSSAUCE GREEN BANANA, BEANS AND PEANUT SAUCE
MINI DESSERT 5.00 MINI DESSERT 5.00
BANANEN ZITRONEN MOUSSE BANANA LEMON MOUSSE

NENI Classics

HUMMUS TRIO 26.00

RANDEN, CURRY MANGO & KLASSIK HUMMUS, SERVIERT MIT PITABROT
BEETROOT, CURRY MANGO & CLASSIC HUMMUS, SERVED WITH PITABREAD

NURIEL’S FAVOURITE FALAFEL 9.00
HAR BRACHA TAHINA, ZHUG / HAR BRACHA TAHINA, ZHUG

SPICY KARAMELLISIERTE AUBERGINE 18.00
INGWER, ROTE CHILI, GEROSTETER SESAM, JAPANISCHER REIS, KORIANDER
SPICY CARAMELISED AUBERGINE. GINGER, RED CHILLI, TOASTED SESAME, RICE, CORIANDER

KOREAN FRIED CHICKEN SALAD 25.00
GEBACKENES POULET, CHABIS, KAROTTE, GRANATAPFEL, KORIANDER, ERDNUSSE
FRIED CHICKEN, CABBAGE, CARROT, POMEGRANATE, CORIANDER, PEANUTS

ELIORS PULLED BEEF BURGER 32.00
CHEDDAR, CHILI, BBQ-SAUCE, MANGO AIOLI, SWEETPOTATO FRIES
CHEDDAR, CHILLI, BBQ-SAUCE, MANGO AIOLI, SWEETPOTATO FRIES

JERUSALEM TELLER 29.00
KLASSIK HUMMUS, POULET, AMBA, TAHINA PULVER, GEMUSE, PITABROT
JERUSALEM PLATE. CLASSIC HUMMUS, CHICKEN, AMBA, TAHINA, VEGETABLES, PITA

VEGANER JERUSALEM TELLER 27.00
KLASSIK HUMMUS, PLANTED POULET, AMBA, TAHINA PULVER, GEMUSE, PITABROT
VEGAN JERUSALEM PLATE. HUMMUS, ‘PLANTED CHICKEN’, TAHINA, VEGETABLES, PITA

NENI’'S NEW YORK CHEESECAKE 12.00
Unsere Mitarbeiter geben gerne Auskunft Gber Allergene. Our staff will gladly provide information about allergens

Rind / Poulet — CH / Fisch - CH Beef / Chicken — CH / Fish — CH
Preise in CHF, inkl. MwSt. Prices in CHF, incl. VAT



