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MEZZE - SMALL 
DISHES TO SHARE
SMÅ RETTER TIL AT 
DELE
An array of complimentary flavours and  
contrasting textures that honor the freshness  
of the Levantine ingredients.
Et udvalg af forskellige smagsoplevelser og
kontrastfyldte teksturer, der gør friskheden
af det levantinske køkken ære.

AUBERGINE FROM THE CHARCOAL GRILL  135
Har Bracha Tahina, Soft Organic Egg,  
Caramelised Kimchi, Furikake, Chilli Oil
Grillet aubergine, tahini, økologisk æg,
karameliseret kimchi, furikake, chiliolie

SYRIAN MEJADRA  95
Yoghurt, Tomato, Cucumber, Pomegranate,
Crispy Red Onions, Sumac 
Syrisk Mejadra med youghurt, tomater, agurk,
granatæble, sprøde rødløg, sumac

OVEN BAKED SWEET POTATO  95
Créme Fraîche, Spinach, Rocket,  
Sesame Dressing, Pumpkin Seed Oil,
Toasted Pumpkin Seeds
Ovnbagt sød kartoffel, creme fraiche, spinat,
rucola, sesamdressing, græskarkerneolie,
ristede græskarkerner

SALMON SASHIMI  125
Burnt Butter, Ponzu, Chilli, Sesame,
Pickled Cucumbers, Quinoa
Lakse sashimi, brændt smør, ponzu, chili,
sesam, syltede agurker, quinoa

HAYA’S FAMOUS POPCORN FALAFEL  95
Lime Ginger Soy Tahina 
Hayas berømte popcorn-falafler med  
lime-ingefær-soja tahini

NENI’S HOMEMADE HUMMUS PLATE  95
Classic Hummus, Har Bracha Tahina, Tatbhila,
Pita Bread fresh from the Oven
Klassisk hummus, tahini, tatbhila,
friskbagt pitabrød

BABAGANOUSH  95
Smokey Aubergine Puree, Chili Oil, Sourdough
Crumble, Tahina, Parsley, Pita Bread
Røget aubergine puré, chiliolie, surdejscrumble,
tahini, persille, pitabrød

PULPO ON A STICK  125
Miso, Homemade Pickled Lemons,  
Harissa, Grilled Lime  
Blæksprutte på pind, miso, hjemmesyltede  
citroner, harissa, grillet lime  

Balagan means “Sympathetic Chaos”.

This menu is for those who want to experience
the full range of the NENI Kitchen.Our menu 
starts with a number of our Mezze chosen by 
the Head Chef, followed by main dishes that 
are typical for NENI and our Tel Aviv Culture.
For a sweet finish, there is a selection of  
our desserts. 

All our dishes are shared and the
menu is ordered for the entire table.
— 
Balagan betyder “Smukt kaos”.

Denne menu er for dem, der ønsker at
opleve hele udvalget af NENI-køkkenet.
Vores menu starter med en række af vores
mezze valgt af køkkenchefen, efterfulgt af
hovedretter der er typiske for NENI og vores
Tel Aviv-kultur. Som en sød afslutning er der et
udvalg af vores desserter.  

Alle vores retter er til at dele og menuen
bliver bestilt til hele bordet.

545 – pr. person

SIDES 

PITA BREAD FRESH  
FROM THE OVEN  15
Friskbagt pitabrød

CRISPY POTATO SKINS  40 
Harissa Aioli, Sea Salt
Sprød kartoffelskræl, harissa aioli, havsaltt

MASHED POTATO  45
Burnt Butter
Kartoffelmos, brændt smør

BALAGAN 
MENU

MAINS
HOVEDRETTER

Our main dishes are defined by high quality  
ingredients from the soil, sea and land which  
are served with simplicity, freshness and purity.  
We place everything across the table for you  
to enjoy the feast!
Vores hovedretter er defineret af råvarer af høj 
kvalitet fra jord, hav og land, som serveres med  
enkelhed, friskhed og renhed. Vi sætter alt på  
bordet, så du kan nyde festen!

NENI WAGYU KEBAB  265
Handmade Kebab from Wagyu Beef and lamb,
Mashwija, Tahina, Amba, Sumac Onions,
Sourdough Pinsa
Håndlavet kebab af Wagyu-okse og lam,
tahini, amba, sumakløg, surdejspinsa

STONE OVEN WHOLE COOKED
FISH FOR TWO  425
White Wine Sauce, Capers, Olives, Fennel,
Tomatoes, Chilli. Served in a Hot Cast Iron Pan
Stenovnsbagt hel fisk til 2 pers., hvidvinssauce,
kapers, oliven, fennikel, tomater, chili. Serveret
i en varm støbejernspande

GRILLED BUTTERFLIED SEA BREAM  375
Mangold, Harissa, Goat’s Milk Yoghurt,
Smoked Sea Salt
Grillet havbrasen, mangold, gedemælks
youghurt, røget havsalt

NENI CHICKEN SHARWARMA  185
Marinated Chicken, Roasted Red Onion,
Smashed Potato, Garlic Creme, Herb Salad
Marineret kylling, ristede røde løg, knuste
kartofler, hvidløgscreme, urtesalat

JERUSALEM PLATE  195
NENI Classic Hummus, Jerusalem Spiced
Chicken, Amba, Tahina Powder, Burnt
Vegetables, Pita Bread
NENI Klassisk hummus, Jerusalemkrydret
kylling, amba, tahinipulver, brændte
grøntsager, pitabrød

VEGAN JERUSALEM PLATE  195
NENI Classic Hummus, Jerusalem Spiced  
Mushrooms, Amba, Tahina Powder,  
Burnt Vegetables, Pita Bread
NENI Klassisk hummus, Jerusalemkrydrede
østershatte, amba, tahinipulver, brændte
grøntsager, pitabrød

SABICH - STREET FOOD SPECIALITY
FROM TEL AVIV  175
NENI Classic Hummus, Fried Aubergine,  
Har Bracha Tahina, Tomato Salsa, Zhug,  
Soft Egg, Amba, Pita Bread 
+ Popcorn Falafel  50 
NENI klassisk hummus, stegt aubergine, 
tahini, tomatsalsa, zhug, økologisk blødkogt æg, 
amba, pitabrød 
+ Popcorn falafel 50

KOREAN FRIED CHICKEN SALAD  225
Cabbage, Carrot, Asian Salad Dressing, Pickled
Pomegranate, Coriander, Peanuts, Mango Aioli
Stegt kylling, kål, gulerødder,  
asiatisk salatdressing, syltet granatæble,  
koriander, peanuts, mango aioli

GRILLED LAMB CHOPS  365
Mashwija, Har Bracha Tahina, Zhug
Lammekoteletter, mashwija, tahini, Zhug

KING OYSTER MUSHROOM SHAWARMA  185
Har Bracha Tahina, Amba, Herb Salad,
served on Sourdough Pinsa
Østershatte, tahini, amba, urtesalat, surdejspinsa

SPICY CARAMELISED AUBERGINE  175
Ginger, Red Chilli, Toasted Sesame,
Japanese Rice, Coriander
Karameliseret aubergine, ingefær, rød chili,
ristet sesam, japanske ris, koriander

MEZZE TRIO  250
Babaganoush, Popcorn Falafel,  
Syrian Mejadra, Pita Bread
Babaganoush, popcorn falafel,  
syrisk Mejadra, pitabrød 



SOMETHING SWEET
NOGET SØDT

NENI CHEESECAKE 90
The very best New York Cheesecake 
Den bedste New York cheesecake

SESAME3 – A NENI CLASSIC  90
Toasted White Sesame, Homemade Muscovado
Ice Cream, Halva, Raw Tahini, Date Syrup,
Caramelised Pecans
Ristet hvid sesam, hjemmelavet muscovado is,
halva, rå tahini, daddelsirup, karameliserede
pecannødder

KHAFEH - A SPECIALITY FROM THE
OLD CITY OF JERUSALEM  95
Baked Kadayif, Mozzarella, Ricotta, Orange
Blossom Syrup, Homemade Greek Yoghurt
Ice Cream, Pistachio
Bagt kadayif, mozzarella, ricotta, appelsinblomst
sirup, hjemmelavet græsk youghurt is,
pistacienødder

CHOCOLATE MOUSSE CAKE  90
Popcorn Whipped Cream
Chokolademousse kage,
popcornsflødeskum

Prices in DKK incl. VAT. Our staff will gladly  
provide information about additives and allergens

VeganVegetarian



DRINKS
HOMEMADE  
LEMONADES &
ICE TEAS  55

WATER
Still and sparkling
25 per person

BRYGHUSET
MØN JUICES  35
Elderflower, Rhubarb, Blackcurrant

fritz-kola  30
fritz kola, fritz-kola no sugar

fritz-limo  30
lemonade, orangeade

fritz-spritz  30
organic rhubarb spritzer,  
organic apple Spritzer

THOMAS HENRY  30
Tonic Water, Ginger Ale, 
Spicy Ginger, Bitter Lemon

Red Bull  40

BEER –
BRYGHUSET MØN
small/large

draught  50/70
IPA
PILSNER
SEASONAL

NON ALCOHOLIC  
BEER 55

SPRITZ
SICILIAN SPRITZ  95
Companion Sicilian Orange,
Prosecco, Soda

AMALFI TONIC  95
Companion Amalfi Lemon,
Tonic Water

FIERO SPRITZ  105
Martini Fiero, Prosecco, Soda

ITALICUS SPRITZ  105
Italicus, Prosecco, Olives, Soda

NENI SIGNATURES  120
BLOODY MARY 
Vodka, tomato, NENI Spice Mix

SPICED PINA COLADA  
Spiced Bacardi 44.5, Coconut, Pineapple, Sumac

SINGAPORE SLING   
Gin, Cherry Heering, Dom Benedictin,  
Pineapple, Lime

BALAGAN FIZZ 
Bombay Brambel, Raspberry,  
Raspberry & Rhubarb Tonic, Sesame Oil

RUBINO SMASH  
Gin, Martini Riserva Rubino, Mint, Lemon

HIGHBALLS  120
BASIL CODE  
Vodka, Cranberry, Basil Foam

8 IS 69  
Gin, Thyme Syrup, Lime, Tonic Water

PALOMA  
Patron Silver, Date Syrup, Grapefruit, Salt

MOSCOW MULE  
Vodka, Ginger Beer, Lime

CLASSICS
GIN TONIC  100

NEGRONI  130

ESPRESSO MARTINI  120

NON-ALCOHOLIC COCKTAILS  85
AHAWA  
Martini Floreal, Apple Juice, Tonic Water

BIRDY  
Lyres Italien Spirit, Maracuja, Tarocco Orange

WINE  
BY THE GLASS

SPARKLING
Cava Dibon Brut Reserve  
Bodegas Pinord, Spain          85

Rosé Brut Spumante  
Cuvage Aqui Terme, Italy         110

Champagne La Cuvée Brut  
Laurent-Perrier, France          135

WHITE
Duberny Chardonnay & Viognier (BIO)  
Château Regismont,  
Côteaux d’Ensérune, France        85

Riesling, „Tradition since 1648“   
Jörg Thanish, Mosel, Germany      95

Grüner Veltliner  
„Sorry I’m busy drinking“         
NENI & Mrozowski,  
Weinviertel - Austria           115

Peggy Sauvignon Blanc  
(sustainable certified)  
Soho Winery, Marlborough,  
New Zealand               105

Chablis, Bourgogne Blanc  
Domaine Chanson,  
Beaune, France              145

ROSÉ
Les Terrasses Rosé  
Fontanet,  
Pays d’Oc - France            85

RED
Duberny Merlot & Cabernet (BIO)  
Château Regismont,  
Côteaux d’Ensérune, France        85

Pinot Noir Barrique  
„La Cour des Dames“  
Badet Clément, Pays d’Oc, France     75

Origine Rouge „Vin Nature“  
Grenache & Syrah (BIO)  
Domaine Chante Bise,  
Suze-la-Rousse, France          105

Pinot Noir Russian River   
Alexander Valley Vineyards,  
Sonoma, California            185

El Valiente   
Bodegas Valdaya,  
Ribera del Duero, Spain          115


