


MEZZE TRIO
NENI Classic Hummus, Burnt Eggplant, Pickled Vegetables, Pita Bread

TEL AVIV SALAD
Anatolian Cheese, Kalamata Olives, Wild Garlic Oil, Za’atar

GREEN BEAN AVOCADO SALAD

Crunchy Quinoa, Lemon Juice, Garlic, Sea Salt, Red Chili

GRILLED ARTICHOKE HEART

Labneh, Caper Dressing, Sumac, and Pine Nuts

CREAMY BURRATA
Grilled Bell Peppers, Wild Garlic Oil, Balsamic Vinegar, Parsley, Pine Nuts

DIPPED RADISHES
In Beetroot Reduction, Greek Yogurt, Créme Fraiche, Freshly Grated Horseradish, Sea Salt

AUBERGINE STEAK
Slow Cooked Tomato Harissa Sauce, Har Bracha Tahina, Green Chili, Sourdough Bread

BRAISED TUSCAN BEANS
In Spicy Tomato-Harissa Ragout with Swiss Chard, Parmesan,
Crispy Sourdough Bread

ARAYES NABATI
Crispy grilled Pita filled with spicy vegan Kebab, served with Amba, Har Bracha Tahina, Pickled Vegetables

SALT & PEPPER CALAMARI

Fried Calamari, Jalapefio Aioli, Lemon

STEAK SALAD
Coriander, Minft, Parsley, Spring Onions, Tomato Seeds, Citrus Dressing, Zhug, Pita Croutons

TEL AVIVIAN SCHNITZEL
Crispy, juicy, Panko-breaded, served with Capers, Aioli, Chimichurri and Parmesan

JERUSALEM CHICKEN
NENI Classic Hummus, Grilled Chicken with Jerusalem spice, Amba, Onion,
Red Pepper, Har Bracha Tahing, Pita Bread

ARAYES
Crispy grilled pita filled with spiced beef Kebab, served with Amba,
Har Bracha Tahina, Zhug, and Pickled Vegetables
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SESAME - A NENI CLASSIC 9.50
Toasted White Sesame, Homemade Muscovado Ice Cream, Har Bracha Tahini Halva,
Raw Har Bracha Tahini, Date Syrup, Caramelised Pecans

CANTUCCINI TIRAMISU 9.50

Mascarpone, Vanilla, Madeira Wine, Cocoa Snow

HOMEMADE PISTACHIO ICE CREAM 8.00
With Olive Oil & Black Maldon Salt

Dear Guest! Information about allergy or infolerance-inducing ingredients in our foods is available
from our service personnel upon request.



