
BRUNCH
Friday-Sunday 10-3pm

ADD-ONS
Toum 2                       
Fried Chicken 6
Poached Egg 4
Spiked Maple Butter   2 
Honey Butter Harissa  2

SAVOURY
Shakshuka   23    
roasted tomato shakshuka, poached eggs, feta, pita
Malawach   20             
Yeminite flatbread, shak sauce, chopped salad, soft-boiled egg, zhug, tahini

Malawach Fried Chicken   28
malawach, smoked labneh, 2 pc fried chicken, 2 poached eggs, serrano relish, date 
syrup, honey butter harissa 

Haifa Massive   50  ( for 2)
poached eggs, fried chicken, french toast, salad, za’atar tater tots, house dips, pita

Latke & Lox    22
house latke, herb labneh, lox, pickled red onion, poached egg

Brunch Hummus  18
chopped salad, eggs, dill, za’atar, pita 

Za’tar Brisket Bowl   26
za’atar tater-tots, cherry-cola braised brisket, shawarma corn, 2 poached eggs, 
zhug 

Warm Mushroom Salad  20
mushroom sotollio, arugula, sherry vinegar, anchovy pita crumb  (add poached egg +2)

Haifa Sabich Burger   25 
6 oz chuck patty, housemade everything bagel bun, eggplant, amba mayo, 
shredded lettuce
tomato, red onion, Hobb’s dill pickle (with za’atar fries)

Shawarma-Spiced Fried Chicken Sandwich  24
Fried Chicken, Toum, Coleslaw,  bread & butter pickles (choice of salad or za’atar tater tots)

SWEET
Biscoff & Strawberries  22
challah french toast, biscoff anglaise, fresh strawberries, icing sugar 

Duqqah French Toast  22
challah french toast, honey & date whipped labneh, 
house seed duqqah granola, fresh berries, icing sugar 

Syrniki Pancakes  23
ricotta pancake, saffron whipped cream, allspice cinnamon spiked maple syrup, 
icing sugar

SNACKS
House Pickles  7   
Pita  3          
House Hummus   17   
Labneh Brulée    16      
Cashew Muhammara  14
Kofta  15
Falafel  15
Za’atar Tater-Tots  8
Green Salad  15


