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| unch Menu for Shabbat

click here click here click here
...and watch the ...and discover the atmosphere ...and book your
culinary behind-the- that’s waiting for you Shabbat table now

scenes moments



https://my.matterport.com/show/?m=KbNxEbfLvUb
https://www.shabbat.mea-shearim.at/en
https://www.instagram.com/reel/DPjm9jeCIOd/
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Fish and Cold Dishes

NYo
Sashimi
o
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Ceviche
o
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Tuna mousse

nT7'v nin

Main Course | Cenier of the Table
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Chamain (cholent) with meat and
smoked wheat
o

Ni'122V 101N OV 1IN

Jachnun with tomato sauce
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Hard-boiled eggs
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Dessertis
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Fruzit platter
o
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Viennese strudel

Lunch Menu for Shabbat
EUR 70,- | 1an
EUR 35,- | 77

NN'NS NIINl 0'V70

Salads and Appelizers
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Homemade challah
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Homemade hummus with tahini
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Matbucha
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Rich leaf salad with mango and
peanut crunch
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Baba ganoush
o
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Fried eggplant salad with pepper
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Olivier salad
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Fattoush salad
o
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Quinoa salad



