Our coffee beverages are
prepared from a mix of
choice coffee beans:

crema
Our coffee blend can be purchased for
home use in a Macchinetta, espresso
machine or filter coffee machine for

17 /100
NIS

- Hot Coffee Beverages S/M/L

Macchiatone / Double Macchiatone...... 14/10

Green Tea with Ginger

Espresso with a touch of milk and frothed milk

Espresso Con Panna ........................................14

Espresso with a lot of milk and a little milk froth

Mochaccino espresso, Chocolate palines, milk

and froth................................................................20

Classic Indian Chai..........................................20
Hot whipped milk with Indian tea infusion, cloves,
cinnamon & honey

praline hot chocolate.....................................20
frothed milk with Belgian dark chocolate 70% cacao

Hot Sahlab (salep) with cinnamon & nuts......... 20

16

Green Limonello

Espresso with a touch of frothed milk

Cappuccino Classic Italian coffee................. 18/16/13
Latte......................................................... 18/16/13

- Hot & Special -

Served in a personal teapot

Short / Long Espresso....................................... 9
Short / Long Doppio - Double espresso...... 11
Macchiato / Double Macchiato.................13/9

Doppio with whipped cream

gr.

- Tea infusions NIS

Lemon grass, green tea, lemon zest, apple, ginseng

Earl Grey

Quality black tea spiced with bergamot

Sencha Pocoyo (decaf)
Green premium Japanese tea

Late Macchiato............................................ 18/15

Chai Massala

Frothed milk with a touch of espresso (weak)

Black tea, ginger, cinnamon, cardamom, cloves, and vanilla

Americano.................................................... 14/13

Berries (decaf)

Coffee from espresso and hot water

Filter.....................................................................14

Instant coffee with hot water or hot milk
Nescafe with water or milk..................................12
Turkish coffee....................................................10
Hot chocolate.............................................. 17/14
Extra whipped cream........................................ 6
We recommend adding Italian flavors to the
hot beverages............................................................ 4

breakfast

Green tea, pineapple, ginger, ginseng

Apple, raspberry, cherry, blueberry, rose hip, hibiscus

Field Plants (decaf)

Mint, rose hips, lime, hibiscus

Hot Tea................................................................. 12
In a personal teapot with mint / lemon / cinnamon stick
Hot cider............................................................ 20
Served with dried apples and a cinnamon stick
Fortified Hot Cider with red wine / rum.............. 24

Coffee beverages can be ordered with decaffeinated coffee,1% milk, soy milk and Almond milk......................................... 3

.............................................................. 56
Three broccoli vegetable patties, a choice of salad, tahini with roasted pepper salsa,
avocado, olives, eggplant with date-honey and almonds. Served with a small loaf of
sourdough bread, freshly squeezed juice or coffee

Vegetable Patties Breakfast

• Small Breakfast •
Coffee and Pastry (until we run out)........................................ 24/26/28
Fresh pastries, cakes and brownies

Khachapuri................................................................................................49

Business special: small sandwich and toasted croissant, served until 14:00

Baked in a stone oven (baking time approximately 15 minutes)
Flaky pastry filled with spinach and Georgian cheese. Served with a coarsely cut vegetable
salad, herbs, nuts, and Crème fraiche

Small sandwich with coffee or freshly squeezed juice...............................32
Tuna/omelet/

VO

Avocado/Salmon (extra charge 8.00 NIS)

Mandarin Omelette of Your Choice.......................................................46

Toasted croissant with coffee or freshly squeezed juice............................32

Served with bread, butter, olives, garnished with fresh greens seasoned with olive oil and
lemon, freshly squeezed juice or coffee

Classic – yellow cheese and tomato
Balkan – feta cheese, tomato and eggplant

Halloumi Omelette

Coffee and French Toast Croissant......................................................42

- Soft Drinks Coca-Cola / Diet Coca-Cola /
Coca-Cola Zero / Sprite / Sprite Zero................... 13
Kinley Soda.......................................................... 10
Peach Fuze Tea.................................................... 13
Neviot Mineral Water.......................................... 10
Ferrarelle natural fizzy mineral water 330........... 13
Malt beer............................................................. 13
Lemonade with fresh mint and lemons........ 16/13

Halloumi cheese, spinach, broccoli, and basil pesto

Served with crème fraîche, berries and fresh fruit

drinks

Smoked Salmon Omelette

Granola....................................................................................................32

Green onions with cream cheese, smoked salmon and spinach

Served with 4% yoghurt, berries, fresh fruit, almonds and date honey

- Coolers Squeezed on site fresh and healthy

Orange / carrot / apple.................18/16
Beetroot-celery-apple........................ 24
Beetroot-celery-carrot....................... 24
Beetroot-apple-orange...................... 24
Cucumber-apple-ginger-celery........ 24
Apple-carrot-ginger-mint.................. 24
Apple-Lemon Green Juice................. 24
Granny Smith apples, lemon, and mint

Coffee Granita Coffee slushy.......................... 19/17
Pecan Granita Coffee granita with caramelized

pecan nuts.......................................................... 22/20

Lemon-Mint Granita Lemon slushy, mint,

and ice.................................................................... 19

Icepresso Espresso and ice................................ 14/11
Cappuccino-Freddo Espresso, ice, and milk..... 19/17
Choco Freddo Chocolate Milk, ice, and milk...... 19/17
Flavored Milkshake.......................................... 25
Fruit Shake A variety of fruits, based on water / milk /

VF

Herbal Balkan Omelette

Mandarin Breakfast for One.................................................................65

Parsley, green onions, mint, spinach and goat cheese

Your choice of eggs or two broccoli vegetable patties (6 NIS)
Personal salad, roasted broccoli with tahini, crème fraiche and tomato salsa, beets and
goat cheese, tuna salad, avocado with pepper salsa, cream cheese, feta cheese, hot
bread, fruit confiture and butter. Freshly squeezed juice and coffee

Your Choice of Shakshouka
Served with a choice of salad, tahini, spicy peppers, and Moroccan bread

Mandarin Breakfast for Two............................................................... 116

Mexican Shakshouka............................................................................... 54

Your choice of eggs or two broccoli vegetable patties (6 NIS)
Personal salad, roasted broccoli with tahini, crème fraiche and tomato salsa, beets and
goat cheese, tuna salad, avocado with pepper salsa, feta cheese, cream cheese, labaneh
(cheese) eggplant with date-honey tahini and almonds, herbed olives, slice of cake,
selection of hot breads, fruit confiture and butter. Freshly squeezed juice and coffee

With hot chipotle peppers... served with sour cream

...............................................................................54
Broccoli and herb vegetable patties

Vegan Shakshouka

VF

Mandarin Shakshouka.............................................................................49
Extras:........................................................................................................... 5

A choice of two extras:

Feta cheese / Mushrooms / roasted eggplant / olives / Mozzarella cheese / Goat cheese /
Merguez sausages

Onion, fresh herbs, mushrooms, tomatoes, roasted peppers, eggplant
Extra charge of 5 NIS : Mozzarella, Feta, Merguez sausages

orange juice / soy milk............................................... 24

Strawberry-Orange Shake Strawberry and mint

shake prepared with orange juice................................ 24

Morning pastries......................................16
Carrot cake................................................16
With brown sugar and nuts

Brownies/ assortment of cookies........16
Chocolate ball.............................................5
Ice Cream scoop....................................... 12
Desert of the Day.................................... 38

Sugarless Desert..................................... 38
Cheese Crumb cake................................ 38
Apple Raisin & Cinnamon Pie.............. 39
Served hot, with ice cream & whipped cream

Hot Chocolate Cake Treat..................... 39

Health Shake Almonds, bananas, dates, and

Fruit Lassi Strawberry, banana, dates, and date

honey, prepared with yoghurt..................................... 26

Anise Granita Lemon slushy, mint and Arak............ 28

Served with ice-cream and whipped cream

Limoncello Granita Lemon slushy with Vodka...... 28

Hot Belgian Waffle.................................. 49
With white chocolate & nuts, whipped cream and
vanilla ice-cream

Mandarin Breezer cocktail Fresh oranges and

lemons, cherry syrup, ice and rum................................ 28

44 NIS

Basket of hot bread | 9 NIS

Marguez sausages

Halloumi & parmesan
cheese balls

TAPAS Three Tapas of Your Choice

caramelized pecan nuts, prepared with almond milk...... 26

Roasted eggplant
With raw tahini,
date honey and
toasted almonds

VF

Flowery
Roasted broccoli

Felafel with Yoghurt

VO

With tahini, with tahini, crème
fraiche and tomato salsa

16

16

VF

Vegan Dish

16

VO

VO

Falafel made with fresh herbs
and broccoli on a bed of
tzatziki yoghurt

With tahini
and seared peppers

18

A dish that can easily be converted to Vegan with a small change

Tel: 04-8380803 | mandarin@mandarin.org.il | www.mandarin.org.il |

With Greek yogurt and
green onions

18

bistro

Entrées
Soup of the Day

VF

Sweet Potato Soup

Bagel Toast is served with a choice of salad

(in season).....................39
VF

...............................39

Shakshouka

Eggplant “Sabich” VO .................................39

VO

yellow cheese, shakshouka sauce and a hard-boiled egg....................................... 52

Something Hot is Cooking at Mandarin

Everybody’s yellow cheese, tomatoes, feta cheese, kalamata olives, hyssop spice and olive oil.............. 52

A whole roasted eggplant with potato, hardboiled egg,
tahini, roasted pepper salsa, coarsely cut tomato and
chopped parsley

Tunisian yellow cheese, tomatoes, tuna and a hard-boiled egg (recommended with spicy “arisa” sauce) ....52

BREAD
& MEAT

Salmon and cream cheese smoked salmon, mozzarella, green onions and purple onions.............. 58

Hungarian Goulash Soup...........................42

Classic VO yellow cheese and fresh tomato slices.......................................................................46
Extras: tuna / roasted peppers / feta cheese / roasted eggplant / hard-boiled egg..................................5

Slowly-cooked meat stock with beef chunks, potatoes,
vegetables, paprika and traditional spices

Choice of Pasta
Penne/Rigatoni

Pomodoro.........................................................................................46

Sandwiches are served
with sourdough bread or
Moroccan style “Frena” bread
- with a choice of side salad -

Small Salads

Omelette Sandwich.......................................................................................................44

....................................................... 14
Tomato, cucumber and onion, seasoned with sumac,
olive oil and lemon
VF

Vegetable omelet, cream cheese (possible also with tahini), tomato, cucumber and lettuce

VF

.......................................... 14
Whole wheat couscous, beet cubes, cucumber, toasted
almonds, fresh herbs and raw tahini

Health Salad

VF

Tomato sauce with basil and Italian oregano

Rosa-Rosa......................................................................................... 52
Tomato sauce with cream and basil

Parmesan Cream............................................................................. 52

“Arayes” - Meat-Stuffed Pita.....................................................56
Pita stuffed with a rich lamb filling rich in flavors and roasted on a plancha grill.
Served with tahini, tomato cubes, hot spicy pepper and homemade pickled lemon

Tuna Sandwich..............................................................................................................48

bread with tahini and pickled lemon paste, accompanied by a spicy tomato salad

Homemade tuna salad, pickled and red onion, hard-boiled egg, tomato and lettuce
(Recommended with spicy “arisa” sauce)

and arisa sauce

Goat cheese sandwich with vegetable antipasti........................................................ 52

House Burger with French fries........................................................59

Goat cheese, peppers, eggplant and broccoli antipasti broccoli seasoned with homemade pesto

220 grams of fine butcher meat with lettuce, tomato, pickle and red onion

Smoked salmon, cream cheese, cucumber, green onions and fresh spinach leaves seasoned with olive oil
and lemon

Tomatoes, cucumbers, kalamata olives, purple onions,
hyssop, parsley, olive oil and feta cheese

served with fried potato wedges and hot pepper salsa

Original Chicken Shawarma......................................................56

VO

Salmon de Luxe Sandwich............................................................................................56

Mini Greek Salad........................................ 16

Strips of seared entrecote with onion, fresh vegetables, chimichurri and tartar sauce,

...................................................................................................48
Spicy avocado spread, roasted pepper, hard-boiled egg, tomato and lettuce

Avocado Sandwich

......................................... 14
Mix of lettuce, baby greens, cherry tomatoes, purple onion,
carrot and radishes, dressed with a date vinaigrette and
topped with mixed nuts

Country Style

| Pappardelle

Cheese or sweet potato Ravioli (extra 5 NIS)

Crazy Entrecôte served in Moroccan Style “Frena” bread....... 64

Fresh

VF

Spiced grilled shawarma roasted on a plancha grill with onions. Served in hot Frena

Cream, Parmesan, spinach, broccoli, tomatoes, garlic, nutmeg and white wine

Fungi..................................................................................................54
Champignon mushrooms, white wine, cream, nutmeg and fresh garlic

Bolognese.........................................................................................56
Rich sauce with minced veal, root vegetables, tomatoes and fresh oregano

Lasagna Bolognese served with salad..............................................59
Fresh layers of pasta, Ragu Bolognese and béchamel sauce with melted
mozzarella and parmesan cheese

Spinach Lasagna served with salad...................................................59

Fresh pasta layers, spinach, ricotta cheese, tomatoes and bechamel cheese sauce
with mozzarella and parmesan cheese

Extras: fried onions / mushrooms / eggplant............................................ 5
Fried egg / yellow cheese / goat cheese..................................................... 8

VO ..............................................................44
Italian dough with two toppings of your choice:

Pizza Margherita
Toppings

Tuna / roasted peppers / feta cheese / roasted eggplant / onion rings /
mushrooms / basil pesto / olives / broccoli / spinach / merguez sausages

- Salads are served with warm bread Cheese Khinkali.................................................. 54
Health Salad

VF

......................................................................... 49

Whole couscous, beets, cucumber, sprouts, red onions, carrots, mint, Parsley, green
onion, radish, raw tahini and roasted almonds

Stir-fried Asian Salad

VO

............................................................ 56

With addition of Chicken strips/ Salmon 6 NIS
Red onions, carrots, mushrooms, green beans, sprouts, broccoli and red pepper stir-fried
in Japanese teriyaki sauce on a mix of lettuce, radish and cherry tomatoes garnished
with sesame seeds and green onions

Crispy Tortilla Salad

VO

.............................................................. 59

(Served without bread)
Crispy tortilla with pesto, feta cheese, mozzarella and roasted pepper on a bed of lettuce
and spinach, cucumber, red pepper, cherry tomatoes, red onion, radish, carrots, sprouts
and walnuts in date vinaigrette sauce

Nicoise Salad............................................................................ 56
Tuna, hard-boiled egg, green beans, lettuce, spinach, tomato, cucumber, radish, red
onion, kalamata olives and green onions dressed with olive oil and lemon, with
dashes of tartar sauce and crispy potatoes

Halloumi Mushroom Salad........................................................ 62

Stir-fried beef with red onion, green onion, cherry tomatoes,
ginger, garlic, basil and hot chilis in sweet soy sauce, on a bed of
steamed rice, with a fried egg on top

Chicken Chimichurri........................................... 59

Noodles

Seared chicken steak in an herbal marinade. Served with fried
potato wedges, chimichurri and salad

Crispy Halloumi cheese with mushrooms and walnuts stir fried in teriyaki sauce, on
a rich market salad of tomatoes, cucumbers, lettuce, spinach, carrots, peppers,
radishes and purple onions with a vinaigrette dressing

Schnitzel............................................................. 56

Greek Salad.............................................................................. 56

Escalope of Chicken in Dijon Sauce..................... 59

Coarsely cut (Greek-style) salad with tomatoes, cucumbers, lettuce, cherry tomatoes,
roasted peppers, kalamata olives, red onions, beets, spinach, and radishes with Greek
feta cheese, seasoned with olive oil and lemon

Schnitzel Salad......................................................................... 59
Diced cubes of schnitzel with panko coating, lettuce and spinach leaves, cherry
tomatoes, red onions, carrots and radishes, seasoned with date vinaigrette and
roasted nuts

Pahd Kapho........................................................64

Georgian dumplings stuffed with suluguni cheese, Cooked
in a delicate butter and herb sauce, with crème fraiche and
green onions

Coated in Panko crumbs, served with thin French fries and
your choice of salad
Served with fries and salad of choice, cream, mustard,
mushrooms and green onions
...................... 54
Broccoli and herb patties on green beans, broccoli and spinach
with raw tahini and pepper salsa

Vegan patties served with salad

VF

VO ..........................................................64
Choice of: halloumi cheese / salmon / chicken / entrecote
Odon noodles or rice noodles stir-fried with onions, mushrooms,
sprouts, green beans, carrots, broccoli, peppers, green onions,
sesame and chilis in Asian sauce

Teriyaki Salmon served with salad....................... 79

In a delicate Asian sauce on steamed rice with green beans,
broccoli and spinach, stir-fried in olive oil and garnished with
sesame and green onion

House Salmon served with salad..........................79
Seared Norwegian salmon fillet in a sauce of herbs, white wine
and butter. Served with steamed rice, and green beans, broccoli
and spinach stir-fried in olive oil

- Druft Beer 270 ML

VF

Vegan Dish

VO

A dish that can easily be converted to Vegan with a small change

Side dishes

VF

fried potato wedges / green beans, spinach and broccoli / steamed rice / fried.............................12

15NIS

