DELIVERY AND
TAKE AWAY MENU
Haifa | Tiv'on | Binyamina| Drorim | Ramat HaSharon
TLV Ramat Hahayal | Rehovot

FOR GOOD START

CHICKEN AND FISH

Grilled Artichoke

39

chicken with Wine and Pears

79

Eggplant and Lentils

39

Msabbaha with Chicken

69

Black lentils, roasted eggplant and tomato spread, parsley and
tahini

Turmeric, curry and cumin spiced chicken thighs sautéed with
chickpeas, tomato and onion, served on whole wheat tortilla
bread with lentil hummus topped with tahini and parsley

Sweet Potato Fritters

39

Crispy Schnitzel

63

Soup of the Day

35

Seared Salmon

89

Bread and Spreads

29

Halved artichokes seared “a la plancha”, served with
labane cheese, topped with tomato salsa, chickpeas,
moringa parsley oil

Sweet potato and grain fritters topped with pesto (walnuts),
served with lettuce, green onion, parsley, balsamic vinaigrette
and your choice of tahini or yogurt

Ask your waiter

Ciabatta / gluten free Teff flour bread, served with eggplant and tomato
spread, garlic spread and kalamata olive-sun dried tomato spread

red wine-marinated chicken and pear, served with puree and
plancha-seared chard, kale and soy beans

Chicken breast coated in whole wheat breadcrumbs and panko
oven baked, served with garlic curry spread and puree

Pan-fried and baked salmon fillet, served with plancha-seared
chard, kale and soy beans, moringa parsley oil, tzatziki
and side of choice

SIDE DISH 15nis
Majadra brown, red and wild rice with black lentils
Mashed potatoes with garlic confit
Oven baked vegetables
Green leaf and quinoa Salad lettuce, roquette, quinoa, carrot,
cherry tomatoes and onion
Vegetables Salad lettuce, tomato, cucumber, cabbage, carrot,
onion, and parsley

Vegan

Gluten free

Please notice that the dishes may contain allergens such as: peanuts, milk, eggs, sesame, walnuts, and gluten

PASTA
Konjac noodles with Peanut Satay
and chicken / tofu

HOT WINTER
69/65

konjac noodles with peanut satay and coconut milk, onion,
carrot, mushrooms, garlic, ginger, mangold, kale, broccoli
and soy beans. Can be ordered with whole wheat pasta instead
(with gluten). New
Salmon additional 18 NIS.

Napolitana

63

Sweet Potato Gnocchi

63

Gnocchi with Coconut Milk and
Mushrooms

63

whole wheat pasta with tomato sauce, garlic, kalamata olives,
artichoke a la Romana, pesto (walnuts), roquette and parmesan.
New *vegan without parmesan.

Sweet potato gnocchi sautéed with onion, zucchini, champignon
mushrooms, sheep’s milk cheese, basil pesto (walnuts), sundried
tomatoes, parmesan and scallions

Sweet potato Gnocchi baked with champignon mushrooms,
peas, onion, garlic, sweet potato, pesto (walnuts) and coconut
milk and parmesan cheese. Garnished with scallions

Louise Pad Thai Tofu / chicken

69/65

Rice noodles stir-fried in coconut oil with carrots, onions, garlic,
broccoli, zucchini, ginger and coconut milk, topped with
bean sprouts, scallions and chopped peanuts

POWER BOWLS

The Canaanite

63

Vegan Paella

65

Mushroom Risotto

63

rich stew of onion, tomatoes, garlic, carrot, cauliflower, chard
kale, chickpeas, adzuki beans, mujaddara, soy beans and carrot
juice, served on a bed of warm Chirshi (orange vegetables
spread), with parsley and tahini garnish. New

Brown, red and wild rice, adzuki beans, mix of mushrooms, tofu,
green peas, onion, ginger, chili, broccoli, sweet potato, coconut
milk, beer yeasts, and scallions.
Chicken additional 12 NIS / Salmon additional 15 NIS

Trio or grains (spelt, barley, and arborio rice), mushrooms,
garlic, carrot juice, vegan cheese and chili flakes. Garnished with
scallions and a balsamic reduction.
Chicken additional 15 NIS / Salmon additional 18 NIS

PIZZA
All of our pizza crusts are made with whole wheat flour

Sicilian Pizza

59

Vegan Pizza

59

Pizza Louise

57

Basil pesto (walnuts), artichoke a la Romana, kalamata olives,
fresh cherry tomatoes, sheep's milk cheese and Parmesan.
Topped with roquette and a balsamic reduction

Tomato sauce, basil pesto (walnuts), vegan cheese, broccoli and
sweet Potato.

Mexican Bowl

67

Sea Bowl

67

Turmeric, curry, and cumin spiced chicken thighs on a bed of quinoa,
onion and adzuki beans, with tomato chipotle sauce, a side of
guacamole, cherry tomatoes, pickled nopales (cactus) and red onion

Tomato sauce, pesto (walnut), parmesan and sheep’s milk
cheese, topped with roquette.
2 toppings: onion / kalamata olives / champignon mushrooms
Extra toppings (3 NIS each): sweet potato / artichoke a la Romana

Pieces of grey mullet with baked cauliflower, cherry tomatoes,
tahini and parsley. Served on a bed of majadra with onion
chutney and a side of hot sauce

Quinoa and Green's Bowl
With Chicken / Tofu

63/59

Broccoli, garlic, onion, green peas, black and white quinoa, oats,
pesto (walnuts), soy sauce and coconut milk. Topped with chili
flakes and scallions

Paleo Power Bowl - protein packed

Meet the spirulina!

Blue-green sweet-water seaweed, contains 65% protein,
rice with vitamins, minerals and because of that,
considered to be super food.
Can help the absorbing ability of the digestive system.

55

Hard-boiled free-range egg, guacamole, hot-smoked salmon,
goat's milk and herbs cheese, topped with scallions, on a bed of
cabbage, carrot, cucumber, tomato, lettuce and kalamata olives

Vegan

Gluten free

Please notice that the dishes may contain allergens such as: peanuts, milk, eggs, sesame, walnuts, and gluten

SALADS

SANDWICHES

Salads are served with sourdough bread /
gluten free Teff flour bread and garlic spread

All sandwiches are served with a green leaf and quinoa salad

Caesar's with Chicken

lettuce, cherry tomatoes, onion, croutons and sliced chicken
breast with Caesar's dressing and parmesan. Gluten free without
the croutons

63

Turmeric, curry and cumin spiced chicken thighs wrapped in
a whole wheat tortilla, with guacamole, tahini, tomatoes, red
onion and pickled nopales (cactus)

Mexican Shawarma

59

Louise's Nicoise

63

Smoked Salmon

59

Hot or Cold Feta Cheese

54

Hot-smoked salmon, kalamata olives and hard-boiled free-rang
egg, served on top of green beans, cherry tomatoes, sweet
potato, red onion, lettuce and roquette, with olive oil and lemon
seasoning.

Thai Chicken / Tofu Salad
with Peanuts Satay

61/57

baked sweet potato, green onion and peanuts, served on top of
cabbage, carrot, lettuce, onion, Chinese sprouts, soy beans and
green beans with peanuts sate seasoning

Super Health

57

quinoa, adzuki, roquette, apple, carrot, cranberries, goji berries,
Brazil nuts and walnuts with citrus vinaigrette.

Root, Seed & Grain

Quinoa, oats, black lentils, beets, carrots, cherry tomatoes,
scallions, parsley and chia seeds on a bed of warm lentil
hummus, with a side of tahini / yogurt

5 Color Vegetable

57

56

Lettuce, tomatoes, onion, cucumbers, cabbage and carrots
seasoned with green salt and served with tahini / labane cheese
/ goat’s milk feta cheese
*chicken / tofu additional 15 NIS | salmon additional 18 NIS

Hot-smoked salmon, labane cheese, garlic spread, red onion and tomato

Goat’s milk feta cheese, eggplant and tomato spread, basil
pesto (walnuts) and tomato

Stir-fried Chicken / tofu

56/52

Chicken / Tofu stir-fried with onions, champignon mushrooms,
soy sauce and date syrup, garlic spread, lettuce and tomato

Chicken Chutney

Strips of roasted chicken breast, garlic curry spread, onion
chutney, lettuce and tomato

56

*bread can be substituted by gluten free Teff flour bread upon request

SMALL BITES
Morning Pastry

16

Coffee with a Morning Pastry

25

Mini Sandwic

19

Coffee and Mini Sandwich

26

Vegan mini sandwich
- eggplant and tomato spread,
lentil Hummus and tomato. Served with olives. New!
Feta cheese mini sandwich- Goat’s milk Feta cheese,
tomato and kalamata olives spread, pesto (walnuts) and
tomato. Served with olives
Free-rang egg mini sandwich - Hard-boiled free-range egg,
tahini and cucumber. Served with olives

Vegan

Gluten free

Please notice that the dishes may contain allergens such as: peanuts, milk, eggs, sesame, walnuts, and gluten

ICES

SHAKES

take away only

take away only

Purple Freeze

21

Pineapple Sabras Shake

29

Fruit Ice

21

Cocoa Maca Shake

29

Iced Coffee / Frozen Coffee Drink

18

Jungle

29

Chocolate Milk

19

Moringa Pineapple

29

Seaweed for Speed

29

Black Forest

29

Passion Fruit Agave

29

Tahini Shake

29

Seasonal Fruit Shake

29

Beet, celery, apple and agave

lemon-mint / apple / Orange, carrot, goji berry, mint, and agave

70% dark chocolate or milk chocolate pralines

Louise’s Boost

18

Grated lemon, ginger and apple

Purple

18/23

Green

18/23

Lemonade

Lemon juice, sugar and water

15/20

carrot / apple / orange / beet /
17/22
celery / ginger /mint / lemon Juice

What is maca root?

Acai, dates, mango, spearmint, lemon juice, and agave

Fresh spirulina, cucumber, pear, dates, mint and lemon juice

(freshly squeezed) take away only

Apple, cucumber, celery and mint

Soy milk, cacao nibs, maca, dates, chia seeds, agave, and coconut oil

Moringa, spirulina, pineapple, dates, and lemon juice

FRUIT & VEGETABLE
JUICES

Beet, celery and apple

Sabras powder, strawberries, pineapple, coconut milk, and agave

The maca root is an edible plant, native to Andes mountains.
The powder is rice with vitamins, minerals, amino acids, fibers
and phytosterols, who were found to be effective in the
war against cancerr

Yogurt, berries, banana, dates, and agave.
goats milk yogurt- additional 4 NIS

Passion fruit, mango, mint, agave and almond milk

Soy milk, banana, dates, raw tahini, walnuts, and date syrup

milk / soy milk / yogurt / almond milk / orange juice based
Goat's milk yogurt - additional 4 NIS

SOFT DRINKS
Coca Cola / Diet Coke / Coke Zero

13

Sprite / Diet Sprite

13

Kinley Sparkling Water

11

Neviot Mineral Water (500 ml)

11

ferrarelle 330 / 750 ml

12/21

Malti- Malt Beverage

13
Vegan

Gluten free

HOT DRINKS

ASSORTED HERBAL TEAS

take away only

take away only

Tapioca Drink

15

Royal Drink

16

Turmeric Latte

15

Tea with Mint / Verbena / Sage

12

Hot Cocoa

19

Ginger Lemon Royal Jelly Tea

17

Citrus Turmeric Tea (Decaf)

16

Manali Chai Tea

16

Coconut milk, tapioca, cinnamon powder and cacao nibs

Frothed almond milk, turmeric, cinnamon and date syrup

Made with milk chocolate / 70% dark chocolate praline base

Hot Natural Cider Cinnamon

19

with wine - extra 10 NIS

Cappuccino

13/16

Espresso / Macchiato Short / Long / Double 9/9/12
Americano

13

Black Coffee

11

Desserts
Raspberry lemon layered mousse

layers of raspberry mousse, lemon mousse and raspberry
coulis, garnished with chia seeds and tart berries

Peanut sneakers

43
39

Rich chocolate soufflé topped with a peanut butter cream.
Served with salted caramel sauce and peanuts (vegan without
the caramel sauce)

Rich hazelnut mousse

Chocolate and hazelnuts mousse over a bed of chocolate
brownies. Decorated with cocoa powder and coffee beans

43

Sugar free crumble cheesecake

41

Tapioca

35

Crumble cheesecake served with tart berries

Tapioca pearls in coconut milk topped with goji berries, cocoa bean
flakes and a choice of seasonal / dried fruit with date syrup

Royal jelly, rosemary and lemon

Israeli infusion of turmeric, cinnamon, ginger, licorice, lemon peel
and orange essential oil, can help the detox process and improve
the immune system and improve your mood. New

local infusion of black tea, cinnamon, ginger, cardamom and
cloves, can help the digestive system and reduce heartburn and
gases, cholesterol level and to improve your memory. New

WINES

bottle

Merlot

110

Chardonnay

85

Gewurztraminer

110

White sparkling wine

70

BEER
Carlsberg / Tuborg

26

Weihenstephan 29

29

Skinny lager 28 (89 calories)

28

Somersby 24 Alcoholic Apple Cider

24

Vegan

Gluten free

Please notice that the dishes may contain allergens such as: peanuts, milk, eggs, sesame, walnuts, and gluten

