


BREAKFAST

Kaxpabin aeHb ¢ 09:00 go 16:00
Every day from 09:00 until 16:00

Lakwyka knaccuyeckas / ¢ 0CbMUHOTOM %
Shakshouka / with octopus

fliiLo v aBokago B nuTe &’3\
Egg and avocado in pita bread

Xana ¢ rnasyHbei, aBoKazJ0 U MOJIO/bIM ChIPOM
Challah with fried eggs, avocado and soft cheese

fliiua beneanKT ¢ KpacHoi MKpoit
Eggs Benedict with red caviar

fliiua beneankr
¢ OEKOHOM 13 MpaMOpPHOIA TOBAAMHBI
Eggs Benedict with beef bacon

Onasby U3 LYKUHM C JI0COCEM
Zucchini fritters with salmon

150/2250

620

690

980

890

930

luta Kpok Magam &}X\
Croque Madame Pita

Kpyaccan ¢ nococewm,
CKP3MO/10M M MapUHOBAHHDBIM LIYKWUHM

Croissant with salmon, scrambled egg
and picled zucchini

3aneKaHKa u3 puKoTTbl ¢ GpyKTamu
1 3aBapHbIM KpEMOM
Baked ricotta pudding with fruit and custard

B3butas pukoTTa ¢ JOMaLIHAM BapeHbeM
Whipped ricotta with homemade jam

FRESH JUICE

CBexxeBbIXaTbl COK (anenbeuH / rpeindpyt)
Fresh juice (grapefruit / orange)

CBexeBbhXaTblA COK (rpaHart)
Fresh juice (pomegranate)

COFFEE & TEA

Jcnpecco / AMepukaHo
Espresso / Americano

KanyunHo
Cappuccino

JlatTe
Latte

YaitHuk apomatHoro yas

(uepHblii / 3eneHblit / TpaBaHoN /
(pyKTOBbIiA)

Tea pot (black / green / herbal / fruity)

330

390

390

520

(nar Vaitr
Flat White

Kakao ¢ Mapwumennoy
Cocoa with marshmallows

Alternative milk (kokoc / dyHayK / MuHAaND)

Alternative milk (coconut / hazelnuts / almonds)

[peumiHbIi yai
Buckweat tea pot

680

180

680

690

200 ml

600

990

410

410

130

600 ml

620



APPEITIZERS

Onuku Hoyennapa B pupMeHHoM MapuHage vegan !
Nocellara olives specially marinated

Xanymu — xapeHblii cbip ¢ alionyn u3 wadpaxa
Halloumi - fried cheese with saffron aioli

PybneHblii nawTeT U3 neyeHu UHAEIHKY ¢ beiirnoM
Chopped turkey liver paté with freshly baked bagel, pickled cauliflower and dijon mustard

HUMMUS

Knaceuyeckuii vegan! 590 C XpycTawen Kypuuei
Classic With crispy chicken
C aBokago vegan! 10 C kpeBeTKamu
With avocado With shrimps
baba ranyw 1o Taptap 13 roBsAHbl
Baba ghanoush ¢ TPQENbHLIM aitonu
W 3CNYMOIA TYIYM
JlabaHe ¢ 0nmBKaMy 1 3aaTapoMm 690 Beef tartare with truffle
Labneh with olives and za’atar aioli and Tulum espuma
[eyeHble nepubl ¢ KO3bUM ChIpOM 130 Kapnayyo u3 roBauHbl
Roasted bell peppers with goat cheese C TepTbiM NapMe3aHoM
Beef carpaccio with grated
Parmesan
Muta 190 Wepycanumckuit beirn
Pita bread Jerusalem bhagel
Mura ¢ 3aatapom 280 Xana
Pita bread with za’atar Challah

530

690

650

710

910

990

1100

240

240

Moxanyiicta, npeaynpeauTe Hac 3apaHee 0 HeNnepeHocUMOCTH ONPeeNIeHHbIX NPOAYKTOB NUTaHUS UK anneprum

Please inform us in advance of any food intolerances or allergies



HOI SIARIERS

XpycTauwmit 6aknaxaH co CTpayaTensioi 1 cxyrom 140
Crispy eggplant with raw tomato sauce, stracciatella and zhug

(anadens Saviv ¢ TOMATHLIM TapTApOM U TaxuHM vegan ! 580
Falafel Saviv with tomato tartare and tahini

3aneyeHHas LIBETHas KanycTa ¢ TaxvHu 1 ceexumu Tomatamu (100 rp.) 330
Baked cauliflower with tahini and tomato tartare (100 g)

Tensaubu Mo3ru ¢ pac-3ib-XaHyT % 810
Calf’s brain with Ras el Hanout

SALADS

ConeHble NMMOHDI G CE30HHBIMU GPYKTAMK 1 MONOALIM CbIPOM 750
Pickled lemons with seasonal fruit and soft cheese

3eneHblil canart ¢ A3a31KN 1 aBOKaZ0 980
Green salad with tzaziki and avocado

W3pannbekmii canat vegan ! 680
Israeli salad with tahini sauce

IMoMMaopbI ¢ MapUHOBAHHBIM KPACHbIM IYKOM, ThIKBEHHbIMU CEMEYKaMM M apoMaTHbIM MacnoM vegan! 710
Tomatoes with aromatic oil, pickled Yalta onions and chopped green onions with pumpkin seeds

MHOro nyka!
A lot of onion!

Cabux — XapeHblit baknaxaH ¢ MapuHOBAHHLIMI 0BOLLAMM W SALLOM % 620
Sabikh — fried eggplant with pickled vegetables and egg

TanbaTa-CcTeMK, XXapeHblii IyK 1 aitonu 890
Steak Tagliata, fried onions and Aioli

Tomnenas bapaHuHa &% 890
Stewed lamb

IN PIIA
BREAD



MAIN COURSE

Cyn 13 yeyeBuLLbI ¢ DapaHMHOIA (MOXEM NPUTOTOBMTL be3 Msca) &% 610/750
Lentil soup with lamb (optionally without meat)

Lakwyka knaccuyeckas / ¢ 0CbMUHOIOM &% 750/2250
Shakshouka / with octopus

Kebab ¢ ToMaTamu 1 CBEXUM CanatoM &’i\ 920
Kebab with israeli salad

[Hnuens «Tenb-ABuB» CO CBEXMMM 0BOLLAMU U COYCOM TaXMHM 890
Tel Aviv schnitzel with fresh vegetables and tahini sauce

| / HALIA ®UPMEHHAS LIABEPMA d% 850
#~  OUR SIGNATURE SHAWARMA

Mbl roTOBIM HACTOSILLLYI0 BOCTOYHYHO WABEPMY C KYPULIEH,
00)xapeHHoil B UepycanMMCKOM MUKCE CMELiA, ToMaTaMM,
MapPVHOBAHHOI KanycToid, XyMycoM, COYCaMu Xapueca 1 TaXMHu

We cook an authentic oriental Shawarma with chicken, fried in a Jerusalem
spice mix, tomatoes, pickled cabbage, hummus, harissa & tahini sauces

© ©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000¢

3aneyeHHas kambana ¢ coneHbiMu iumonamu (100 rp.) HA KOMMAHUK! 690
¢ Whole baked flounder with pickled lemons (100 g)

: ok sienka (100 1p) HA KOMMAHUK! 100 :
: Rack of lamb (100 g) :

°
oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

3aneyeHHas TbIKBA C YepHbIM TplodesieM, pubamMu 1 MeZ0BO-TOPYNYHbIM COYCOM 930
Roasted pumpkin with black truffle, mushrooms and honey-mustard sauce

J1a3aHbsl U3 MLl C FOBAAMHON M CBEXUMM TOMaTaMy 1100
Matzo lasagna with beef and fresh tomatoes

(une kambanbi ¢ nepeyHoi NacToit, NEYEHbLIMI 0BOLLAMM U A3aA3UKM 4‘»\ 1100
Flounder fillet with pepper paste, roasted vegetables and tzatziki sauce

OcbMUHOT Ha YIIAX C XYMYCOM 2480
Char-grilled octopus with hummus

TomneHas bapaHuHa ¢ MoNIOABIM KapTodenem &)X\ 1790
Stewed lamb with potatoes



DESSERIS

babka ¢ wokonasoM, U3paunbekuii Kexe 580 Maxnasa ynsKenk 180
Babka with chocolate (Israeli sweet braided Baklava cheesecake
bread)

MopoxeHoe 240
Kpem-6ptone ¢ bobamm ToHKa 560  lce cream
Tonka bean créme briilée

[NaxnaBa ManeHbkas 250
LlokonaaHbIi TpIOdens ¢ 3aatapom 250 Bakhlava mini
Chocolate truffle with za’atar
Niobumblit Aecept Capbl — BpayHy ¢ KPEMOM U3 TaXuHK 540
Sara’s favorite dessert — brownie with tahini cream
Knade - TpaguLMoHHbIif BOCTOYHBIN AECepT U3 TecTa Katandu ¢ MooAbIM CbIpoM, WadpaHoBbIM 670

CMPOMOM Y WapUKOM GUCTALIKOBOTO MOPOXXEHOTO
Kanafeh - traditional oriental dessert made with kataifi pastry, fresh cheese, saffron-infused
syrup, and a spoonful of pistachio ice cream

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

bpena-wed: Tumodeir Muniokos FOLLOW US:
Brand chef: Timofey Milukov @saviv.bistro @fresasgroup

Ynpasnswouwas: MonvHa Abaynosa
Manager: Polina Abdulova

.
ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

YBaxaeMble rocTH, 00pallaeM Balle BHUMAHME, YTo CepBUCHbIA cOop, paBHbli 15%, aBTOMAaTUYECKM BK/HYEH

B CYET NpY 00CAYXMBAHMM KOMNaHUM 0T 6 YenoBex

Dear guests, please note that a 15% service fee is automatically included in the bill when serving a company of 6
people and more



JIABKA 10 GO

[ENAEM CAMU

Conenbie numoHbI (250 rp.)

MapunoBauHbiii yunu (250 rp.)

Coyc xuHa (250 mn)

Coyc ans wakwyku (300 rp.)

Cneuun ang wakwykm (25 rp.)

W3paunbckue cneumn 3aatap (25 rp.)

Haw dwmpmennbiii panadens (350 rp.)

JENNKATECHI

Canamu Munano (100 rp.)

Cansimu ¢ yepHbiM Tprodenem (100 rp.)

Kantabpuitckue aHdoychbl

PANETTONE

Knaccuyeckuii utanbsHekui
BO3AYLUHBIIA KEKC ¢ A0baBneHneM
BbICYLUEHHOTO Ha IXXHOM COJTHLIE
BMHOTpaza, abpukoca 1 opexos




JOIN US:
saviv.bistro
saviv.ru




