


BREAKFASI e

Every day from 09:00 until 16:00

Illakwyka knaccuyeckas / ¢ 0CbMUHOTOM 4%
Shakshouka / with octopus

fAiiLo u aBokaao B nuTe %
Egg and avocado in pita bread

Xana ¢ rnasyHbei, aBoKazJ0 U MOJIOAbIM ChIpOM
Challah with fried eggs, avocado and soft cheese

fliiua beHeauKT ¢ KpacHoi MKpoit
Eggs Benedict with red caviar

fliina beneaunkr
¢ OEKOHOM 13 MpaMOpPHOW TOBAAMHbI
Eggs Benedict with beef bacon

Onaaby U3 LYKUHM C JI0COCEM
Zucchini fritters with salmon

150/2250

620

690

980

890

930

[uta Kpok Magam &%
Croque Madame Pita

Kpyaccan ¢ nococem,
CKP3MOJ10M ¥ MapUHOBAHHBIM LIYKUHM

Croissant with salmon, scrambled egg
and picled zucchini

3anekaHKa u3 puKoTTbl ¢ GpyKTamu
1 3aBapHbIM KPEMOM
Baked ricotta pudding with fruit and custard

B3butas pukotTa ¢ 0MalIHUM BapeHbEM
Whipped ricotta with homemade jam

benKkoBbIA OMAIET C 3€/1EHbIM CaaTOM
W KpEBETKaMH
Egg white omelet with shrimp and fresh salad

FRESH JUICE

CsexeBbDKaTbIl COK (anenbcuH / rpeiindpyT)
Fresh juice (grapefruit / orange)

CBe)xeBbDKaTbIl COK (rpaHar)
Fresh juice (pomegranate)

COFFEE & TEA

Jcnpecco / AMepukaHo
Espresso / Americano

KanyunHo
Cappuccino

JlatTe
Latte

Yaitiuk apomatHoro yas
(uepHbIii / 3eneHblit / TpaBaHoN /

(pYKTOBbIiA)
Tea pot (black / green / herbal / fruity)

330

390

390

520

Mnar Vaitr
Flat White

Kakao ¢ mapumennoy
Cocoa with marshmallows

PacTuTenbHoe Monoko (Kokoc / dbyHAYK / MUHAANb)
Alternative milk (coconut / hazelnuts / almonds)

[ peyniHbIi Yaii
Buckweat tea pot

680

180

680

690

1100

200 ml

600

990

410

410

130

600 ml

620

APPEITIZERS

Onueku Houennapa B dupMeHHOM MapuHage vegan ! 530
Nocellara olives specially marinated
Xanymu — XapeHblil cbip ¢ aion u3 wadpaxa 690
Halloumi - fried cheese with saffron aioli
PybneHblii nawTer U3 neyeHu UHAEIHKY ¢ beiirnoM 650
Chopped turkey liver paté with freshly baked bagel, pickled cauliflower and dijon mustard
Knaccuueckuit vegan ! 590 C xpycTawLeil KypuLei no
Classic With crispy chicken
C aBoKago vegan! 10 C KpeBeTKamu 910
With avocado With shrimps
Cabux 790
Sabikh
baba ranyw 10 Taptap 3 roBsiAMHbI 990
Baba ghanoush ¢ TpIQEeNbHbIM aitonu

1 3CNyMOiA TYIYyM
Jlabane ¢ onvBKaMm 1 3aaTapom 690 Beef tartare with truffle
Labneh with olives and za’atar aioli and Tulum espuma
Meyenble nepLpl ¢ KO3bUM ChIpOM 130 Kapnayyo 13 roBsiguHbl 1100
Roasted bell peppers with goat cheese C TepTbIM NapMe3aHOM

Beef carpaccio with grated
OVEeN
Mura 190 Wepycanumckuit beirn 240
Pita bread Jerusalem bagel
Muta ¢ 3aarapom 280 Xana 240

Pita bread with za’atar

Challah



XpycTaAwmit 6aknaxaH co CTpayaTennoil u CXyrom 140 [lawnbIK U3 Kape STHEHKA ¢ XyMYCOM 1750
Crispy eggplant with raw tomato sauce, stracciatella and zhug Lamb rack shashlik with hot hummus

(anadensb Saviv ¢ TOMaTHBLIM TAPTapOM U TaxMHM Vegan ! 580

Falafel Saviv with tomato tartare and tahini Cyn 13 yeyeBuLbI ¢ bapaHMHOIA (MOXEM NPUTOTOBUTH be3 Msca) % 610/750

Lentil soup with lamb (optionally without meat)

3aneyeHHas LBETHAs KanycTa ¢ TaxuHu u ceexvmu ToMatamu (100 rp.) 330

Baked cauliflower with tahini and tomato tartare (100 g) LllakwyKa Knaccueckas / ¢ ocbMUHoroM »“ 150/2250

Shakshouka / with octopus

Tensauby Mo3ru ¢ pac-a/ib-XaHyT 4‘5\ 810

Calf’s brain with Ras el Hanout Ke6ab ¢ ToMaTamu 1 CBEXUM CanaToM el% 920

Kebab with israeli salad

LWHuuens «Tenb-ABuB» GO CBEXMMM 0BOLLAMW U COYCOM TaXWHU 890
S AI A D S Tel Aviv schnitzel with fresh vegetables and tahini sauce
ConeHble NMMOHBI ¢ CE30HHBIMI GPYKTAMU M MONOABIM ChIPOM 750 HALIA ®UPMEHHAS LIABEPMA 850
Pickled lemons with seasonal fruit and soft cheese OUR SIGNATURE SHAWARMA
MbI r0TOBMM HacTOALLYH BOCTOYHYIO LIABEPMY C KYPULEH,
3eNeHbIii canar ¢ A3aA3MKK W aBOKaj0 980 00)apeHHoi B MepycanuMCKOM MUKCE CeLyi, ToMaTam,
Green salad with tzaziki and avocado MapUHOBAHHOIA KAmyCToM, XyMYCOM, COYCaMU Xapucca W TaxMHM
We cook an authentic oriental Shawarma with chicken, fried in a Jerusalem
WspaunbCkuii canar vegan ! 680 spice mix, tomatoes, pickled cabbage, hummus, harissa & tahini sauces
Israeli salad with tahini sauce
MomMuz0pbl ¢ MapHHOBAHHBIM KPACHBIM JYKOM, ThIKBEHHbIMY CEMEYKaMM 1 apoMaTHbIM MacnoM vegan!  T10 PP .
Tomatoes with aromatic oil, pickled Yalta onions and chopped green onions with pumpkin seeds : -
: 3aneyeHHas kambana ¢ conenbiMv nuMoHamu (100 rp.) HA KOMMAHWIO! 690 :

Whole baked flounder with pickled lemons (100 g)

© bokrmenka (100 ) HA KOMIAHMIO! 700 :
: Rack of lamb (100 g) :

MHOFO ﬂ)’Ka I ..........................................................................................................
< A lot of onion!
3aneyeHHas TbIKBa ¢ YepHbIM TPIOQEneM, rpubamMn U Me0BO-TOPYMYHBIM COYCOM 930
h < Cabux — XapeHbiii Gaknaxa ¢ MapuHOBaHHLIMM 0BOLLAMM M SIALIOM % 620 Roasted pumpkin with black truffle, mushrooms and honey-mustard sauce
Sabikh - fried eggplant with pickled vegetables and e
E— e - £ & J1a3aHbs M3 MaLlbl C FOBSAMHON 1 CBEXMMM TOMaTaMu 1100
5 . . Matzo lasagna with beef and fresh tomatoes
TanbsTa-CTeMK, XapeHblil IYK 1 alionn 890
Steak Tagliata, fried onions and Aioli . .
(une kambanbl ¢ NEPEYHoi NAcToi, NEYEHbIMU 0BOLLAMM U 33/13UKK 1100
% Flounder fillet with pepper paste, roasted vegetables and tzatziki sauce
Z Tomnenas bapaHuHa 890
m S OcbMMHOT Ha YINISIX G XYMYCOM 2480
I Char-grilled octopus with hummus
MoxanyiicTta, npeaynpeauTe Hac 3apaHee 0 HENEPEHOCUMOCTY ONpeeNeHHbIX NPOAYKTOB NUTAHUS UM anepruu Tomnenas bapaunHa ¢ MO0AbIM KapTodenem M\ 1790

Please inform us in advance of any food intolerances or allergies Stewed lamb with potatoes



DESSERIS

Xannymu-naxnasa [TaxnaBa ynsKeiik
Halloumi-bakhlava Baklava cheesecake

babka ¢ wokonaaoM, M3paunbekuii Kee MopoxeHoe
Babka with chocolate (Israeli sweet braided Ice cream
bread)

MNaxnasa ManeHbKas
Kpem-bpone ¢ bobamu Tonka Bakhlava mini

Tonka bean créme briilée

LllokonaaHblit TpIOGENDb ¢ 3aaTapoM
Chocolate truffle with za’atar

Jlbumblit aecept Capbl — BpayHu ¢ KDEMOM W3 TaXMHM
Sara’s favorite dessert — brownie with tahini cream

Knade - TpaamumMoHHbIi BOCTOYHDIM AECEPT U3 TECTA KaTaudy ¢ MOJOAbIM ChIPOM, WadpaHOBbIM
CHPONOM U WApPUKOM GUCTALIKOBOTO MOPOXXEHOTO

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

bpena-wed: Tumodeirt Muntokos FOLLOW US: :
Brand chef: Timofey Milukov @saviv.bistro @fresasgroup :

Ynpasnsiouas: Monuxa Abaynosa
Manager: Polina Abdulova

YBaxaeMble rocTy, 00paLaem Ballle BHUMaHWE, YT0 CEPBUCHBIA cbop, paBHbli 15%, aBTOMATMYECKM BK/THOYEH

B CYET NPU 06C/YXMBAHUM KOMNAHWK 0T 6 YenoBek

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

BHEMeHUmbIe
UH?pegueHmb'
Hawyy 5ﬂlag
Y Bac gomal

Pickled lemons (250 g)
Pickled chili (250 g)
Tahini sauce (250 ml)
Shakshuka sauce (300 g)
Shakshouka spices (25 g)
Israeli zaatar spice (25 g)

Our signature falafel (350 g)

Salami Milano (100 g)

Salami with black truffle (100 g)

Cantabrian anchovies

Classic Italian fluffy cake with the addition
of Erapes, apricots, cranberries
and nuts dried in the southern sun



JOIN US.:
saviv.bistro
Saviv.ru




