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HUMMUS °nIn

Served w. pita & crudité

Hummus No.0 12
Tahini, olive oil, crispy chickpeas

Hummus No. 1 14
Boiled egg, chickpea-tahini salad,
crispy chickpeas, half sour
pickles, sumac slaw

Hummus No. 2
Roasted butternut squash,
dukkah, harissa oil

Extra Pita 9
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Choose Pita ® Rice ¢ Lettuce

Falafel 15
Hummus, slaw, tahini,
schug, Israeli salad

Chicken Shawarma 16
Baba Ganoush, Israeli salad, slaw,
harissa, tahini, peach amba

Eggplant Sabich 15
Boiled egg, fries, slaw, peach
amba, Israeli salad, harissa, tahini

Smash Beef Kebab 18
Roasted tomatoes, tahini,
harissa, spicy tomato salad
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SIDES 755,

Falafel 6
Tahini, schug
French Fries 6

Ras el Hanout spice,
harissa mayo

Rina’s Rice 6
Baharat caramelized onions,
herbs, crispy shallots

Israeli Salad 6
Chopped tomato,
cucumber, onion, herbs

Sauce Trio 4

Amba Chicken
Grilled seasonal vegetables
charred scallions, Rina’s rice
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Beef Kebab
Tomato brown butter, harissa,
labneh, cilantro, grilled
vegetables, turmeric rice,
pomegranate

Rina’s Burger
House ground lamb & beef,
challah bun, herb tahini, schus,
sumac slaw, French fries

MEZZE

Served W- pita 3 for $14

Moroccan Carrots
Roasted Cauliflower
Chickpea Tahini Salad
Garlic & Dill Feta
Spicy Tomato Salad
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Steak Kebab

Jaffa Fish & Chips
Tempura batter, falafel spice,
fennel & onion salad, roasted
lemon, French fries

23
Labneh marinated, chermoula,
cucumber & fennel salad, harissa
couscous

18 Grilled Salmon

Fresh herb marinade, grilled
seasonal vegetables, labneh
sauce, lemon dill rice

6 for $20
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Baba Ganoush
Turkish Eggplant Salad
Marinated Olives
Beets & Honey
Labneh & Za'atar
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21 Falafel Salad

Street Fries

Harissa, Tahini, Schug
Q
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Romaine, chickpeas tahini salad,
Israeli salad, feta, crispy
chickpeas, sumac slaw, sunflower
seeds, boiled egg, green
goddess-tahini dressing

15
Chicken shawarma, feta cheese,
tahini, harissa, amba, sumac
onion

SHAKES

Date & Tahini 12
Honey, toasted
sesame seeds

Turkish Coffee 12
Cardamom, oreo
crumble
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Tahini Chocolate
Chip Cookies 4

Milk & Honey
Ice Cream Sundae 7

EATING RAW OR UNDER COOKED MEAT, SEAFOOD, EGGS, AND SHELLFISH MIGHT INCREASE THE RISK OF FOOD BORNE ILLNESS
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//f— CLASSIC

COCKTAILS

COSMOPOLITAN 13
Vodka, Cranberry, Curacao, Lemon

MANHATTAN 13
Rye, Sweet Vermouth, Aromatic Bitters

OLD FASHIONED 14
Bourbon, Cane Sugar, Grapefruit Bitters

PALOMA 13
Tequila, Grapefruit, Lime, Soda

MARGARITA 13
Blanco Tequila, agave, lime juice
. BEACH
“ COCKTAILS

DOR HABOMIN 12
Our beachy whiskey sour
Bourbon, Peach Tea, Papaya, Lemon
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HOF TEL BARUCH 12
A Spritz with a hint of tropical fruit
Vodka, Aperol, Dragonfruit, Lemon, Topo Chico

THE METZITZIM 12
A Herbal Mezcal Margarita
Mezcal, Housemade Herb Cordial, Lime Juice

FROZEN
COCKTAILS ¥
HOF ALMA 15

A tropical, frozen Gimlet
Passionfruit, Gin, Lemon, Orange, Arak

THE HILTON 15
A breezy play on a Pina Colada
House Rum Blend, Coconut, Pineapple,
Lime Juice

THE TZUK 15
A refreshing pomegranate margarita
Blanco Tequila, Tart Pomegranate, Agave

HOF DAY (non-alcoholic) 10
Zero proof, fun for all!

anal Fruit, Fresh Lemon Juice, Sunshine}

WINE 1"
White T
Sauvignon Blanc Echo Bay, CA 11 | 50
Pinot Grigio Protea, South Africa 10 | 45
Chardonnay Napa Cellars, CA 11 | 50
Rosé Gerard Bertrand, France 12 | 55
Red
Garnacha Igancio Marin, Spain 8| 35

Sangiovese Sanguinteti Chianti, Italy 9 | 40

Pinot Noir Seaglass, CA 10 | 45
Primitivo Tormaresca, Italy 10 | 45
Cabernet Canaan, Israel 14 | 65

0 BEER 77°2

Q% Goldstar Israeli Lager 8

Blue Moon Belgium wheat 5
Coors Light Domestic light lager 5
Dos XX Amber Mexican lager 5

Miller Light Domestic light lager 5

Gate City Roswell, GA IPA 5

BEVERAGES %‘@»
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Coke, Sprite 3
Diet Coke, Coke Zero 3
Aqua Panna 3

Topo Chico 4
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