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||'| HUUSB ME|'||,| All plates can be ordered as T.A as well

Hummus Plate w 20/26

Accompanied by whole chickpeas / fava beans  small/ reqular
tehina / free range egg (add 3r) With olive oil and parsley.
Served with two pita breads and pickles on the side

Hummus with Mushrooms = 28/38

Hummus with fresh sautéed mushrooms, onions ~ small/ regular
and Baharat spice, parsley and alive oil. Served with two pita
breads and pickles on the side

Hummus “Mashauha” w 20/26

Warm chickpeas blended with tehina and lots of lemon~ small/ reqular
juice and garlic. Served with two pita breads and pickles on the side

Spicy "Chamshuka" w 3B

Hummus with Shakshuka made from free range eqgs, with olive ol
and parsley. Served with two pita breads and pickles on the side

Sabich Gourmet w 3B

Roasted eqgplant, chickpeas, baked potato squares, tehina, egg and
lemon preserve. Served with two pita breads and pickles on the side

Queen Salad w 2B

Tomato, cucumber, purple onion, parsley, olive oil and leman.
Comes with tehina and warm chickpeas on top.
Served with pita bread and pickles on the side

Arabic - Jewish Salad w12/22
Tomato, cucumber, purple onion, parsley, small / regular
alive oil and lemon

Healthy French Fries wi2/22
Potato wedges baked in the aven with olive oil ~ small / reqular
Roasted Eggplant w 22

A whole eqgplant baked in the oven, topped with tehina,
ulive oil coarse salt and parsley

Hot Bulgur Wheat w2

[n tomato sauce

SPECIALS

Sunday - Friday:

Couscous w 32
With carrots, pumpkin, celery, cabbage, squash and chickpeas
Monday:

Vegan Beet Kubbé w 20/32

Beet Kube (Vegan) - Semalina dumplings filled with vegetables and
cooked in beet soup.

Tuesday - Wednesday:
Mullet Fish Patties (spicy) w49

In & rich red spicy sauce. served with couscous, chickpeas, cilantro
and a lemon wedge

Thursday:
Hummus with minced beef w 4

Hummus with minced beef, onions and Baharat spice.Accompanied
by whole chickpeas. tehina, parsley and olive oil. Served with two
pita breads and pickles on the side

Thursday (18:00 - last customer) - Friday

Chulent / Vegan Chulent w 29/39
Traditional Jewish Shabbat dish.
Served with a side of pickles and Cabbage Salad

Something Sweet and Refreshing

Vegan Malabi w 12

A cold pudding based on coconut cream with rose water syrup,
topped with roasted pistachios

Fruit popsicle in the summer w B

All natural made from fresh seasonal fruit

IS R OSSN N />N

Soup of the Day »12/20

Soups are available after the Sukkut holiday and until the Passover holiday
Ask your waiter about the soup of the day

Pea Soup

A creamy soup of fresh peas and dill

Lentil Soup

Lentils, carrots. celery with a hint of Indian spices

Carrot Soup

Carraots, ginger and coconut cream

Bean Soup

With lots of tomatoes. carrots and celery

Harira Soup

A traditional Moroccan soup. rich in vegetables, legumes and grits

Beverages

Freshly squeezed lemonade v 7/20

100% natural cup/pitcher
Tap beer

n the summer

"Shapiro” beer (I/Baj w20

IPA/Pale Ale/Wheat

soft drinks w3

Coke / Zero / Sprite / Malt beer / Fuze tea and more...

Water / Soda w b

Black coffee/ Tea w0

on the house
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We are Hummus Berdichev, a vegetarian-friendly,
homelike and family-oriented restaurant.

We make our Hummus fresh every day on the premises and
grind it especially per order so that each customer can enjoy
a plate of hummus, fresh and warm.

We can't reveal our secret recipe... ) but we can

tell you that our Hummus is made from the best quality
ingredients. Aside from fine Hummus, we also serve
homemade warm dishes, a variety of soups (in the winter),
fresh salads and even vegan Malabi for dessert.

We ensure that our dishes are made from products that are
fresh, healthy and natural. The lemonade is freshly squeezed
every day, the soups are made from fresh vegetables without
artificial powders, the healthy French Fries are baked in

the oven with olive oil, and the Malabi desert is completely
prepared on location.

At Hummus Berdichev you will be able to enjoy a delicious

and satisfying meal for fair prices. The Hummus and all of our
dishes in the restaurant are Kosher L'mehadrin.

We are happy to welcome you

WITH LOVE

e

TA

Liter i
Hummus n 38
Chickpeas w 20
Tehina n 38
Fava beans o 38
Pickles v 8
Mashauha o 38
Bulgur Wheat v 38
Salad

French fries o 18

Soups o 18

Pita breads o 2

You can Take Away any of the plates in our sit-down menu as well*

ZIS I OSSN N />N

Y2
w 22
w 10
w 22
w 22
w b
w 22
w 22
w 18

Ya
w 12
w o
w 12
w 12
w 2
w 12
w 12
wil

In honor of the Shabbath

Other side dishes are available off menu - ask your waiter
% Liter
Matbucha Spread o 10

slow cooked sauce of tomatos, peppers, garlic and spicy peppers

Tabbouleh Salad w12

parsley, bulgur wheat, lemon and olive oil

Carrot Salad w 12

Fresh carrots, cilantro leaves, spicy peppers, garlic, leman and
olive ol

Cabbage Salad o 12

Cabbage and carrats diced with lots of dill and leman

Beet Salad w12

Cooked beets, celery, walnuts, lemon and olive oil

Thursday - Friday

Fresh eggplant in tehina o 10
Roasted eqgplant, tahina, olive oil, lemon, parsley and garlic
Zhug (50 m) w10
Ground hot peppers, cilantro, garlic and spices.

Harisa (150 mi) w 10
Traditional Tunisian pepper spread

Pickled Lemons (150 mi) w10
Jerusalem style Kigel K]

sweet and spicy noodle cake. Noodles, free range eqgs,
walnuts, apples, raisins, brown sugar, cinnamon and black pepper

Thursday (18:00 - last customer) - Friday

Chulent / Vegan Chulent

w 20/33




