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DINNER, Menu

== ppetizers =

Falafel (6 pc L Tahini) or Kibbe (3 pc & Tahini) or Cigars (6 pc & Tahini) . $10
Stuffed Grape Leaves (filled with Ground Beef/Lamb, Rice) $12
Beef Carmel (Chopped Beef Sautéed to Perfection, Served with Humus) $16
=< Soups/Salads =
Matzo Ball SOUP $8
Y emMen e S OUD $9
IsraeliSalad (Cubed Tomato & Cucumber (cilantro/lemon juice dressing) . $8
Salad Nicoise (Salad, Tomato, Cucumber, onion, ofives, eggs and Tuna) $14
CombinationSalad (choice of 3 salads) $14

Humus, Tahini, Babaganoush, Israeli Salad, Eggplant Salad, & Spicy Carrot
Humus or Babaganoush or Tahini or Eggplant Vegetable or Egg Salad or Spicy Carrots ___$8

Open Salad Bar served by the waiter (with purchase of entrée)

Side dishes for Entrée’s

(Entrée’s are served with a choice of 2 side dishes: Rice, Green Beans, Corn, French fries, Penne pasta,
Israeli Salad, Red potato, Coleslaw, Potato Salad)

Tilapia (Whole Tilapia Deep Fried - Crispy and Delicious) . $22
Baked Salmon (a Soz. Baked Salmon filet) $24
Moroccan Fish Tilapia (Tilapia filet w/ bell pepper L garlic) $22

Tender Slices of Turkey, Cooked on our Griddle - with our Secret Blend of Spices

Chicken Schnitzel (Breaded & Fried Chicken Cutlet, Seasoned to Perfection) . 520
Mediterranean Baked Chicken (Thigh and Leg) $20
With our famous Mediterranean Seasoning
MiniRoast (Succulent Slices of Meat that melt in Your Mouth) $24

Haifa Restaurant reserve the right to charge $5.00 per person without meal ordered or per meal shared



Tender Pieces of succulent Chicken or Tournedos of Beef — 2 skewers

*Kebab - Ground Beef/Lamb sausage with our famous Israeli Seasoning

Grilled Chicken Breast

Tender Boneless Chicken Breast Marinated in our Famous Sauce.

Spare Rjbs “New”

In BBQ Sauce — Oven Roasted

*R4b Steak Filet (140z) - Lean-Cut Prime Rib Filet
*Bone-In Rjb eye (160z)— Cote de Baeuf - Prime rib for one

*Baby Lamb Chops

3 Succulent Baby Lamb Chops with our Delicious Seasoning.

*GrillCombination

Two Kabab, one Chicken Shish, one Beef Shish, and a Lamb Chop.

* Consuming raw or undercooked meats, or eggs may increase your risk of food borne illness.

= @Beverages =

=== Wine =

Soft Drinks $2.00 FHouse Red or White (by the glass) 59
BottledWater $1.80 Bottle service
Perrier /Pellegrino0.5L $3.50 Cabernet $31
Perrier / Pellegrino1 L, $7.00 Merlot $31
Snapple/FruitJuice $3.50 Chardonnay $31
Malt Beer $3.50 Bartenura Muscato D’ Asti $34
FHeineken/ Corona /Bud Light $5.00 Syrah/Shiraz $31
Tea/Café’ “Botz” $4.00 Champagne POR,
= Liquor &=

Johnny Walker 12yrs/ Glenlivet 12yts.............. $10

Smirnoff Vodka/ Beefeater Gin..................... $8

Jose’ Quervo Tequila/Sambuca.................... 56

Wild Turkey “101°...................coviiiien, 58

&=  Shabbat Meals onthe Go ==

Complete FridayMeal $40

4 Challah Rolls, 2 portions Gefilte Fish, 2 Chicken Entrée’s, (or Roast Beef for $5 extra), 4 Side
Dishes, 1 Kedem Grape Juice, and your candles/ cutlery/ condiments and flatware for both meals.
(You can replace the gefilte fish with Salmon or Moroccan fish Tilapia for $5)

The Haifa Restaurant Offers Shabbat Specialties

Gefilte Fish (2 pieces)
Morrocan Fish or Salmon (per portion)
2 Challot (small)
Challaf Bread

Large Kedem Grape Juice
Yerushalmi (lokshen) / Potato Kugel

Cholent in Brand-New “Crock Pot” (for4) /(for8)..............ccoocvvviiin..

reeeenrnn $65/890

Menu prices subject to change without notice — menu items subject to availability

15% Gratuity will be added to all tables



