DESSERTS

Handmade Baklava

(Two pieces)

Phyllo dough, pistachio, and honey layered
by hand and baked fresh

Traditional Malabi
Mediterranean custard topped with coconut,
pistachios, rose water, and raspberry syrup (gf)

Matzo Brittle

Dark Belgian chocolate, homemade toffee,
almonds, matzo, Maldon salt flakes, handmade
whipped cream

Chocolate Mousse
Bittersweet chocolate with handmade
whipped cream and chopped walnuts (gf)

Chocolate Babka

(Two slices)

Layers of chocolate and buttery brioche served
warm then topped with whipped cream (va)

Challah French Toast Sticks

Fried & tossed with cinnamon sugar,
served with maple syrup

Outside dessert fee $2.00 per person

(gf) gluten-free (va) vegan available




COFFEE & TEA

Turkish Coffee $4

Imported from Israel

Nescafe )
Imported from Israel

Hot Mint Tea $2

Fresh mint leaves steeped in hot water

Espresso drinks available at select locations

We proudly serve

Pressed Coffee $8

Regular or Decaf
Espresso
Cappuccino
Latte

Mocha
With Ghirardelli chocolate

Caramel Latte
With house-made caramel

All drinks made with whole milk
Sub Oat Milk +51.00 or low-fat milk
Extra espresso shot +$1.00

Add whipped cream +$.50

LOOSE LEAF TEAS

Individually steeped and served by the pot $5
Ask your server for our seasonal tea selections

A 5% living wage surcharge will be added to all purchases. 100% of this
surcharge is used to support living wages and health insurance for our team
members. Thank you for your support.

Maximum 2 credit cards per table. 18% gratuity on 8 guests or more.

Not all ingredients are listed, so please let us know about any allergies. Consuming raw or
undercooked meats, poultry, eggs, or milk may increase your risk of food-borne illness.
While many of our items are gluten free, there is always a possibility of trace amounts of
cross-contamination with ingredients containing gluten. We promise to do our best, but
please consider this when ordering from our menu.

ver sf 011426



