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PINI’S KITCHEN

PASSOVER MENU 2014

KOSHER - NO KITNIYOT

AT PINI'S..MEZE SALADS AND MATZAHS...14SH

APPETISERS
Spleen stuffed with organ meats and fresh herbs 56
Chicken soup with matzah balls 42
Chicken liver terrine 46
Eggplant mafrum in a Tunisian sauce (spicy) 46
Matzah stuffed with veal with Syrian spices 52
Fresh caught fish in a matzah meal batter salsa 52
Artichoke bottoms stuffed with fish in a lemon sauce 52
Smoked salmon sashimi 48
Pini’s “Makaruska” salad — with smoked mackerel, Caesar style 54
Market salad — with spring vegetables 46
Seared eggplants hearts in an Algerian vinaigrette 44

Main Course
Oxtail — with garlic heads 105
Veal Sofrito with potatoes and Kube Halabi 105
Chraime - spicy fish 85
Chicken patties — in a lemony pepper sauce 88
Whole sea fish with vegetables, grilled with fresh herbs 115
Sea Bream fillet from Jaffa — Greek-style 102
Minute Steak 92
Grilled Aged entrecote steak - 300g 144
Veal liver 90
Mediterranean “pargit” 92
Butcher’s cut skewer 102
Gnocchi with garlic and oil 80
Persian kebab with horsht Sabzi 88
Spicy Moroccan kebab with spicy salsa 88
Children’s Menu - Shnitzel with french fries 68

All the main courses come with one side dish of your choice
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