
SPARKLING & CHAMPAGNE
Mionetto Prosecco Brut, Veneto Italy, NV	 9
Veuve Clicquot Brut “Yellow Label”, Champagne France, NV		  90

WHITE WINE 
Sweet and Off-Dry
Bartenura Moscato, Italy	 10	 37
Apothic White	 7	 30

Light Intensity
Campagnola Pinot Grigio, delle Venezie Italy	 8	 30

Medium to Full Intensity
J. Lohr Chardonnay “Riverstone”, Arroyo Seco California	 8	 30
Yarden Sauvignon Blanc “Golan Heights”, Galil Israel	 11	 40
Yarden Chardonnay “Golan Heights”, Galil Israel	 13	 50

RED WINE 
Light Intensity
Francis Coppola “Votre Santé” Pinot Noir, Sonoma Coast California	 7	 28
Ruffino Chianti D.O.C.G., Tuscany Italy	 7	 28

Medium Intensity
J. Lohr Merlot, Los Osos, Paso Robles, California	 9	 33
J. Lohr Cabernet Sauvignon “Crosspoint”, Paso Robles California	 9	 35
Yellow Tail Shiraz “The Reserve”, South Eastern Australia	 7	 26
J. Lohr Pinot Noir, Monterey County, California	 9	 33
Yarden Pinot Noir “Golan Heights”, Galil Israel		  63

Full Intensity
Yarden 2T Touriga Nacional & Tinta Cao, Israel		  70
Shannon Ridge Cabernet Sauvignon, High Valley Lake County, California		  50

BEER
Draft
Weihenstephaner - Germany 6

Heineken - Holland 6 

Blue Moon - Belgium 6

Angry Orchard - USA 6

Samuel Adams- USA 6

Modello - Mexico 6

Bottle
Stella Artois - Belgium 6

Newcastle - England 6

Corona - Mexico 6

Goldstar - Israel 6

Miller Light - USA 5

Chimay - Belgium 9

	 GLASS	 BOTTLE

COOL DOWN
Soda 3.5

Iced Tea 3.5

Arnold Palmer 3.5

Malt Beer 5

Bottled Water 2.5

WARM UP
Turkish Coffee 3

Espresso single 2.5 / double 3

Cappuccino small 3.5 / large 4

Latte small 3.5 / large 4

Instant Coffee water 3 / milk 3.5

Tea 2.5 / Fresh Mint Tea 3.5

Green Tea / Chamomile tea 3.5

San Pellegrino small 3.5 / large 7

Lemonade 4 / Orange 4

Prigat Bottle (Grape/Grapefruit) 3.5

Iced Latte 4

Iced Cappuccino 4

bringing good food to good people



IMA’S MEDITERRANEAN SALADS
KEEP ‘EM COMING ASSORTMENT - refillable
with entrée 7.5 [per person] / without entrée 15 [per person]

INDIVIDUAL SALADS [ask your server for salads by the pint prices

EVERYTHING THAT DOESN’T FIT 
IN A CATEGORY
Liver & Onions Play Date 17

Clean Conscience Chicken Salad 17 
spring mix, heirloom tomatoes, peaches, 
radishes, kohlrabi, orange thyme vinaigrette

Jerusalem Mix 17 
chicken breast, thigh, heart and liver

Mega Schnitzel 17.5 
two sides of your choic

Shawarma 17.5 
two sides of your choice

Pita Arayes 16 
ground beef & lamb, tahini, harissa, pickled lemon spread

Kale salad 14 (with chicken add 6) 
Tuscan kale, nappa cabbage, cranberries, herb salad, 
peanut  vinaigrette

CATCH OF THE DAY
Trout 22.5 
two sides of your choice

Salmon Quinoa 24.5

Fish Shawarma 22 
pan seared Branzino, pink Gruper, heirloom cherry tomatoes, 
onions & mushrooms, herb salad

Grilled Mediterranean Branzino 24 
two sides of your choice

FOR THE LITTLE ONES
Homemade Chicken Nuggets 10

BUTCHER SHOP
[1 skewer/2 skewers]
Chicken Thigh Skewer 16/24

Chicken Liver Skewer 15/23

Chicken Heart Skewer 15/23

Marinated Chicken Breast Skewer 16/24

Marinated Rib Eye Skewer 17.5/28

Middle Eastern Kabab 16/24

Beef Sweetbreads Skewer 16/24

Lamb Skewer 17/26

Beef Fillet Skewer 17.5/28

Foie Gras Skewer 33/56

Grilled Chicken Breast 17.5

Romanian Kabab 17.5

Fillet Mignon Medallions 32

Lamb Chops 35 
9oz New Zealand fresh lamb chops

Rib Eye Steak 32 
12oz USDA prime angus all natural

HAMOTZIE LECHEM 
MEEN HAARETZ”
Chicken Thigh Steak 22 
two sides of your choice

Kosher Rib Eye Steak 37 
16oz angus all natural steak 
two sides of your choice

Angus Burger 16 
red bell pepper ketchup, 
french fries

Pita Arayes 16 
ground beef & lamb, tahini, 
harissa, pickled lemon spread
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HAPPY ENDINGS
Chocolate Mousse in a Jar 10 
fresh chocolate mousse, cookie crumble and 
chocolate ganache

Bavarian Cream 10 
cream, biscotti, walnuts, chocolate syrup

Mallabi 10 
cornstarch cream, milk, rose water, 
coconut, pistachio

Chocolate Soufflé 12 
bittersweet chocolate, lindt white truffle, 
vanilla gelato

Inside Out Baklava 11 
filo dough, walnuts, sugar syrup, silan, 
halva, melon, mint

Knafe Mallabi 12 
kataifi, rose water syrup, 
mallabi cream, pistachio

Sfinge 10 
moroccan donuts, halva cream

FIRST BITES
Falafel 9

French Fries 5

Fried Cauliflower Bites 11.5

Unique Moroccan Cigars 11

All Your Fried Dreams on a Tray 30 
hummus sabich, unique moroccan cigars, falafel
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I’M ON A DIET    I’M SO VEGETARIAN
Heirloom Tomato Salad 14 
heirloom tomatoes, roasted cherry tomatoes, cilantro, 
jalapeno & garlic confit, zaatar oil

Israeli Salad 12 
tomatoes, cucumber, red bell pepper, red onion, mint, parsley

Barbarian Mushroom Dish 15 
mushrooms, asparagus, lime sauce

Chef‘s Shakshuka 13 
a spicy whirlpool of eggs and tomatoes

Earthy Baladi Eggplant 12 
fire-burned eggplant, white tahini, honey dates, roasted pistachio, 
fresh thyme  

Soup cup 6 / bowl 8 
depends on the chef’s mood
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[what does it come with, you ask?   
   any 2 sides of your choice]

HUMMUS CORNER
House Hummus 11 
tahini, olive oil

Hummus “Mesabacha” 12 
warm chickpeas, tahini sauce, 
harissa

Pine Nuts Hummus 11

Mushroom Hummus 12

Beef Hummus 14

Fava Bean Hummus 13 
(Sat, Sun)

Hummus Sabich 12 
eggplant, boiled egg
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ON THE SIDE
French Fries 4

Grilled Vegetables 4

White Basmati Rice 4

Mashed Potatoes 4

Vegetables Rice 4

White or Red Cabbage 4
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Chopped Liver 8 
eggs, onion, ground cumin

Egg Salad 6 
mayo, scallions, pickles

Spicy Eggplant 6 
red pepper harissa, fresh mint

Babaganush 6 
mayo/tahini

Spicy Fennel 6 
red chili, fresh cilantro, 
red grapes

Turkish Salad 6 
roasted red peppers, scallions, 
Italian parsley

Tabuli 6 
burgul, mint, parsley, Persian cucumber

Corn, Mushroom, Dill 6

Greek Eggplant 6 
roasted eggplant, mint, scallions, 
heirloom tomatoes, cumin spice

Moroccan Beet 6 
fresh cilantro, shaved red onion, 
cumin seeds
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'Cuz Sometimes 
  You Just Can’t Wait

Start
  Here

But Fits  Every Appetite Kosher Section

Sweet Tooth Satisfaction

V vegetarian        vegan   K kosherV

Choose Any 2


