
brunch.
KADAIF CRUMBLE 18.5  
PORRIDGE  
Apple cardamom jam, sweet labneh,  
candied pistachio, Kadaif crumble.

ACAI BOWL   18 
Blended with coconut water, banana 
+ blueberries, homemade granola,  
seasonal fruit, passionfruit pulp.

CHALLAH BENEDICT 23.5 
Slow cooked pork, poached eggs, 
challah bread, Tunisian hollandaise,  
chilli flakes.

GIANT LATKE  25 
Potato latke, house cured salmon, 
cucumber, radish, ruby red grapefruit,  
poached egg, black sesame, mixed  
leaf salad, homemade tzatziki.

OVERNIGHT CHALLAH 23.5 
FRENCH TOAST 
Halva, dark chocolate, strawberries 
and  cream, BOOSA compote,  
homemade sesame snap, pistachio dust.

CILBIR (TURKISH EGGS)  25 
Fried eggs on flatbread, chilli butter, 
braised truss tomato and your choice  
of crumbed haloumi or chorizo.

OPEN SESAME  22
Chicken shawarma in mini pita  
pockets served with Syrian tabouli  
and tahini.

TOAST/EGGS ON TOAST  8/12 
Seeded, olive or plain sourdough/ 
challah/gluten free/fruit toast served  
with our seasonal preserves.

PITA TOSTADA  20 
Panko crumbed eggplant, white tahini, 
pickles, boiled egg + pomegranate  
salad with schug oil on open pita.

HALOUMI SMASHED 24 
AVOCADO  
Smashed avocado, grilled haloumi 
on seeded sourdough, roasted cherry  
tomatoes, radish, pomegranates,  
poached eggs + homemade labneh. 
+ Add chorizo or mushrooms  5.5

sides.
Schug (chilli paste)  /  Mini pita 2.5

Egg     3

Half moon latke / Hollandaise / 5
Labneh  /  Spinach  /  House pickles 
Roasted truss tomatoes / Tahini
 
Chorizo / Bacon / Half avocado  / 5.5 
Roasted mushrooms  /  Feta  /
Crumbed haloumi

Zaatar chips with schug aioli  / 8 
Chicken shawarma 
House cured arak salmon

wine
& beer.
FRENCH SPARKLING  11/39 
Varichon & Clerc Blanc de Blancs  
(Savoie, Rhône-Alpes, France)
Fresh and classy, dry yet fruity. Hints 
of Alpine flowers, peach and pear.

PINOT GRIGIO       11/39
Spring Seed ‘Poppy’ Organic  
(McLaren Vale, South Australia)
Gentle, pretty and crisp with flavours 
of pear and minerals.

ROSE             11/39
Bouchard Aîné & Fils   
(Vin de France, France)
Fragrant with notes of red currant and 
gooseberry.  Soft, easy-drinking and  
refreshing.

PINOT NOIR          11/39
Oscar’s Folly  
(Yarra Valley, Victoria)
Aromas and flavours of strawberries,  
cherries and spice backed by classic  
pleasant cherry pip bitterness.

ISRAELI BEER  10
(Ask waiter)

cocktails.
COLD BREW MARTINI   18
Specialty coffee, vodka and maple.

PINK GIN     20
Original Spirit Co pink gin, french  
sparkling, lemonade, strawberries  
and pomegranate.

LIMONARAK    18
Premium arak, lemon, mint blended 
 into a slushy refreshing drink.

drinks.
COFFEE by Five Senses
Black - 4
White / Magic - 4.2
Batch brew / Cold brew - 5

FRESH CHAI  5 
Calmer sutra blend.

 
TURMERIC LATTE  5  
House made,  on almond milk. 

TEA THERAPY  4.5 
English breakfast / Green /  
Chamomile / Peppermint /  Earl grey 
Lemongrass + ginger. 
House tea: Sage + fresh mint - 5

HOT CHOCOLATE  5

JUICES   6.5 
HRVST ST cold pressed juice.
Watermelon + pear / OJ / Super greens  

TEL AVIV SHAKE  8 
“Pri shake”, banana, strawberry + OJ.

LIMONANA   8 
Lemon + mint crush.

SNOW WHITE SHAKE 8  
White chocolate + vanilla topped 
with airy fairy floss.

IN THE SHUK FRIDGE
Iced Nutella / Iced Latte - 7
Guava sparkling water by Strange love - 4.3
Holy grapefruit soda by Strange love  
(white grapefruit with holy basil) - 5
Soft drinks (coke, coke no sugar) - 4.3

BREAKFAST SMOOTHIE  10
Banana, passionfruit + oat milk.

KOMBUCHA BY  8 
MONCEAU 
Pear / Fuji Apple / Blood orange

Have you checked in yet? 
 

Wifi: Boosa
Password: givemeboosa
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Our brand new venue,  
catered by Boosa. 

Birthdays / dinner parties/  
kids parties / workshops / Shabbat 
dinners / shawarma parties.

Scan to learn more!

HUMMUS BOWL  24 
Served with sumac onion,  
homemade pickles, schug and warm  
pita, with your choice of Falafel,  
Boosa kebab or chicken shawarma.
(Contains pine nuts) 
+ Boiled egg  3

MEAT ARAYIS  25 
Stuffed with beef + lamb, tahini,  
schug aioli, mixed pickles, zaatar chips.  
*Contains pine nuts.

BOOSA SHAKSHOOKA 24.5 
Baked eggs in Middle Eastern spicy  
sauce with your choice of topping: 
 
- Cheese please - Labneh and feta
OR
- Siniya - Middle eastern ground meat and 
tahini (contains pine nuts)

B O O S A


