(b~ -ziir°) Market, exchange...

Every marketplace dreams of being a place of meetings,
exchanges, and discovery.

A place where we wander through perfumes, where we eat,
drink, laugh, dance, where we live.

A place where the mediterannean influences, from Greece to Persia,
all the way along to the Barbary Coast, offer a magnificet playingfield

for chefs and barmen alike.

Eat and drink based on your mood, from early morning until late at night,
share, taste, stay curious and enjoy.

Welcome to Bazaar



COCKTAILS

TELAVIV 75

Supa saya gin, tarragon, cardamom,
honey, champagne, orange blossom

CHUPACABBANA

Cachaca Leblon infused with lime peels,
Belzasar rosé, cherry, rose, currant shrub

GREEKS DOITBETTER

Mastiha, Tanqueray Sevilla, aperol, vanilla
raspberry syrup,thyme tincture, lime juice

PINKI PINCKLES

42 below vodka washed with sesame oil,
belsszar rosé, belsazar white, pickled
chiogga

BAKLAVA

OLD FASHION

Pistachio washed bourbon, orange
blossom, walnut bitter, angostura bitter,
honey syrup

THE "G ”

Bacardi 4, cardamom bitter, fresh ginger,
lime, jalap syrup, ginger beer

MACCHIATTO MARTINI

Disaronno velvet, 42 below vodka &
coconut oil, double espresso, Tonka seed
powder
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SPRITZERS

BAZAAR SPRITZ

Dill, aperol, rose gin, spumante, indian tonic

GREEK & TONIC

Belzasar blanc, gin, fenouil, rose, spumante

MASQUE & NADA

Coconut wash 42 below vodka, Pineapple green tea, St
Germain, Elderflower tonic, spumante,

THE PIMM S

Pimm’s, sicilian lemonade, cucumber, dry peach,
ginger, mint, beetroot

NOT JUSTANOTHER HUGO

Eldelrflower bazaar syrup, mint, fresh lime juice, spuma

GIN & TONIC

COPPERHEAD THE GIBSON EDITION

Pickled cucumber, thyme, indian tonic

BOMBAY SAPHIRE

Grapefruit, Taragorn, mediterranean tonic

SUPA SAYA

Beetroot, lemon, mediterranean tonic

HENDRICK’S

Rose, grapefruit zest, elderfl ower tonic

PINK BIG BOSS

Pomegranate, lime, indian tonic

TANQUEREY 10

Dried apple, cinnamon stick, indian tonic

TANQUEREY SEVILLA

Clove, dry orange, lemon zest, indian tonic

PANDA BIO GIN

Cherry, gingerbasilic, elderflower tonic

ADAMUS BIO GIN

Hibiscus fl owers, orange zest, indian tonic

NORDES

Bayleaf, lemon, indian tonic
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BAZAAR’S
LIMONADES

LIKEIN BATROUN 4,5
Lemon, orange blossom, orange zest
LEMONANA 4.5
Grapefruit, mint, cardamom, honey
FLOWER MIRAGE 4,5
Orange, rose water, jallap syrup

LEMON TREE 4,5
sumac, lemon
SINAITEMPTATION 4,5
Lemon oil, basil & strawberry

WINES BY
THE GLASS

WHITE

Biodynamic

Dominio de Punctum Pablo Claro Chardonnay Espagne 2018

Drinklocal
Clos des Rochers Pinot Gris Luxembourg 2017

Organic
Psarades DFANI Greece 2018

Natural
Claus Preisinger Kalkundiesel 2018

RED

Biodynamic
Pares Balta Mas Petit Penedes Spain 2016

Natural
Erbaluna Senza hSulfite Piemont Italy 2017

Handcraft

Combier L de Combier Crozes Hermitage Rhones

France 2019

DRAFT

TWISTED CAT PALEALE
TWISTED CAT IPA
BAZAAR PILS

BATTIN GAMBRINUS
BATTIN BIANCHFE
BATTIN FRUITE

RAMBORN

BEERS

BOTTLES & CANS

BAREWHITEIPA

BLOODY VLAD RED IPA

SOL
TWISTED CAT 44cl

TWISTED CAT ALCOHOL FREE IPA 33cl.

ORANGE

7'5

13

Skincontact

Korenika & Moscou Tris
Slovenia Istra 2017

ROSE

Pleasure
Chateau Gabriel Cotes de
Provence France organic

Handcraft
Mascarone Vita Bella
Cotes de Provence
France 2018

6,5 BUBBLES

Perrier Jouet Brut
champagne

Crémant jubilé
Riesling Brut Gales
Luxembourg
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OUR WINES

ORANGEWINES SKIN

CONTACT

Phaunus Aphros Wines
Portugal 2018

Pares Balta Amphora Natural Penedes
Espagne 2018

Chateau Mukhrani Qvevri Caucase
Georgie 2016

Cloudwalker, Cambridge Road - Martinborough
Nouvelle Zélande 2018

Erbaluce Vinochisti e5 Piemonte
Italie 2013

Domaine Tatsis Malagouzia
Greece 2016

Zacm'orange Causse Marines
France 2016

Rkatsiteli Kakabeti, Nokoloz Antadze
Georgia 2017

OUT OF THE BOX

BLANC

Bacchus, Forty Hall Vineyard
Angleterre 2018

Kilikanoon Riesling Watervale Mort‘s Block
Australie 2007

Chateau Musar Jeune Bekaa Valley Liban
2018

Massaya Blanc Bekaa Valley Liban
2018

ROUGE

Zorah Wines Karasi Areni Noir Kaukasus
Arménie 2015

Domaine Ouled Thaleb MD Excellence
Casablance Maroc 2016

Chateau Ksara
Liban 2016

DRINK LOCAL

BLANC

Riesling Sunnen-Hoffmann
Luxembourg 2018

Pinot Gris Sunnen Hoffman
Luxembourg 2018

Pinot Gris Clos des
RochersLuxembourg 2017

Chardonnay Mathis Bastian
Luxembourg 2017

ROUGE

Schmit Fohl Pinot Noir
Luxembourg 2016
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BIODYNAMIC

BLANC

Vita Bella Chateau Mascaronne Cotes de
Provence France 2018

Olivier Pithon Mon P'tit Pithon Blanc Cotes
Catalanes France 2017

Clos Canereccia Amphore Vermentino Corse
France 2017

Dominio de Punctum Pablo Claro
Chardonnay Espagne 2018

ROUGE

Podere Le Cinciole Chianti Classico Toscane
Piemont 2015

Olivier Pithon Mon P'tit Pithon Cotes
Catalanes France 2016

Domaine du Pégau Réservée Chateauneuf-
du-Pape
France 2017

Gratavinum 21R Priorat
Espagne 2018

Erbaluna Nebbiolo Barolo Piemont
Italie 2015

Erbaluna Senza Sulfi te Piemont
Italie 2017

Pares Balta Mas Petit Penedes
Spain 2016

Clos Canereccia Amphore Niellucciu Corse
France 2016

Combier L de Combier Crozes Hermitage
Rhéne France 2019

Indigena Concrete tanks
Alentejano Portugla 2018

ROSE

Chateau Malherbe Provence
France 2018

BUBBLES

Prosecco Astoria Valdobbiadene Gaggiandre
Italie

Champagne Benoit Dehu Initiation
France

Champagne Perrier Jouet Brut
France

Champagne Rosé Mouzon Leroux Lincandescent
Rosé France

Crémant Mathis Bastian
Luxembourg

Crémant Gales tradition Riesling

Champagne Cuvéée MV 14 Henri Giraud X
Bazaar
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OUR WINES

NATURE

BLANC

Arianna Occhipinti Sp68 Sicile
Italie 2018

Claus Preisinger Kalkundiesel
2018

ROUGE

Az. Agricola Franck Cornellissen Munjebel CR Etna

Italie 2015

Arianna Occhipinti Il Frappato Sicile
Italie 2016

Claus Preisinger Pannobile Burgenland
Autriche 2016

Mini Mus Chatzivaritis Estate Kilkis
Greece 2018

ADDICTION
PLEASURE

ROUGE

Kallister - U Stiliccionu Corse
France 2016

Ognissole Primitivo Gioa del Colle Puglia
Italie 2017

Tenimenti D’alessandro Syrah Toscana
Italie 2016

Domaine Fond Crozes Confi dence
Rhénes France 2017

Barkan Classic Pinotage Galilée
Israel 2018

BLANC

Mini mus Asyrtiko Lyarakis Crete
Grece 2018

Jos Meyer Mise du Printemps Pinot
Blanc, Alsace 2018

Oppidum Chateau de Gaure
LImoux France 2016

ROSE

Chateau Gabriel Cétes de Provence
France 2017
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HANDCRAFTED
SMALL IS
BEAUTIFUL

BLANC

Domaine de la Loge Millet Pouilly Fumé
Loire France 2018

Psarades DFANI
Greece 2018

ROUGE

Domaine du Castel La vie Rouge Galilée Israel

2016

Chateau Jean Faux Bordeaux
France 2010

Dom. Combier L de Combier Crozes Hermitage

Rhones France 2019

UNU Chioso Vacelli
Corse 2019

ROSE

Mascarone Vita Bella Cotes de Provence
France 2018

ICONIC
EXCEPTIONAL

BLANC
Sadie family Palladius Costal Region
Afrique du Sud 2014

Virely-Rougeot Meursault
Bourgogne France 2018

ROUGE

Domaine Paul Jaboulet Ainé La Chapelle
Hermitage
France 2016

La Grange des Peres VDP de I’'Hérault France

2015

Chateau Musar Vallée de la Bekaa
Liban 2012

Az. Agricola Franck Cornellissen MAGMA Etna

Italie 2015

Cabernet Grand Castel Judée
Israel 2016
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HUMMUS BAR

AHMED’S ORIGINAL @y

Hummus, huile d’olive, persil plat

AVOCAT (s, 1)

Hummus, avocat, harissa aux cacahuetes

SPICY SHAWARMA @y

Hummus, sauté de boeuf haché épicé, oignons
au sumac, persil

GREEN GARDEN

Hummus, haricots verts, zhug, petits pois, ail
frit, persil, coriandre

ME ZZE

MUHAMMARA (1, 8, 11)

Poivrons rétis, noix, piments doux & grenade

LABNEH POMODORO ¢»

Labneh, tomates cerises réties au zataar, thym frais

BOURREK FETA EPINARD .7

Cigare épinards féta

GREEK CHIPS¢, 11, 12)

Frites de courgettes au thym, ketchup maison

BABBAGANOUSH & SUMACay

Caviar d'aubergines fumées

KEFTA D’AGNEAU¢, 1

3/6/9 pieces
SALADEFATOUSH«

Roquette, jeunes pousses, pain des montagnes frit, poivrons

marines, zaatar

AVOCALLOUMI N°2¢, 7

Halloumi frit, avocat grillé, molasse de grenade, grenade fraiche

PERLES VERTES ¢, 11

Taboulé aux herbes fraiches, grains de semoule géants

FALLAFEL DU BAZAAR (11,12)

Tahini & pickles 3/6 /9 pieces

AUBERGINES TAHINE ;1)

Aubergines roties, tahiné, coriandre, grenades
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NOS PAINS

PITA o)

Zhug a la coriandre & harissa a la rose

CHALIAH @3 mw

Pain tressé avec za’atar d’Halep, huile d’olive crétoise, labneh

CREPES DE POIS CHICHES

Pain plat moelleux a la farine de riz, farine de pois chiche &
sumac
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LA MER

COUSCOUS DE CABILLAUDq, ¢

Dos de cabillaud poché, semoule, légumes au bouillon

SMOKEY POLPOz 1

Poulpe fumé, tomate relevée, fenouil, piment doux, pois chiches frits

CRISPY DORADE (.45

dorade en tempura, tomates confites a I'ail, chermoula, labneh

LA TERRE

POULET CHICHE TAOUK, 7,9, 10

Supréme de poulet jaune mariné grillé, pommes de terre écrasées, creme a l'ail

BAZAAR'S SOUFFLAKI 3.1

Brochette de filet d’agneau mariné au citron, thym frais & Iégeums rotis

SHAWARMA DE BOEUF 5,79

Brochette de boeuf mariné aux épices de shawarma, pommes de terres
grillées, coriandre, zouk

LE JARDIN

TAJINE DE LEGUMES (12

Tajine de légumes au citron beldi & abricots

CHOU FLEUR JAFFA ay

Demi choux fleur grillé, tahini, zhug a la coriandre, grenade

BABALASAGNES ¢, 7,11,12)

Lasagnes aux aubergines fumées, scarmozrza, babaganoush, féta, pignons de pain

LE MEILLEUR POUR

LES 3 BAKLAVAS DEMOUDI .3, 8. 10)

Trio de baklavas pistaches, noix de cajou/ pistache, noix

KNEFE CHEESECAKE @,3.7.9

Cheesecake facon creme brilée, abricots marinés, kadaif en tuile, pistaches

PROFITEROLES OUVRETOI 36,7

Choux craquelins au sésame noir, praliné, confi t de tahini, sauce au chocolat

CAF E BABKA a 781"

Boisson chaude servie avec babka maison
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HUMMUS BAR

AHMED’S ORIGINAL @

Zhug, rose petal harissa

AVOCAT s

Hummus, avocado,peanut harissa

SPICY SHAWARMA @ 13

Hummus, spicy grounded beef, sumac
onions

GREEN GARDEN

Hummus, sweet peas, green beans, zhug,
fried garlic , coriander

13

13

OUR BREADS

PITA

Zhug, rose petal harissa

CHALIAH a3

Za’atar, crete olive oil, labneh, sundried tomato harissa

CHICKPEAS FLATBREAD

Flatbread made of chickpea & rice flour with sumac

MEZZE

MUHAMMARA @, 8,1

Grilled peppers, walnuts, paprika & pomegrenade

LABNEH POMODORO¢»

Roasted cherry tomatoes with zaatar & fresh thyme

BOURREK HALUMI EPINARD¢, »

Crispy cigar of feat cheese & spinach

GREEK CHIPS ¢, 11.12)

Zucchini fries with thyme

BABBAGANOUSH & SUMACay

Smoked charcoal grilled aubergine & tahini

KEFTA D’AGNEAU¢, 1»
3/6/9 pieces

SALADEFATOUSH

Mixed green salad leaves, vegetables, mountain bread croutons, peppers,

za'atar

AVOCALLOUMIN®2 5 7

Fried halloumi, grilled avocado, pomegranate molasses, fresh
pomegranate

PERLES VERTES ¢.19

Giant green pearl fresh herbs taboule

FALLAFEL DU BAZAAR (11.12)

Tahini & pickles 3/ 6 /9 pieces

AUBEGRG INES TAHINE .

Smoked eggplants, tahini, pomegrenate, coriander
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THE SEA

COUSCOUS CABILIAUD ., 4 22
Poached cod fish, couscous, zugh, marinated slow cooked vegetables
SMOKEY POLPO @z,14) 23
Octopus, tomato, crispy chickpeas

CRISPY DORADE (1,4.5.7) 19

Crispy sea bream, sauteed tomatoes with garlic, chermoula, labneh

THE FARM

BAZAAR SOUFLAKI ¢s.1» 27

Lamb filet marinted in lemon & thym, roasted eggplants & sweat potatoes

CHICHE TAOUK CHICKEN ¢, 7.9.10 =

Grilled chicken supreme, smashed potatoes, garlic cream

24

SHAWARMA DE BOEUF ¢,7,9)

Beef spit marinated with shawarma spices, grilled potatoes, coriander, zouk

THE GARDEN

TAJINEDE LEGUMES 2 16

Slow cooked vegetables, cured Beldi lemon, kalamata olives au citron beldi & abricots

CHOU FLEUR JAFFA ay

14
Half coliflower, roasted rahini, zhug, pomegranate

BABALASAGNES ¢, 711,12

Smoked eggplants lasagnes, scarmozrza, babaganoush, feta cheese

HEAVEN

LES 3 BAKLAVAS DEMOUDI .3, 8.10) 8

Trio de baklavas pistaches, noix de cajou/ pistache, noix

17

KNEFE CHEESECAKE ,3.7,9 &

Cheesecake facon creme brilée, abricots marinés, kadaif en tuile, pistaches

PROFITEROLES OUVRETOI 367w 9

Choux craquelins au sésame noir, praliné, confi t de tahini, sauce au chocolat

CAF E BABKA a7 811" 9

Boisson chaude servie avec babka maison




HOT & SOFT

SOFTS DRINKS

Lodyss plate / pétillante %

Lodyss plate / pétillante %2

Fever tree

Schweppes bitter lemon

Jus Orange, Ananas, Pomme cerise
Jus Tomate, Frais, Mangue
Cocal/Light/Zero

Fanta/Fuze Tea/Sprite

APERITIFS

Campari/Martini bitter
Suze

Italicus

Skinnos mastiha
Ricard

Martini rouge/blanc

Martini ambrato/rubino

BOURBON

Bulleit

Jack Daniels

VODKA

42 Below
Grey goose

Beluga

MEZCAL

Mezcal gusano

lllegal mezacl

TEQUILA

Cuervo silver
Patron silver
Patron reposado
Patron anejo
Don Julio silver

Don Julio
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BOISSONS
CHAUDES

Espresso/decaf

Cafe/decaf

Café Viennois

Capuccino

Capuccino lait de soja ou avoine
Latte machiato

Latte machiato lait de soja ou avoine
Matcha latte

Chocolat chaud

Chocolat chaud lait de soja ou avoine
White Coffee Beirut style

Thé organic hand picked

Earl grey superior -Thé chai - english breakfast

Jasmine tea - Sencha Stasuma -Little buddha

Camomille - Strawberry kiss

DIGESTIFS

Sambuca/grappa/limocello
Jaeggermeister/Get 27/Bailey’s
Amaretto/Averna/Tia Maria
Hennessy Cognac

Disaronno Velvet

RHUM

Bacardi Oro
Bacardi 4
Bacardi 8
Diplomatico 12
Bacardi Diez
Santa Teresa

Plantation pinneaple / barbados

WHISKY

Jameson

Nikka barrel aged

Johnny Walker black label
Monkey shoulder
Lagavulin 16

Copperdog

4,3
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ALLERGENES

10

1
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Céréales contenant du gluten
blé, seigle, orge, avoine, épeautre, kamut

Crustacés
Oeufs
Poissons
Arachides’
Soja

Lait:
lait, lactose

Fruits a coques

amandes, noisettes, noix, noix de cajou, noix de pécan, pistaches, noix
macadamia, noix queenland

Céleri

Moutarde

Sésame

Sulfites

Lupin

Mollusques
escargots, encornets, huitres





