
COMMUNAL COMPANY RESTAURANTS
MADRE   ·   WELLER   ·   CRAFT   ·    DOLI

NISH-NUSH MEZZE
Weller Hummus (VG) 
Tahina, hazelnut dukkah
Baba Ganoush (VG) 
Muhammara, coriander, pomegranate
Black Hummus (V) 
Sumac, parmesan 
Beet Hummus (V) 
Sesame seeds, capers
Spinach Borani (V) 
Hang yoghurt, pinenuts
Celeriac Skewers (VG)
Miso, hoisin sauce
Beetroot Carpaccio (V) 
Feta, rice crisps, pomegranate, dukkah
Harissa Shrimps
Berber cous-cous
Octopus Skewer
Crispy potatoes, sweet & spicy tomato sauce

17,50

19,50

16,50

15,50

17,50

18,50

19,50

27,50

28,50

Pitta (VG)
Jerusalem Bagel (V) 
Za’atar Oil 
Weller Naan (V) 
Classic, cheese-chilli, garlic butter
Potato Latke (V) 
Whipped feta
Pan Fried Haloumi (V) 
Halaby pepper, pumpkin seeds, hazelnuts, rosemary
Weller Falafel (V) 
Tahina, zhoujika, tomato flesh
Truffled Polenta Fries (V)
Aioli, parmesan
Red Hot Chilli Peppers (VG)
Weller pickles and peppers

7,50
5,50

5,50 / 7,50

15,50

21,50 

16,50

23,50

13,50

V- Vegetarian  VG-Vegan                   For allergens please ask our staff                   Prices exclude 18% VAT

LAND

28,50

29,50

27,50

23,50

Jerusalem Mix
Chicken thighs, chicken liver, baked potato,
zhoujika, mix yoghurt
Harissa Chicken
Bulgur, mix yoghurt, rose petals, sumac
Shish Taouk
Chicken breast, sweet grilled peppers,
mix yoghurt
Manti
Tomato flesh, chilli butter, dried mint, 
almonds, barberries

27,50

29,50

27,50

19,50 /100g

20,50 /100g

Kofte
Aubergine caviar, tomato, tomato confit, 
raw tahina
Kebab Shakshukit
Mixed beef & lamb, hazelnuts
Pork Kebab
Velvet tomato, tahina, grilled veggies
Rib Eye Steak
Limousin breed, 28 days aged, tomato flesh  
Beef Filet Steak
Pomegranate molasses, garlic confit  

FIELD SEA
Octopus
Hummus masabacha, muhammara
Blackened Salmon
Dukkah, leeks
Whole Crispy Seabass
Chrimeah

39,50

38,50

39,50 

21,50

27,50

26,50

28,50

23,50

27,50

Fattoush Salad (V) 
Labneh, tomatoes, cucumber, sumac, za’atar croutons
Za’atar Stracciatella (V) 
Cherry tomatoes, coriander
Grilled Wild Mushrooms (VG) 
Jerusalem artichoke puree
Truffle Polenta (V) 
Wild mushrooms, parmesan
Cauliflower Jaffa Style (V) 
Tomato flesh, zhoujika, harissa, labneh
Sweet Potato (V) 
Hoisin, peanutbutter, herbs




