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Food is a form of magic. A story of creation, love, culture and creativity... 

Good food can connect people and worlds. Thanks to the magic of food, we can 

return to the sweet scent of childhood, the taste of our first love and the memory 

of home. A story we enjoy sharing with one another. We at La Story believe that 

good food is made when you return to basic, simple components: flour, sauces, 

cheeses and the aromatic spices added to the food. Behind every dish on our 

menu is a culinary story that we enjoy sharing, so that each time you dine with us, 

and with every bite, you’ll have a reason to be excited anew. 

OUR STORY

Our Classic Morning . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Eggs of your choice, served with a morning salad, an assortment of cheeses and dips, baked 
cheese Boyikos and focaccia. Served with a hot and cold drink

A Greek Morning . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Eggs of your choice, roasted peppers, tzatziki, stuffed vine leaves, Kalamata olives, Bulgarian 
cheese, crispy halloumi, a morning salad, baked cheese Boyikos and focaccia. Served with a hot 
or cold drink

Eggs Benedict . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Poached eggs, brioche, smoked salmon, parmesan and hollandaise sauce

Shakshuka . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fresh farm eggs poached in a spicy tomato casserole and topped with crumbled feta cheese. 
Served with olives, a morning salad and Challah bread 

Indulgent Muesli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Yoghurt, a rich mix of grain granola, fresh fruit, cranberries and date syrup 

Brie Croissant . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Truffle butter, beets, red lettuce and a poached egg. Served with a side salad 

The Mini Sandwich . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bulgarian cheese / omelet / egg salad. Served with a side salad (until 12:00) 
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WAKE UP ON THE RIGHT SIDE
Served all day long



Appetisers

Tuna Sweet aromatic harissa, boiled egg, pickled lemon, black olives and parsley . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Salmon Norwegian smoked salmon, cream cheese, lettuce and red onion . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Vegetable Omelet Cream cheese, tomatoes and pickled cucumbers . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Roasted Eggplant Basil pesto, Bulgarian cheese, sundried tomatoes and arugula . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Toast Mozzarella, pesto and Bulgarian cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Delicious handmade baguettes served with a side salad

Soup of the Day   // 44NIS

From our taboon
Focaccia drizzled with olive oil, sea salt and served with dips  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Margherita Pizza sundried cherry tomatoes and mozzarella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Forest Mushroom Pizza tomatoes, Bulgarian cheese, mozzarella and fresh basil  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Zucchini and Buffalo Mozzarella Pizza tomatoes and reduced balsamic vinegar, cherry tomato confit & parmesan . . .

Mediterranean Pizza roasted eggplant, sundried cherry tomatoes, Kalamata olives, Bulgarian cheese and parsley . . . . .  

Cauliflower focaccia Dried cherry tomatoes  pesto roasted peppers  onion raw tehini date honey and greens . . .

Sicily bianca pizza mozzarella, roasted peppers and onions, kalamata olives, cherry raisins and pesto . . . . . . . . . . . . 

Burrata pizza cream cheese, mozzarella, cherry raisins, arugula and balsamic . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Khachapuri Open Georgian pastry with a mixture of cheese and egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A Spicy Plate Skinless roasted green peppers, tomato salsa and tahini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Mushrooms stuffed with goat cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fried Cauliflower Caesar cream and parmesan  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Scorched Peppers Bryndza cheese, micro basil, balsamic vinegar and olive oil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crispy Halloumi With spicy aioli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Herb Salad Beet, cranberries, candied pecans, roasted almonds with pomegranate vinaigrette on Labane cheese . . . 

Crispy Greek Pastilla Filled with cheese, honey, date syrup and lemon zest  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Corn Polenta Forest mushrooms, parmesan and truffles . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fricasse Aromatic harissa, tuna, Kalamata olives, boiled egg, parsley and red onion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crispy French Fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

4 cheeses mini ravioli cream sauce with beets, spinach, basil and parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Eggplant carpaccio with yogurt, silan and tahini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Sweet potato and cheese latkes with sour cream and chives dip . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

La Story Cigars . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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Cherry tomatoes salad over labneh seasonal tomatoes, red onion, cilantro, spicy peppers, radishes,  
feta crumbles, roasted almonds and Abadi . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Crispy Sweet Potato Salad Mixed salad leaves, cucumbers, tomatoes, and mushrooms sprinkled with feta 
cheese, nuts and vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Green Salad Assorted nuts, lemon honey vinaigrette, feta, zucchini, cucumbers and cranberries . . . . . . . . . . . . . . . . .

Caesar Salad Lettuce hearts, parmesan, croutons and sundried cherry tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Roquefort Salad Beet, endive, crisp lettuce, pecans, lemon honey vinaigrette and seasonal fruitS . . . . . . . . . . . . . . . .

Italian Vegetable Salad Lettuce, cherry tomatoes, cucumber bell peppers, Kalamata olives, red onion, greens, 
croutons and feta cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

A Crispy Halloumi & Mushroom Salad Bulgur wheat, crisp lettuce, roasted almonds and roasted peppers 
(served hot) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Burrata salad with colorful cherry tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Greek salad Cherry tomatoes, red onion, Kalamata olives, radish, cucumber strips, Bulgarian cheese and thyme. .

Salads

Pasta with a choice of sauces  //  Margherita pizza with a choice of toppings  //  A classic toast - 49NIS

La story kids

Beetroot ravioli Filled with goat cheese in a chestnut cream sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Creamy Mushroom Fettuccine Forest mushrooms and garlic confit . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Aglio Olio Fettuccine Olive oil, garlic, greens and sundried tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cheese Ravioli Creamy mushrooms / Salsa Rosa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Sweet Potato Ravioli Creamy green pesto and parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spinach fettuccine sweet cream, arabic spinach, roasted almonds, dried cherry tomatoes, parmesan 
and feta crumbles . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fred’s truffle gnocchi potato gnocchi, black truffle, cream and parmigiano reggiano . . . . . . . . . . . . . . . . . .

Goat ravioli and basil tomato butter and parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Beet Gnocchi Buffalo mozzarella, sweet beets and micro basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Cannelloni Filled with Wild Mushrooms Salsa rosé and mozzarella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Mushroom Tortellini Cream, balsamic vinegar and parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pastas & Mains




