
B r e a k f a s t

DERECH HAGEFEN



 

Morning At Hagefen

Breakfast

Breakfast is served until 12:00

with a selection of dips, cheeses, butter, jam 
and house bread. With a hot beverage and 

natural juice of choice.

Personal side salad

Green/Bulgur/Caesar

Israeli Breakfast   69
Eggs of your choice: 
sunny side up / omelet / scrambled 
Beit Zayit Breakfast   75
Omelet with choice of toppings:
mushrooms / onion / herbs / sweet potato
mozzarella / feta
Home Frittata   75
Omelet filled with potato, onion, zucchini, 
spinach and feta cheese   
Mushroo Frittata   75
Omelet filled with potato, onion, mushrooms 
and parmesan

Morning Brioche    58
Brioche roll seared to perfection
with a filling of your choice:
• avocado, Bulgarian cheese, lettuce, 
onion and tomato with Caesar dressing
• egg salad, fried onion, tomato and gherkins
Served with a green salad and a hot or cold 
beverage of choice
Croque Madame     68
Sliced brioche seared in butter, bechamel and sunny 
side up eggs, caramelized onion, spinach, portobello 
mushroom, parmesan and gouda goat cheese.
Served with a green salad and a hot or cold 
beverage of choice. 
(Add smoked salmon for an additional 15NIS) 
Benedict     68
Two poached eggs served over toasted brioche, 
creamed spinach and hollandaise
Served with a green salad and a hot or cold 
beverage of choice. 
(Add smoked salmon for an additional 15NIS) 
Pizzetta Tartufo     54
Pizza dough, mascarpone tartufo spread, poached 
eggs, portobello mushrooms, hollandaise, rocket 
and parmesan. Served with a green salad 
(Add smoked salmon for an additional 15NIS)
Shakshuka     48
Shakshuka in a pan served with herbs, tahini 
and house bread
(add cheeses for an additional 8NIS)
Bread Pudding      46
A croissant bake dipped in English cream, served 
with a strawberry sauce and vanilla ice cream
Muesli       38
Seasonal fruit served with yoghurt, granola and silan
Vegan breakfast        46
Shakshuka with tomato, roasted peppers, eggplant, 
spinach, kalamata olives and chickpeas, served with 
bread and tahini (add eggs for an additional 12NIS)

Pickled lemon   9

Arugula and macadamia nut pesto   9

Seasoned olives     12

Artichoke confit with arugula, parmesan, and 

parmesan aioli     18

Grape vines with labneh & grilled tomato salsa    24

Avocado     12

Egg salad      12

Tuna salad      12

Smoked salmon     18

Tzatziki     12

Small   22

Large   24

Espresso short/long   8

Espresso double/long   10

Macchiato   9

Affogato   16

Cortado   10

Cappuccino small / large      13/16

Instant coffee     13

Instant coffee- milk based     14

Americano     12

Black coffee     8

Black / Mint tea    12

Cup of ginger, honey and lemon     12

Cup of infusion tea:  ginger / wild berry   
jasmine green tea / chamomile      12

Instant hot chocolate      13

Hot chocolate     16

Hot cider with apples     16

Add wine to the cider for an additional     8

Sachleb- hot pudding made from rose water 
(In the winter) served with nuts, coconut and 
cinnamon    18

Sangria cup/jug (in the winter)     26/68

Coca cola/Diet Coca cola    14

Coke zero    14

Sprite/sprite zero    14

Prigat 100% Apple juice    15

Fever Tree Tonic    15

Cold tea    13

Cold Coffee    15

Lemonade    12

Jug of lemonade    35 

Carrot / Orange juice freshly squeezed    16

Jug of carrot/orange juice freshly squeezed    55

Kinley soda     10

Neviot Mineral water    10

Natia (Mineral water 750ml)    29

Ferrarelle (Bubbly Mineral water 330/750ml)    15/29

Mini Tuna   18
tuna salad, pickled lemon with rocket

Mini Smoked Salmon   24
white jalapeno mayonnaise with rocket 
and red onion

Mini Omelet   18
Parmesan aioli, rocket, cucumber
and red onion

Out of the Box

Breakfast Dips and Appetizers Coffee and a danish

Hot Beverages

Cold Beverages

Health drink     18

Milkshake    24

Shakes

Water

Mini Sandwiches

Salads

Health Salad    68

Wild rice, Lentils, green apple, cucumber, 
kohlrabi, rocket, coriander, radish, mixed nuts, 
tzfatit cheese, onion, herb dressing, lemon, 
zaatar and sumac    

       Gluten free / Can be served vegan

Caesarea Salad    65
Hearts of Arabic lettuce with little gem, 
red onion, roast cauliflower, soft boiled 
egg, anchovy, hazelnuts and brioche 
crumble with Caesar dressing and 
parmesan

Endive Salad     68
Endives, arugula, salanova lettuce, 
red onion and green apple in a citrus 
dressing, with candied almonds, toasted 
mini croissant and blue cheese    

       Can be served vegan

Sweet Potato Salad      68
Salanova lettuce, roast sweet potato, 
cherry tomatoes, cucumber, red onion, 
feta cheese, Mustard and silan vinaigrette 
with sweet potato chips    

       Can be served vegan

Beit Zayit Salad    72

Balsamic pan-fried mushrooms, asparagus and 
cherry tomatoes, served over Arabic lettuce, red 
onion, goat cheese, parmesan chips, candied 
pecans in a parmesan aioli     


