
Served until 3pm

 CAFE LANDWER
W I L L I A M S B U R G

Breakfast & Lunch



ããããããããããããããããããããããããããããããããã ããããããããããããããããããããããããããããããããã BREAKFAST
(����������*������������������,  two eggs any

style, chopped salad, tzatziki, guacamole & salsa, skordalia with
artichokes & cherry tomatoes, cream cheese, greek yogurt with berries &
granola, honey & bread

(������������������  vegan omelet, chopped salad,Æ
guacamole & salsa, matbucha, skordalia with artichoke & cherry tomato,
hummus, plant based yogurt with berries & granola, silan & bread

(��$������)�����������,  two eggs any style, served with
chopped salad, labneh & tahini, on focaccia

(��#�������*����������,  seasonal fruits, whipped
cream, nutella & maple syrup — add eggs & turkey bacon $6

(��!	����������������  puff pastry filled with cheese,
served with a hard-boiled egg, radish, hot zhug, pickles & tahini

(��������������������  greek (or vegan) yogurt, granola,
honey & seasonal fruits

(��"�������������  sourdough toast topped with guacamole,
cherry tomatoes & radish, served with a side salad — add labneh $2 /
feta $2 / egg $2 / smoked salmon $6

(��������������������	,  herb omelet, turkey bacon,
guacamole, tomato, sautéed spinach & caramelized onions served on
challah

(�� �����������������	,  scrambled eggs, créme
fraiche, tomato & arugula — add smoked salmon $6 / turkey bacon $4

ãããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããã SANDWICHES
ààààààààààààààààààààà ààààààààààààààààààààà served with a side of torshi pickles

(��$��	��������	����	��������	,  crispy fried
chicken, matbucha, tahini, fried eggplant & pickles on a homemade
challah roll

(��"��������������������	  chopped salad, pickles,Æ
tahini, hummus & side of amba

(��$�	�������������	,  marinated chicken breast,
guacamole, arugula, tomato & harissa aioli on frena bread

(��$�	�������	�������������������	, 
caramelized onions, hummus, chopped salad, tahini, pickles & side of
amba

ããããããããããããããããããããããããããããããããããããããã ããããããããããããããããããããããããããããããããããããããã PANINIS
ààààààà ààààààà served on a homemade jerusalem bagel with french fries

(��%�������������  mozzarella, pumpkin seed pesto, tomato
& fresh basil with pesto aioli

(��%���������������  tomato sauce, feta cheese, kalamata
olives, mozzarella cheese & a hard boiled egg

ãããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããã BENEDICTS
served with crushed potatoes | add smoked salmon $6 / turkey bacon $4

(��$������������������������,  poached eggs,
spinach & caramelized onions on toasted english muffin & hollandaise
sauce

(���������������������,  poached eggs, guacamole,
microgreens & hollandaise sauce

ããããããããããããããããããããããããããããã ããããããããããããããããããããããããããããã SHAKSHUKAS
poached eggs in spiced tomato pepper stew, served with chopped salad,

tahini & fresh homemade challah | (gluten free bread $1.50)

(��$�������*���	���	���,
add halloumi $6 / sinia $6 / feta $3

(����	���������	���	���,  slow cooked short ribs,
kalamata, avocado, sesame, cilantro

(�������������������	���	���  (no eggs)Æ

ãããããããããããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããããããããããã MEZZA
(��#�������������  hummus, labneh & matbucha, skordalia

with cherry tomatoes & artichoke, tzatziki, torshi pickles, frena pita
only want one dip with frena pita? choose from hummus /
labneh / matbucha / skordalia / tzatziki / torshi pickles — $7

(��!������)��������������������  baked with silan,ÆÔ
served on tahini & tomato salsa

(��!���������������������	���  tahini & tomato salsa,Æ
served with pita

(��!	��������������  crispy fried halloumi, served with tzatziki

(��!������	����������  onion, matbucha, sumac & tahini

(�%�����������ÔÆ

KOSHER STYLE

ããããããããããããããããããããããã ããããããããããããããããããããããã HUMMUS BOWLS
homemade daily, served with tahini, chickpeas, extra virgin olive oil,

paprika, parsley and frena pita bread | add sinia $6 | add mushrooms $3

(��"	����������Æ

(��$��������	����������Æ

(����	�������	�������	����������,  spiced
chicken & caramelized onions

(��%�	��������	����������,  slow cooked short rib

ãããããããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããããããã ENTRÉES
(����	�������	��	��������,  grilled vegetables, herbÔ

salad & tahini

(��!�������*�����������	������,  crispy fried
chicken, coated in our homemade panko crust, served with french fries

(�������������	������,  our signature burger, lettuce,
tomato, red onion, pickles, harissa aioli & french fries – gluten free bun
+$1.50

(����	�������	������,  Spiced chicken chunks withÔ
caramelized onions. Served with aromatic rice & a side of tahini

(�� 	�����������������������	�����,  garlic confit,Ô
silan, tomato salsa & aromatic rice with caramelized carrots, garlic &
extra virgin olive oil

(��$�������������������������������,  grilledÔ
tomato, grilled onion, herb salad & tahini

(��#�������������,  skordalia, sautéed broccolini & almond
gremolata

(��!������,  grilled pita stuffed with harissa, ground wagyu beef
& lamb, tahini & french fries

(�������	���������,  grilled vegetables & herb saladÔ

(������������������  served on pomodoro sauce, withÆÔ
aromatic rice, caramelized carrots, garlic, tahini & extra olive oil

(��%�������)��������������  arugula, tomato, redÆ
onion, pickles, harissa & tahini, served with french fries

ãããããããããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããããããããã PASTAS
lumache or bucatini — add chicken $7 / gluten free pasta $1.50

(���������	�������	���������������  creamy tomato
sauce

(��$������������������  tomato sauce, fresh basil | vegan
option

(������������������,  tomato sauce with ground beef,
vegetables & red wine

(�������������	����������  cream sauce, wild
mushroom ragout and white wine

(��������������,  broccolini, pumpkin seed pesto, and
poached egg

ãããããããããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããããããããã SALADS
ààààààààà ààààààààà add chicken $7 / grilled salmon $9 / soft boiled egg $3

(��#���������������������	  lettuce, cucumber,
cherry tomato, bell pepper, onion, radish, kalamata olives, za'atar pita
crunch, feta, sumac & lemon-mint dressing

(����+��"�	�����+������,  lettuce, cucumber, cherry
tomato, radish, broccolini, avocado, fried artichoke, soft-boiled egg &
honey-lemon dressing

(��%����������������������  arugula, cherry tomato, red
onion, radish, roasted pepper & balsamic, served on focaccia

(��$���������������  chopped greens, cucumber, tomato,Ô
radish, almonds, chia, pumpkin seeds, labneh, sumac & lemon-mint
dressing

(��$���������  chopped tomato & cucumber, celery, radish,Ô
red onion, kalamata olives, garbanzo, hard-boiled egg, mint, parsley,
sumac, tahini & extra virgin olive oil

(���	�������  lettuce, cucumber, cherry tomato, bell peppers,
radish, kalamata olives & lemon-mint dressing

ããããããããããããããããããããããããããããããããããããããããããã ããããããããããããããããããããããããããããããããããããããããããã SIDES
chicken* 7 / turkey bacon* 6 / salmon* 9 / kebab* 7 / falafel balls 6 

french fries 6 / sweet potato fries 6 / crushed potatoes 6 / rice 6 / green
vegetables 6 / chopped salad 6 / side salad 6 / torshi pickles 6

ãããããããããããããããããããããããããããããããããããããã ãããããããããããããããããããããããããããããããããããããã DESSERT
(�����������	��������,  with berry coulis

(����������������  dark chocolate, oreo crumble, vanilla ice
cream & salted caramel

(���������  rosewater milk pudding with raspberry syrup,Ô
pistachio and coconut flakes

(�$��������  vanilla gelato with espresso, rim of chocolate &
walnuts

(�$�������������  with berry coulisÔÆ

(�"���������  chocolate / vanilla / mango sorbetÔ

(�%�+��!���������������	  chocolate & hazelnut spread

(��!��������	���������������	  oreo crumble, ricotta
cheese & white chocolate

(�%�+��!�������������	  biscoff spreadÆ

(��!-���-��������	  Nutella & Lotus

(v) Vegan / (gf) gluten free ingredients: due to shared preparation areas*
food may contain allergens. Same fryer is used for non-vegan & gluten.
Not all ingredients are listed. Before placing an order, please inform your

server if a person in your party has a food allergy.

* ITEMS MARKED WITH AN ASTERISK MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

 
 
 

All meat and chicken dishes are served kosher style
 *Gratuity of 20% will be charged 

to parties of 6 people or more





Evening Menu

 CAFE LANDWER
W I L L I A M S B U R G

Dinner




