
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST

FINGER LICKIN'
GOOD BFC     1,4,12,14,15 
Knusprige Hähnchenkeule (ausgelöst),
Rotkohl-Coleslaw + Chipotle-Aioli 	  19

I SOMETIMES DREAM OF
GRILLED CHICKEN      8,12,14,15

In Joghurtmarinade eingelegte Hähnchenkeule 
(ausgelöst) am Spieß, Paprikasalat,
Chipotle-Aioli + ½ Pita 	 18

THE DISH AS HOLY  
AS ITS NAME      8,13,15

Jerusalem-Kebab, gegrillte Aubergine, 
Labneh, Tahina  	  18,5

THE HOLY WINGS  
OF BAR SHUKA  

HOLY CHICKEN        1,8,9,11,12,15 
Chipotle-Aioli, Sauce zur Wahl 
+ Buffalosauce
+ Koriander-Zitronen-Sauce 
6 Stk. 	  12

HOLY BLUMENKOHL        4,10,13,15 
in Shuka-Spice Panade + Tahini-Dip 
6 Stk. 	  10,5

FISH NO CHIPS      3,4,8,9,11,12,13,15

Knusprige Fisch-Nuggets, Labneh,
Koriander-Zitronen-Sauce, israelischer Salat 	  22,5

HOW MUCH IS  
THE FISH, HANY? Fisch  3,4,15

SHARING IS CARING – PERFECT FOR TWO
Ganzer Fisch vom Grill, Tahini-Sauce
+ Zitronen-Dressing 	  24,5

MAHI ZAFARONI Fisch  3,4,8,15 
Safranreis, gebratener Fisch, knusprige Zwiebeln,
Zitronenvelouté 	  19,5

MANTI, MANTI!      4,8,15

Türkische Kartoffel-Tortellini, Knoblauchjoghurt, 
Tomaten-Chili-Butter, Urfa Chili 	  16,5

THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE

OOPS I DROPPED
THE ALMOND MOUSSE      4,8,9,15

Mandelmousse, Hafercrumble,
Apfelkompott, Karamellsauce 	  11,5 

IT’S GIVING RUGELACH VIBES     2,4,8,9,15

Schokoladen-Hummus, Erdnüsse, 
geröstete Ingwer-Ananas + Zimt-Toast 	  11

WTF!? IT’S VEGAN 
AND GLUTENFREE!!!      9,10,14,15

Soja-Halva-Labneh, Feigen, Zimt,
Himbeerstaub 	  11
 

THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK

Shuk [Hebräisch: שוק shuq] steht für Markt. Aromatische 
Gewürze, scharfe Pasten, ofenfrisches Brot und regiona-
les Gemüse: von der Hand in den Mund. Ideal als Appeti-
zer, Beilage oder für zwischendurch – und besonders ge-
eignet als Bar Snack. Unser Service berät euch gerne und 
empfiehlt die passenden Drinks für das perfekte Pairing.

BREAD & SCHMEAR      4,8,13

Sauerteig + Pita, Labneh, Olivenöl, Zaatar	  4

SPICY PLATE      8

Hot IMA, eingelegte, gegrillte + frische Chilis, 
Labneh, Urfa-Chili 	  4,5 
 
I CAN BUY MYSELF  
CAULIFLOWERS      8,9,15

Hot IMA Blumenkohl mit Knoblauchjoghurt  
und Pinienkern-Dressing	  9,5 

HOLY SHROOMS      1,4,8

3 creamy Pilzfalafel mit Pankopanade 	  8,5
+ jede weitere Falafel 	  3

SHAKSHUKIT FOR THE WIN      8,9,15

Lamm-Rinder-Hackfleisch mit Pistazien,
Pinienkernen, Tahinajoghurt, Zitronenpüree 	  8,5
 
SELBST AYNGELEGTES      10,11,15 
Sumachzwiebeln, Rote Bete, Oliven, Gurken 	  6,5

CALÇOTADA X MUHAMMARA      4,9,15 
Gegrillte Frühlingszwiebeln + Paprika-Walnuss-Dip   	 6,5

CRUNCHY HERBY TABOULEH     15 
Koriander, Petersilie, Frühlingszwiebeln,
rote Zwiebeln, Sonnenblumenkerne, Kürbiskerne,
Berberitzen + Zitronen-Dressing 	  6,5

BETTER BE GRILLED      9,14,15 
Gegrillter Romanasalat + Tahinadressing 	  7

HOLY BALLS        4,13

3 Falafel mit Tahina + Pita 	  8,5
+ jede weitere Falafel 	  3

BETTER BE FRIED        11,12,14,15

Frittierte Kartoffeln, Frühlingszwiebeln
+ Chipotle-Aioli 	  6,5
 
PLAIN PITA      4                    	  1,5

GEGRILLTE ZAATAR-PITA      4,13 

James’ & David’s favourite 	  3

SAUERTEIGBROT       4 

von mehlwassersalz 	  1,5
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THE MEZZE

THREE KLOPS IS A PARTY!      3,4,8,9,10,15

Rinderhackbällchen, geröstete Paprikasauce + 
Walnuss-Parmesan-Crumble 	  13,5 

FISH-TACO-EVERYDAY      3,4,8,12,15

Zanderfilet, Labneh, israelischer Salat, 
gepickelte Ananas, Avocado, Sumachzwiebeln, 
Frühlingslauch, Koriander 	  21,5

SABIH YOURSELF 
IN ONE MILLION WAYS      1,4,10,13,15

Knusprige Zaatar-Pita, Koriander-Tahina-Eiersalat,
Fried Kartoffeln, Aubergine, israelischer Salat,
Sumachzwiebeln 	  19
       + Shalomwurst (Lamm-Rind)	  +2

THE PREGNANT AUBERGINE     
10,9,13,15

Gegrillte marinierte Aubergine mit eingelegten Chilis, 
Frühlingszwiebeln, Tahina 	  17

FATTET MAKDOUS IT IS      4,8,15

Gegrillte Aubergine mit Pita-Croutons, Joghurt,
Tomaten-Chili-Butter +
Granatapfel-Koriander-Petersilie-Topping 	  19,5

BETTER BE BAKED      4,8,13

Confierter Fetakäse mit Zaatar, 
Chili + Knoblauchbrot 	  10,5

MAMA GANOUSH      4,8,10,15 

Auberginen-Feta-Crème, Wassermelonen-Granatapfel-
Salsa + Pita 	  15

FOR OUR FATTOUSH LOVERS     4,13,15 

Israelischer Salat, geröstete Pita, Sumach,
Minze + Zitronen-Dressing 	  12

UNSER HUMMUS 
BESTE LEBEN      4,10,13,15 

Hummus, geröstete Kichererbsen,
Sumach-Zwiebelspalten + Pita 	  13
 
Hummus, Pastrami, Sumach-Zwiebelspalten 
       + gegrillte Pita 	  17
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unserem Special-Lunch-Menü auch 
auf die markierten Gerichte freuen.
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THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST
THE FEAST

FINGER LICKIN'
GOOD BFC     1,4,12,14,15 
Crispy chicken thigh, 
red cabbage coleslaw + chipotle aioli 	  19

I SOMETIMES DREAM OF
GRILLED CHICKEN      8,12,14,15

Yoghurt marinated chicken thigh skewer, 
bell pepper salad, chipotle aioli + ½ Pita 	 18

THE DISH AS HOLY  
AS ITS NAME      8,13,15

Jerusalem lamb kebab, grilled aubergine, 
labneh, tahini  	  18,5

THE HOLY WINGS  
OF BAR SHUKA  

HOLY CHICKEN        1,8,9,11,12,15 
chipotle aioli, sauce of choice 
+ Buffalosauce
+ Coriander-lemon-sauce 
6 pcs. 	  12

HOLY CAULIFLOWERS        4,10,13,15 
in Shuka Spice batter + tahini dip 
6 pcs. 	  10,5

FISH NO CHIPS      3,4,8,9,11,12,13,15

Crispy fish nuggets, labneh, 
coriander-lemon sauce, Israeli salad 	  22,5

HOW MUCH IS  
THE FISH, HANY? fish  3,4,15

SHARING IS CARING – PERFECT FOR TWO
Whole grilled fish, tahini sauce
+ lemon dressing 	  24,5

MAHI ZAFARONI fish  3,4,8,15 
Saffron rice, pan-fried fish, crispy onions, 
lemon velouté 	  19,5

MANTI, MANTI!      4,8,15

Turkish potato tortellini, garlic yoghurt, 
tomato-chili butter, Urfa chili 	  16,5

THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE
THE SWEET BUBBE

OOPS I DROPPED
THE ALMOND MOUSSE      4,8,9,15

Almond mousse, oat crumble, 
apple compote, caramel sauce 	  11,5 

IT’S GIVING RUGELACH VIBES     2,4,8,9,15

Chocolate hummus, peanut, ginger roasted pineapple
+ cinnamon toast 	  11

WTF!? IT’S VEGAN 
AND GLUTENFREE!!!      9,10,14,15

Soy-halva-labneh, figs, cinnamon,
raspberry dust 	  11
 

THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK
THE SHUK

Shuk [Hebrew: שוק shuq] stands for market. Aromatic 
spices, spicy pastes, oven-fresh bread, and regional ve-
getables: from hand to mouth. Ideal as an appetizer, side 
dish, or for in-between meals – and particularly suited as 
a bar snack. Our service team will be happy to advise you 
and recommend the right drinks for the perfect pairing.

BREAD & SCHMEAR      4,8,13

Sourdough + pita, labneh, olive oil, zaatar	  4

SPICY PLATE      8

Hot IMA, pickled, grilled + fresh chilies,
Labneh, Urfa chili	  4,5
 
I CAN BUY MYSELF  
CAULIFLOWERS      8,9,15

Hot IMA cauliflower with garlic yoghurt and 
pine nut dressing	  9,5 

HOLY SHROOMS      1,4,8

3 creamy mushroom falafel with panko coating 	  8,5
+ each additional falafel	  3

SHAKSHUKIT FOR THE WIN      8,9,15

Lamb-beef mince with pistachios, 
pine nuts, tahini yoghurt, lemon purée 	  8,5
 
SELBST AYNGELEGTES      10,11,15 
Housemade pickles: Sumac onions,
beetroot, olives, gherkins 	  6,5

CALÇOTADA X MUHAMMARA      4,9,15 
Grilled spring onions +  roasted pepper-walnut-dip   	6,5

CRUNCHY HERBY TABOULEH     15 
Coriander, parsley, spring onions, 
red onions, sunflower seeds, 
pumpkin seeds, barberries + lemon dressing 	  6,5

BETTER BE GRILLED      9,14,15 
Grilled romaine lettuce + tahini dressing 	  7

HOLY BALLS        4,13

3 falafel with tahini + pita 	  8,5
+ each additional falafel	  3

BETTER BE FRIED        11,12,14,15

Fried potatoes, spring onions
+ Chipotle-aioli 	  6,5
 
PLAIN PITA      4                    	  1,5

GRILLED ZAATAR-PITA      4,13 

James’ & David’s favourite 	  3

SOURDOUGHBREAD       4 

from mehlwassersalz 	  1,5

THE MEZZE
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THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE
THE MEZZE

THREE KLOPS IS A PARTY!      3,4,8,9,10,15

Beef meatballs, roasted pepper sauce + 
walnut-parmesan crumble 	  13,5 

FISH-TACO-EVERYDAY      3,4,8,12,15

Zander fillet, labneh, Israeli salad, 
pickled pineapple, avocado, 
sumac onions, spring onions, coriander 	  21,5

SABIH YOURSELF 
IN ONE MILLION WAYS      1,4,10,13,15

Crispy zaatar pita, coriander-tahini egg salad, 
fried potatoes, aubergine, 
Israeli salad, sumac onions 	  19
       + Shalomsausage (lamb-beef)	  +2

THE PREGNANT AUBERGINE     
10,9,13,15

Grilled marinated aubergine with pickled chilies, 
spring onions, tahini 	  17

FATTET MAKDOUS IT IS      4,8,15

Grilled aubergine with pita croutons, yoghurt, 
tomato-chili butter +
pomegranate-coriander-parsley topping  	  19,5

BETTER BE BAKED      4,8,13

Confit feta cheese with zaatar, 
chili + garlic bread 	  10,5

MAMA GANOUSH      4,8,10,15 

Whipped aubergine feta, watermelon, 
pomegranate salsa + pita 	  15

FOR OUR FATTOUSH LOVERS     4,13,15 

Israeli Salad tossed with toasted pita, sumac,
mint + lemon dressing 	  12

UNSER HUMMUS 
BESTE LEBEN      4,10,13,15 

Hummus, roasted chickpeas,
sumac onion petals + pita 	  13
 
Hummus, pastrami, sumac onion petals 
       + grilled pita 	  17
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From Monday to Friday, 12 PM to 
2 PM, you can enjoy the marked dishes 
in addition to our special lunch menu.



BAR SHUKA
BAR SHUKA
BAR SHUKA
KINDELEH KARTE
KINDELEH KARTE
KINDELEH KARTE

MANTI MÄRCHEN 
Türkische Kartoffel-Tortellini mit Tomatensauce,
Butter & Parmesan ...................................................................... 9,5

CHICK CHICK HURRA!
Unser legendäres BFC (Bar Shuka Fried Chicken)
mit Gemüsesticks + Dip + Side .................................................11,5

FISCH UND SEINE FREUNDE 
Gebratener Fisch 
mit Gemüsesticks + Dip + Side ............................................... 14,5

SUPERHELDEN-SIDES 
Frittierte Baby-Kartoffeln ............................................................5,5
Safranreis ....................................................................................... 7,5
Gemüsesticks ............................................................................... 4,5
Pita ...................................................................................................1,5

ZUM KLECKERN AKA DIPPEN
Hummus ........................................................................................ 3,5
Labneh ........................................................................................... 3,5
Tahina ............................................................................................. 3,5
Avocado Creme ............................................................................ 3,5
Ketchup ......................................................................................... 0,5
Mayo .............................................................................................. 0,5

AUFGEGESSEN = NACHTISCH
Vanilleeis mit Schokostreusel .................................................... 4,5
Obstsalat ........................................................................................5,5
Natur Joghurt mit Beeren ........................................................... 4,5
 
Diese Karte ist exklusiv unseren kleinen Feinschmeckern bis 12 
Jahre vorbehalten. Ätsch! Und damit’s nicht nur gut schmeckt, 
sondern auch gut ist: Unser Fleisch und Fisch stammen 
aus artgerechter Tierhaltung aus der Region.


