www.thekitchen 18.com
Phone: 480-284-6001
10211 N Scottsdale Rd Scottsdale AZ 85253

APPETIZERS

Hummus $5
with warm fresh baked pita bread (white or wheat)
& marinated olives Vegan

Roasted Vegetable Roulade $6
with marinated tofu \Vegan, Gluten Free

Bruschetta $5 two pieces
smoked salmon & pesto | salami with pesto & fig|
tomatoes, olives, garlic & white bean puree Vegan

Sliders $9
three grass-fed beef sliders on fresh baked challah rolls
with horseradish pickles & Kitchen 18 sauce

Chef Nir’s Signature Falafel $6
served with tahini sauce & fresh pita bread (white or wheat) VVegan

Flavors of the Sun $14
hummus, baba ghanoush, falafel, marinated olives, & roasted
vegetables served with warm pita bread (white or wheat)

SOUPS

Savta’s Chicken Soup $ 5
homemade chicken broth, all white meat chicken, carrots &celery

Vegetable Soup $ 5

a hearty soup of homemade vegetable stock & fresh vegetables Vegan

Carrot Bisque $6
organic carrots, homemade vegetable stock, & fresh sage VVegan

HONEST FOOD
Kitchen 18 prepares food according to Kosher standards.

Our meats are 100% Kosher, all natural and grass-fed, the

kitchen is dairy free, we use the season’s freshest
vegetables (organic when available), and our breads and
pastries are prepared from scratch. Our food is fresh,
healthful, and carefully prepared for your wellness and
peace of mind.

DINNER

SALADS

Israeli Salad $7
chopped tomatoes, cucumbers, onions, lemon juice & olive oil VVegan
add grilled chicken +$5 or add shwarma +$5

Quinoa Salad $7

Quinoa, chopped organic yellow pepper, mint, celery, pomegranate,
slivered almonds & a lemon vinaigrette Vegan

add grilled chicken +$5 or lemon salmon +$6

The Perfect Salad $8

organic butter lettuce, baby spinach, avocado, yellow pepper, cherry
tomatoes, oranges, strawberry& citrus dressing \Vegan

add grilled chicken +$5 or citrus salmon +$6

Citron & Salmon Salad $13
citrus broiled salmon tossed with organic greens, carrots, tomatoes,
olives, marinated tofu & lemon vinaigrette

Caesar Salad $7
chopped romaine tossed with creamy Caesar dressing \Vegan
add grilled chicken +$5 or lemon salmon +$6

FOR OUR YOUNGER GUESTS

Nibblers Plate $5
hummus, pita bread, cucumber spears, turkey roll-ups, strawberries

Sliders $6
two sliders on fresh baked challah rolls served with lettuce &
oven baked sweet potato fries or classic French fries

Savta’s Chicken Soup $3
served with fresh baked challah roll

Chicken Schnitzel $5
served with oven baked sweet potato fries, fresh carrots
& cucumbers

Bolognese $5
grass-fed beef & fresh herbs in tomato sauce & served with
homemade pasta

ENTREES

Fettuccine Piccante $10

homemade fettuccine tossed with a mildly spicy tomato & mushroom
sauce

Vegan

Bowtie Bolognese $12
grass-fed beef & fresh herbs in tomato sauce & served with homemade
pasta

Shwarma Plate $11
our signature turkey & lamb shwarma served with pita bread (white or
wheat), hummus, Israeli salad, & mujadara rice

Kebab $13
choice of turkey kifta, beef or vegetable kebab served with pita bread
(white or wheat), hummus, Israeli salad & mujadara rice

Salmon $16
grilled salmon served with lemon & seasonal vegetables

Ribeye Steak $23
all natural grass-fed beef served with oven baked sweet potatoes fries &
seasonal vegetables

Schnitzel $13
all natural chicken lightly breaded & pan seared served with vegan-styled
horseradish mashed potatoes & sautéed seasonal vegetables

18 Burger $11
all natural grass-fed beef burger - served on fresh baked challah with
Kitchen 18 sauce & oven baked sweet potato fries

Mujadara $10
rice & slow cooked lentils topped with crispy onions & served with Israeli
salad Vegan

BEVERAGES

Water,Sparkling water $3

Our daily juice $4

Our lemonade $3

Ice tea $2

Coke, Diet Coke, Fanta, Sprite $2

While we offer gluten free items our kitchen is not completely gluten free

The Maricopa County Dept. of Environmental Health requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



LUNCH

APPETIZERS

Hummus $5
with fresh baked warm pita bread (white or wheat)
& marinated olives Vegan

Roasted Seasonal Vegetables Roulade $6
with marinated tofu VVegan

Bruschetta $7 four pieces
smoked salmon & pesto | salami with pesto & fig|
tomatoes, olives, garlic & white bean puree Vegan

Sliders $9
three grass-fed beef sliders on fresh baked challah rolls
with lettuce & special Kitchen 18 sauce

Chef Nir’s Signature Falafel $7
served with tahini sauce & warm pita bread (white or wheat) VVegan

Flavors of the Sun $14
hummus, baba ghanoush, falafel, marinated olives, & roasted vegetables
served with warm pita bread (white or wheat)

SOUPS

Savta’s Chicken Soup $5
homemade chicken broth, kosher all white meat chicken, carrots &
celery

Vegetable Soup $5
a hearty soup of homemade vegetable stock & fresh vegetables \/egan

Carrot Soup $6
organic carrots, homemade vegetable stock, & fresh sage VVegan

HONEST FOOD

Kitchen 18 prepares food according to Kosher standards.
Our meats are 100% Kosher, all natural and grass-fed, the
kitchen is dairy free, we use the season’s freshest
vegetables (organic when available), and our breads and
pastries are prepared from scratch. Our food is fresh,
healthful, and carefully prepared for your wellness and
peace of mind.

The Maricopa County Dept. of Environmental Health requires us to inform you that
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions

SALADS

Israeli Salad $7
chopped tomatoes, cucumbers, onions, lemon juice & olive oil Vegan
add grilled chicken +$5 or add shwarma +$5

Quinoa Salad $7

Quinoa, chopped organic green pepper, mint, dill, pomegranate, slivered
almonds & a lemon vinaigrette Vegan

add grilled chicken +$5 or lemon salmon +$6

The Perfect Salad $8

organic butter lettuce, baby spinach, avocado, yellow pepper, cherry
tomatoes, oranges, strawberry& citrus dressing \Vegan

add grilled chicken +$5 or lemon salmon +$6

Citron & Salmon Salad $13
citrus broiled Scottish salmon tossed with organic greens, carrots,
tomatoes, olives, marinated tofu & lemon vinaigrette

Caesar Salad $7

chopped romaine tossed with a creamy Caesar dressing \/egan
add grilled chicken +$5 or citrus salmon +$6

FOR OUR YOUNGER GUESTS

Nibblers Plate $5
hummus, pita bread, cucumber spears, turkey roll-ups, strawberries

Sliders $6
two sliders on fresh baked challah rolls served with lettuce &
oven baked sweet potato fries or classic French fries

Savta’s Chicken Soup $5
served with a fresh baked challah

Turkey Pita $5
turkey in a freshly baked white or wheat pita with lettuce & cucumber

BEVERAGES

Water, Sparkling water $3

Our daily juice $4

Our lemonade $3

Ice tea $2

Coke, Diet Coke, Fanta, Sprite $2

SANDWICHES
all sandwiches served with oven baked sweet potato fries, classic French
fries or a petite salad

Shwarma Pita $9
our signature turkey & lamb shwarma served on pita bread (white or
wheat), with lettuce, tomato, red onion & tahini sauce

Kebab Pita $9
choice of turkey, beef or vegetable kebab, served on pita bread (white or
wheat), with hummus & Israeli Salad

Falafel Pita $7
Chef Nir’s freshest falafel served on fresh baked pita bread (white or
wheat) with hummus, tahini, Israeli salad Vegan

Vegetable Pita $7

roasted eggplant, zucchini, squash, peppers, mushroom, hummus &
organic lettuces served on fresh baked pita bread (white or wheat)
Vegan

Chicken Salad Wrap $9
chicken, grapes, celery, onion, walnuts & mayonnaise
in fresh baked wrap

Tuna Salad Wrap $8
tuna, pickles, celery, roasted red pepper & mayonnaise
in fresh baked wrap

Turkey & Avocado $8
roasted turkey, lettuce, tomato, & avocado served on a baguette

18 Burger $9
all natural grass-fed beef burger served on fresh baked challah with
Kitchen 18 sauce

PASTA

Fettuccine Piccante $9
homemade fettuccine tossed with a mildly spicy tomato & mushroom
sauce Vegan

Bowtie Bolognese $12
grass-fed beef & fresh herbs in tomato sauce & served with our pasta
Gluten Free Pasta Available

While we offer gluten free items, our kitchen is not completely gluten
free.






