Savyon
Eat Smart
(Mediterranean) 
Vegan Menu 
Gourmet Panini

All Panini sandwiches served with two side order of your choice

Farmer
              Marinated eggplant, fresh and roasted bell peppers, avocado,

                Tomato, Red onion, Mediterranean cucumber, green olives, roasted cashews, 

                veggie dressing

Paisano 

              Hummus, sliced roasted eggplant, stuffed grape leaves,  

                spicy carrots, beets, tomato, red onion, cucumber, and tahini sauce
Quinoa Panini
           Savyon’s own quinoa cake, hummus, tomato, fresh and roasted yellow        

                bell pepper, red onion, green manzanillo olives, Mediterranean cucumber, veggie
                dressing and green tahini sauce

Quinoa & sautéed mushrooms
               Quinoa patty, sautéed mushrooms in white wine and naturally 
               caramelized shallots (no sugar added), pesto, tomato, radish, bell

               pepper, marinated roasted peppers, and veggie sauce  
Quinoango
              Savyon’s unique quinoa patty, fresh mango slices, Savyon,s pesto, hot

               sweet cherry peppers, tomato, purple onion, pickle, roasted pecans

               and veggie pepper dressing 

 Roasted vegetable
              Roasted seasonal vegetable, (with touch of aged balsamic) cilantro 

              walnut pesto, sun dried tomato, fresh tomato, roasted cashews,

              and hummus spread

Eggplant ratatouille 
          Sautéed eggplant in tomato, pepper, garlic, cumin, turmeric sauce
              tomato, cucumber, radish and sliced pineapple 
Falafel wrap
         Made from scratch falafel balls. hummus, chopped veggies, tahini sauce and pickles 

Stuffed falafel patty (Leviva )
             Large falafel patty filled with roasted veggies and nuts, sliced red
                 onion, tomato, roasted red peppers, sauerkraut, hummus and 

                 Tahini sauce 
Salads

Yes, you can substitute
Savyon garden
Organic spring greens, red leaf and hearts of romaine lettuce, topped with finely diced tomato, cucumbers, tricolored peppers, radishes, red onions fresh basil,  cilantro and italian parsley in our extra virgin olive oil, herbs, & fresh Lime vinaigrette 
Mediterranean harvest
A blend of organic baby greens, red leaf and romaine lettuce finely diced seasonal veggies and chopped seasonal fruits, roasted pecan and dried cranberries

Med isle salad
Tofu, diced tomatoes, cucumbers, tricolored bell peppers, fresh cilantro, basil & parsley, black kalamata olives, on bed of greens in olive oil balsamic vinaigrette                      
Savyon delight

Bed of greens topped with sliced roasted eggplant, fire roasted tricolored bell peppers,   quinoa cake, veggies and roasted cashews in Savyon’s dressing

Olami salad

Bed of organic greens topped with finely diced seasonal veggies, avocado, marinated beets, spicy carrots, chickpeas, red cabbage and sautéed mushroom in white wine and

naturally caramelized shallots
Yanti quinoa salad

Our special quinoa patty sliced marinated eggplants, on top of bed of baby greens, diced veggie, dried cranberries in e.v olive oil balsamic vinaigrette and pumpkin seeds.
Mediterano
Bed of organic greens topped with leviva, dates, avocado, almonds, beets, corn, dried cranberries, carrots, black kalamata olives in citrus vinaigrette 

32. Savyon sampler
A combination of side dishes, dips and specialty salads, served with pita bread

Variety plates
Yes, you can substitute.
Hummus plate

Savyon’s fresh made from scratch hummus, diced veggies salad, roasted potatoes, 2 stuffed grape leaves, pickles and pita bread.

Falafel plate

Falafel balls, hummus Israeli salad, herbed roasted potato & yams 
Quinoa plate
Savyon’s unique quinoa cakes, hummus, Israeli salad, herbed roasted potato roasted pumpkin seeds and pesto bread,

Farmer plate

Avocado, sun dried tomato, green manzanillo olives, finely diced veggie salad marinate roasted eggplant, cauliflower and pesto bread,

Paisano plate

Layers of hummus, roasted eggplant, stuffed grape leaves, beets tahini, veggies salad, roasted potatoes and pita bread,

Roasted veggies plate
Roasted seasonal veggies, hummus, green salad, potato cake, pickle and pesto bread  
Pasta
( or wild rice)
Marinara sauce (your choice of pasta type)
Savyon’s special (in coconut milk sauce)
Roasted veggies

Soups
Vary daily
Daily specials

Vary daily

Specialty salads spreads & dips

Hummus 

Tahini sauce

Beet salad (seasoned with cumin, garlic herbs)

Herb tomatoes

Spicy carrot salad

Green beans in tomato & pepper sauce

Roasted eggplant in garlic caramelized onion & tomato dressing

Roasted eggplant in vinegar & garlic

Roasted eggplant & chopped salad

Stuffed grape leaves

Chickpeas and sun dried tomato salad

Cucumber dill

Red cabbage salad 

Avocado salad

                        And more… 
