
Served w. pita bread and crudité 

Hummus No.0 12 
Tahini, olive oil, parsley, 
crispy chickpeas  

Hummus No. 1 14 
Boiled egg, chickpea tahini salad, 
crispy chickpeas, half sour pickles, 
sumac slaw 

Hummus No. 2 14 
Roasted butternut squash, dukkah, 
harissa, parsley 

Extra Pita 2 

3 for $12       6 for $20 

Moroccan Carrots 

   Roasted Cauliflower 

      Chickpea Tahini Salad 

         Garlic & Dill Feta 

            Spicy Tomato Salad 

Baba Ganoush 

   Turkish Eggplant Salad 

      Marinated Olives 

         Beets & Honey 

            Labneh & Za’atar 

Choose  Pita • Rice • Lettuce 

Falafel   15 
Hummus, sumac slaw, tahini, 

schug, Israeli salad 

Chicken Shawarma   16 
Baba Ganoush, Israeli salad, 

sumac slaw, harissa, tahini, peach 
amba 

Eggplant Sabich   15 
Boiled egg, fries, sumac slaw, 

peach amba, Israeli salad,  
harissa, tahini 

Smash Beef Kebab   18 
Roasted tomatoes, tahini, harissa, 

spicy tomato salad 

Date & Tahini   12 
Honey, toasted 
sesame seeds  

Turkish Coffee   12 
Cardamom,

 oreo crumble  

Tahini 
Chocolate Chip 

Cookies
4

Falafel 6 
Tahini, schug 

French Fries 6 
Ras Al Hanut spice, 
harissa mayo 

Halloumi Fries 8 
Breaded Halloumi 
cheese, harissa mayo 

Rina’s Rice 6 
Baharat caramelized onions, 
herbs, crispy shallots 

Israeli Salad 6 
Chopped tomato, 
cucumber, onion, herbs 

Amba Chicken 17 
Grilled seasonal vegetables 
charred scallions, Rina’s rice 

Beef Kebab 19 
Tomato brown butter, harissa, 
labneh, cilantro, grilled 
vegetables, turmeric rice, 
pomegranate  

Rina’s Burger 18 
House ground lamb & beef, 
challah bun, herb tahini, schug, 
sumac slaw, French fries 

Falafel Salad 16 
Romaine, chickpeas tahini salad, 
Israeli salad, feta, crispy 
chickpeas, sumac slaw, sunflower 
seeds,  boiled egg, green 
goddess-tahini dressing 

Street Fries 15 
Chicken shawarma, feta cheese, 
tahini, harissa, amba, sumac 
onion 

Jaffa Fish & Chips 21 
Tempura batter, falafel spice, 
fennel & onion salad, labneh 
sauce, French fries 

Steak Kebab 23 
Labneh marinated, chermoula, 
cucumber & fennel salad, harissa 
couscous 

Grilled Salmon Kebab 20 
Fresh herb marinade, grilled 
seasonal vegetables, labneh 
sauce, lemon dill rice 



 
 

HOF ALMA 15 
Passionfruit, Gin, Lemon, Orange, Arak 
No lifeguards! Sip at your own risk! 

THE HILTON 15 
House Rum Blend, Coconut, Pineapple, 
Lime Juice 
Relax, Imbibe, and be Fabulous  

THE TZUK 15 
Blanco Tequila, Tart Pomegranate, Agave 
Hang 10 dude! Surfs Up! 

HOF DAY (non-alcoholic) 10 
Seasonal Fruit, Fresh Lemon Juice, Sunshine 
Life vest not required, Zero Proof 

DOR HABOMIN 12 
Bourbon, Peach Tea, Papaya, Lemon 
Hike, Beach, Camp! 

HOF TEL BARUCH 12 
Vodka, Aperol, Dragonfruit, Lemon, Topo Chico 
Fresh, Crisp, Thirst quenching, Surprises await 

THE METZITZIM 12 
Mezcal, Housemade Herb Cordial, Lime Juice 
Lookout for the Bums and Peeping Toms 

COSMOPOLITAN 13 
Vodka, Cranberry, Curacao, Lemon 

MANHATTAN 13 
Rye, Sweet Vermouth, Aromatic Bitters 

OLD FASHIONED 14 
Bourbon, Cane Sugar, Aromatic & Grapefruit 
Bitters 

CLOVER CLUB 13 
Gin, Grenadine, Lime, Vegan Foamer 

ZOMBIE (Tiki) 13 
House Rum blend, Tropical Juices, Lime, 
Crushed Ice 

Goldstar  Lager, Israel 8 

Atlanta Hard Cider “Crisp Apple,” Atlanta 6 

Creature Comforts “Tropicalia”  IPA,           6 
Athens, GA  

Creature Comforts “Classic City Lager,”       6 
Athens, GA  

Chardonnay  Barkan, Israel 10 

Pinot Noir Barkan, Israel 10 

Red Blend Canaan, Israel 14 

 Coke, Sprite  3 

     Diet Coke, Coke Zero  3 

Aqua Panna  3 

     Topo Chico  4 

 

Rina is named after Tal Baum’s (our owner!) Grandma. Some recipes, including the falafel, have 
been passed down for generations through her family and were first served at Rina’s own falafel 

stand in Israel back in the 1950’s. No wonder she chose to name the restaurant after the 
woman who embedded some of the fondest food memories of her upbringing. 

Rina also means happiness in Hebrew and that is exactly how we intend to make you feel. 


