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NANOOSH If Hummus Place evokes Je-
rusalem, Nanoosh — whose glam deécor
includes a custom-made glass light fix-
ture filled with raw chickpeas — conjures
up the more modern and secular Tel Aviv.
Mr. Pres, the ambitious owner, said he
hopes ultimately to launch a national
chain. While the hummus (in eight variet-
ies, ranging from $6.95 ---‘!mll,‘Ja] is as deli-
cious as Hummus Place’s, healthy and or-
ganic — not Jewish or Middle Eastern — is
the priority here. Falafel is conspicuously
absent from the menu and sandwiches
($6.95-$9.25) are served in a rice-paper-
thin lavash rather than in pita. Quinoa
salad ($3.50 side dish) and a feta-filled
Greek salad ($8.95) replace the cucum-
ber-and-tomato salads and cumin-laced
carrot salads common to other Israeli
spots. Wine and beer are also available.
(2012 Broadway at 69th Street,
212-362-7922)




