
 

Starters 
 

Jerusalem Bagel and dips – 34 NIS 
Olive oil | Doa Spice | Sour Cream | Tomato Salsa 

 
Baked eggplant -  56 NIS  
Olive Oil and Cumin | Sumac Spice | Fresh Herbs | Feta Cheese | Tahini | 
Amba | Tomato Salsa | Green Chilly 

 
 Msabbaha –  56 NIS  
 Tahini |Green Chilly | Amba | Fresh Onion and Herbs | Middle Eastern Pita 

 
Carpaccio Beetroot and Goat cheese – 58 NIS 
Rocket Leaves | Olive Oil and Lemon Juice | Balsamic Glaze | Roasted Nuts 
and Pistachio  

 
Charcoal Grilled Iceberg Lettuce – 52 NIS  

Chilly and Lime Sauce  Parmesan Cheese | |Curry Yogurt Tahini  |Mustard 
Leaf 

 
Seabass Carpaccio– 66 NIS  
Coriander | Mint | Green Onion | Lebanon Cheese | Roasted Pistachios| 
Crème Fresh | Olive  
Oil and lemon juice 

 
Tataki Tuna- 68 NIS 
Seared Tuna with Tugrashi  and B&A Sesame | Wasabi cream | Fresh 
Avocado | Thai sauce  

 
Ceviche Salmon- 66 NIS  
Salmon Cubes with fresh Avocado | Coriander | Hot Chili | Purple Onion | 
Citrus Juice |Japanese Mustard  

 
Pura-mon- 68 NIS  
Tempura Salmon | Citrus Sauce 

 

Desserts 
 

Tropical Pavlova – 52 NIS 
 Mascarpone and Mango Cream | Raspberry and Guava Gravy 

  Fresh Fruits 
  

Bananas Knafe – 52 NIS 
Mascarpone cream | Crunchy Kadaif | Bananas Toffee 

  Roasted Pistachios 
 

Crème Brûlée– 56 NIS 

 Whipped Cream | Pistachios Crumble | Caramel Sauce  
 Raspberry Chips  

  
Lava Cake - 52 NIS 

 Cremo Chocolate | Caramel Chips | Chocolate garnishes 
 

Malabi - 48 
Coconut cream | fresh strawberries |Pecan |rose sauce  

Roasted coconut chips 

 
Fruit Boat- 180 NIS 

 

 

https://cooking.nytimes.com/recipes/9039-vanilla-creme-brulee
https://cooking.nytimes.com/recipes/9039-vanilla-creme-brulee


 

Salads 

Tabbouleh Salad – 66 NIS 
White and Red Quinoa | Fresh Herbs | Grilled Sweet Potato  
 Tomatoes Cranberries | Nuts | Raw Tahini | Date Honey 

 
 
Spring Green Salad- 68 NIS 
Crispy Salanova and iceberg lettuce | Arugula | Apple  
Roasted nuts and pecans crispy sweet potato | Goat cheese | Vinaigrette sauce 

  
Salmon Salad – 78 NIS 
Israeli salad | Seared Salmon | Lemongrass Vinaigrette  
Turkish Feta Cheese Fresh Za'atar | Brioche Bread   

 

Fish 

Seared Salmon Fillet – 118 NIS 
Soy caramel Sauce | roasted onions | Butter mashed potatoes 

 
Grilled Sea bass – 125 NIS 
Wrapped in Chard Leaves| Zaatar Butter | Black Quinoa, Nuts and Herbs 
 | Yogurt | Raw Tahini  

 
Grilled Dennis – 122 NIS 
Cherry Tomato Butter in White Wine | Green Beans | Basil | Kalamata Olives 

 

Pasta 
Chestnut and mushroom linguine – 76 NIS 

Portobello mushrooms and white shimigi | Porcini broth and Truffles butter| 
Arugula and Parmesan 

 

 

Spinach spaghetti – 69 NIS 

Cream and parmesan | Turkish spinach leaves | Soft goat cheese 

 

 

 

Pizza 
Pizza Bianca – 76 NIS 

Cream | Roasted mushrooms | Mozzarella | Parmesan | Truffle | Rocket leaves 
 

Napolitana Pizza – 72 NIS 
Fresh Tomato Sauce | Basil | Mozzarella | Olive Oil 

 
 

Chicken 
Schnitzel – 78 NIS 
Crispy Crusted Chicken | Green Salad | Grilled Sweet potato 

 
Grilled Chicken – 86 NIS 
Chili Coconut sauce | grilled potatoes and sweet potatoes | herb salsa 

 

Meat 
Burger - 78 NIS 
Onions caramelized in Red Wine | Roasted Mushrooms in Truffle sauce | 
Arugula leaves | Garlic | Maple Syringe | come with fries  

 
Entrecote - 138 NIS 

 Green Zucchini | Roasted vegetables |Cooked in Stone Baked Oven 

 

 

Kids menu 

Schnitzel & fries - 56 NIS  
Pasta with Tomato Sauce - 52 NIS 

 


