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Starters

Bread and dips 36
Endive salad - endive, lettuce, roquette, red onion ,pear, roasted beet and pecan 57
Jerusalem salad - chopped tomatoes, Spanish onion, coriander, spicy pepper 44

and pickled lemon

Eggplant steak — with beef fillet, raw tahini, date honey 57
Fried cauliflower- tahini and tomato sauce 46
Liver paté served with tomatoes fennel chutney and crostini 48
Beef carpaccio - roquette, "Alla Romana" artichoke, garlic confit, 62

candied almond & balsamic

Pani Puri salmon, avocado, aioli togarashi & yuzu and wasabi vinaigrette 55
Spicy red tuna green onion red onion soy coriander and chipotle 56
Main dishes

Fettuccine tomatoes sauce, olives, oregano, cheery tomatoes with olive oil 80

Seared seabream with Tomato cream and gnocchi
130

Salmon with green beans and mushrooms in a hot Asian vinaigrette and sesame seeds
125

Whole baked seabass baked with fennel, tomatoes, lemons, olives and capers

132
Chicken breast escallop with lemon, garlic and rosemary on potato cream 89
Entrecote burger & fries (250 gr.) 86
Goose breast with mashed potatoes and red wine sauce 125

Entrecote steak & fries
164

al asado in barbeque sauce with orange & ginger. Served with coleslaw salad




Tasting menu - upon order by all guests at the table
NIS 269 per gest




