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Starters —

Soup of the day 45
Foccacia 36/47
olive oil served with dips / antipasti

French/Greek fries 35/39
Red Mullet fillet 6l
deep fried served with cioli and pickles

Caprese Yerushalmi 69
antipasti, tomatoes, mozzarello, balsamic vinegar
Caesar Salad 69

lettuce, red onion, croutons, sun-dried
tomatoes and parmesan (smoked salmon +25 nis)

Pear In Red Wine 69
oven baked, lettuce, honey, blue cheese, nuts
Halloumi Salad 79

coated halloumi, lettuce, fried sweet,

potatoes, cherry tomatoes, onion, citrus vinaigrette

Goat bBruschetta 83
goat cheese grilled on toast, lettuce,

dates and walnuts

Burrata Salad 83
colored cherry tomatoes, clive o,

pine nuts, pesto, basil

Tuna Salad 85
smoked tuna fish, lettuce, cherry tomatoes, boiled

eqgg, olives, red onions, citrus vinaigrette

Cheese Plate 110
a selection of cheeses served with toast, cherry jam,
butter and a glass of red / white wine

Pizza & Pasta —

Pizza Margherita 69
tomato sauce, mozzarella, basil

toppings (nis): smoked salmon 23,

mushrooms | |, olives 9, onions 7, egg 5

Penne Pomodoro 73
italion pomodoro sauce, cherry tomatoes,

olive oil and baisil

Fettuccine Rose 75
italian cream, fomato sauce

Pappardelle Mushroom

ragu from a selection of mushrooms and cream

Cheese Ravioli 79
chestnut cream and truffles
Norwegian Pappardelle 79

cream sauce, smoked salmon,
and a twist of whiskey

Mushrooms Risotto 79
ragu mushrooms, white wine,
mushrooms & beetroot crackers

Fish —

Fish & Chips 73
deep-fried codfish and french fries

Salmon Fillet 110
served with tagliatelli, green beans and cherry

Whole Fish 129

baked in the oven and served

with fries or antipasti

Fish fillet of the day 139
served with a lemon risotto and

a parmesan tuile

Fish Platter 277
salmon fillet, fish fillet of the day, fish & chips,

antipast], pickles and aioli

Dessert — VA

Cheese Cake fRabanut 42
oreo style U

Chocolate fudge cake 42
served hot - (no flour)

Cooky Kinder 42

various kinds of chocolate in cookie dough
cake-served hot

Tiramisu 42
Creme Brulée 42
Napoleon Cake 45

a choice of french specialties made
by patisserie napoleon
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Drinks —

Mineral Water 18
Sparling Water Perrier S // L 14/26
Soft Drink Reg // Zero 14
Lemon // Orange 14
Espresso Short // Long // Double 13/13/16
Americano 15
Capuccino S // L 16/19
Hot Chocolate S // L // Uhipped Cregm 16/19/21
Tea 13
Indian Tea / 16
Hot Cider // With Wine 28/34
Glohwein // With Rhum 35/4 |

Wine & beer —
Recanati Winery

Jonathan Red Class // 7 50ml 32/135

Jonathan White Class // 750ml 32/131
Cabernet Sauvignon Kerem Levano 225
French Blend 2023 (white) 170
Rose 170

151
83

Galil Mountains Merlot
Gamla Sangiovese 3/5ml

Jerusalem Winery

Cabernet Sauvignon 2023

Bbeers

Draft Goldstar /2 // Pint 31/25
Goldstar Unfiltered 32
Carlsberg 32
Tuborg 32
Weihenstephaner 32




