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Hot pretzel & dips - 24 w | Grain bread & dips - 26 w

“Shmulik” salad
Chopped green salad, red onion, arugula, parsley,
cranberries & toasted almonds, mediterranean sauce

~ Crispy lettuce salad .
Assorted crispy lettuce, red cabbage, red onions,
pecans, pears, vegan feta cheese & mango vinaigrette

‘ Quinoa salad o
Red quinoa, red onion, parsley, mustard vinaigrette,
cranberries, toasted almonds & vegan feta cheese

Fish kebab
Peppers & cherry tomatoes sauce, garlic confit, eggplant cream & bruschetta

o Beef Carpaccio
Olive oil, tomato, arugula, sweet balsamic sauce & roasted almonds

Goose salad . N
On a bean noodles salad, red cabbage, cucumber, basil, goose meat in Ponzu sauce & hot chili

Sea fish ceviche
Mint, fresh oregano, hot pepper, eggplant cream,olive oil, tomatoes & bruschetta

"Spaghetti”’ Yellow Tail
Strips of fresh yellow tail, papaya, cucumber, pomelo, fennel seeds,
Yuzu sauce, chili & fresh turmeric, tapioca pearls, burnt onion oil,
Ground roasted rice, watermelon & ginger granita (Extra 45 mw)

Red Tuna cubes
Spicy peanut sauce, eggplant cream, green onion & crispy rice ball (Extra 45 mw)

Chunks of fried Sea Bass
On a spicy salad of bean noodles, coriander,
peanuts, ginger, fried onion & hot chili sauce (Extra 35 m)

Liver parfait
Pears in wine, spices crumble & toasted bread (Extra 20 m)

Tataki sirloin
Sesame oil, soy sauce, wasabi, Shiitake mushrooms,
lettuce & roasted sesame seed (Extra 35 w)

)

Business wine, “Golan”, Golan Height - 30
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Thai Sea Bass
"Build A Bite" - Fried Sea Bass marinated in coriander & white pepper,
a sauce of garlic, thai pepper, ginger, lime & fish sauce, palm sugar, fresh herbs,
sticky rice, roasted cashews & crispy lettuce leaves - 149

Sea Bass, fettuccine & hot peppers
Seared sea bass on the plancha, fresh fettuccine,
hot peppers, garlic, green beans, parsley and eggplant cream - 149

Salmon & Cucumbers
Caramelized Salmon, potatoes cream,
cucumber salad, soy, coriander & peanut - 138

Drum fish & Jerusalem artichoke
Drum fish, Doua spice, gnocchi, champignon mushrooms,
garlic, sage, parsley & Jerusalem artichoke cream - 156 w

Chicken skewer
Potatoes cream and Foie Gras sauce, beef stock and thyme - 126 w

Pan fried chicken liver
Cherry tomato, garlic confit & potatoes cream - 98

Grilled sirloin
On charcoal grill, brown chicken stock, mushrooms,
garlic, ground black pepper & crispy gnocchi- 175w

Beef filet strips
Cherry tomato, garlic confit & potatoes cream - 169 W

Beef filet steak
Potatoes cream, red wine sauce - 205

“Black Angus” Entrecote
V.I.P potato, garlic confit, olive oil, thyme & lemon - 72 w Per 100 gr
(Entrecote weights changes every day)



