STARTERS

Cauliflower with Lemon and Mustard Vinaigrette 43 NIS Caprese Muzzarella di Baffalo, Balsamic and 46 NIS
Beef Carpaccio with British Aioli and Italian Parmesan 59 NIS Olive oil
Onions, Leeks and Ricotta Latkes 52 NIS Italian Artichoke - with Cherry Tomatoes, Asparagus, 59 NIS
Ceviche Fresh Fish, Herbs, Cherry Tomatoes, Avocado 61 NIS Mushrooms, Truffle Vinaigrette
with Nam-=Pele Sauce Homemade Focaccia, Served with 3 Dips 38 NIS
“Baladi” Eggplant with Thini and Focaccia 53 NIS
Liver Pate - with Cherry Tomatoes Chutney and 53 NIS
Homemade Bread
«n | Roquefort Cheese and Pear with Wine Salad — Lettuce, Baby Leaves, Cherry Tomatoes, Caramelize Nuts with 61 NIS
Maple Vinaigrette
A Roots Salad — papaya, Carrot, Beef, Koulrabi, cihili, Skippy Vinigtette, Chicken\tofu 56 NIS
<« | Quinoa Salad Quinoa, Carmelized Sweet Potato, Edamame, Mint, Pecans, Lemon and Cranberry Vinigrette and 54 NIS
Ricotta Salad Cheese * Tofu Additional 12 NIS
= | Entrecote\Tofu Salad Baby Boccaccio, 200 gr of Entrecote\ Tofu, Mushrooms, Cherry Tomatoes and Red Onion 74 NIS
< Caesar Salad Lettuce, Chicken Breast, Cherry Tomatoes, and Croutons with Caesar Sauce 61 NIS
?Fatush” Salad Tomatoes, Cucumbers, Kalamata Olives, Red Onion, Cabbage, Torn Focaccia, Baked with Hyssop, 50 NIS
L] Served with Feta CheeseXThini
PIZZA
. , . . SOUP OF
Napoletana Thin crust, Tomato Sauce, Mozzarella Cheese, Olive Oil and Basil 59 NIS THE DAY
Polenta Thin crust, Polenta Paste, Fresh Corn, Parmesan Cheese, Truffle, Cherry Tomatoes, and 63 NIS Served wit
Arugula Leaves Bread
Pizza Di Carne Crispy Italian Pizza, Veal Meat, Chili, Arugula, Herbs and Pine Nuts 64 NIS Ask the Waiter
30-38 NIS
PASTA

"Bazooka” Gnocchi Gnocchi Stuffed Goat Cheese with 68 NIS
Cream, Gorgonzola Cheese and Beet Sauce

Sweet Potato and Asparagus with Cream Sauce

Meatballs Spaghetti Fresh Spaghetti with Chard Leaves, 73 NIS Home Made Ravioli Ask The Waiter

Parmesan Cheese, Pine Nuts and Meatballs

Rose Spaghetti Basil, Tomato and Cream Sauce

Porcini Gnocchi Mushrooms, Asparagus, Butter, Sage 76 NS
and Parmesan Cheese

Sweet Potato Rigatoni Three Color Onion, Backed 66 NIS

78 NIS
59 NIS

MEAT & CHICKEN Served with a Choice of Side Dish

FISH Served with a Choice of Side Dish

Sitloin Burger Portobello Mushrooms, Hollandaise Sauce on top 88 NIS Fresh Salmon Fillet with Miso, Orange

of Brioche and Ginger Sauce
Beef Fillet Medallions Served with Scalded Vegetables and Thini 136 NIS Sea Bream Fillet Served with Goat
Spring Chicken Escalope with Teriyaki Sauce 78 NIS Cheese and Tomato Gnocchi

Orange and Caramel Chicken Breast with Fried Leek and Eggplant 76 NIS
Chicken Liver with Red Wine Sauce Shallots Onion recommended 78 NIS

with Puree

Schnitzel Served with Green Salad | 68 NIS 8 | Green Salad 22 NIS | Teriyaki Rice
Chlc'ken Punder a Brick” with Chimichuri and Tamarind 82 NIS E) French Fries 22 NIS | White Rice

Tatti Burger 100% fres.h Ground Beef 72 NIS a Mash Potato 24 NIS | Steamed Vegetable
Lamb Kebab served with Pepper and Eggplant Ragout 72 NIS B | Baked Potato 22 NIS | Sweet Potato Fries
300 g’ Entrecote Steak served with Polenta and Black Pepper Cream 148 NIS =

Entrecote Sandwich 200 gram Sliced EntrecoteServed with 76 NIS e

Coleslaw Salad

88 NIS

134 NIS

22 NIS
22 NIS
27 NIS
29 NIS

COLD BEVERAGES e BEERS

Coca Cola / Diet 14 NIS  Juice (grapefruitorange,  Espresso 10/12NIS  Catlsberg 25/29 NIS ~ Corona
Coca Cola Zero 14 NIS  lemonade) I5NIS  Macchiato 10/12NIS  Leffe Blonde 28/33NIS  Jems wheat
Sptite / Sptite Zero 14 NIS  lee Lemon-Mint 19 NIS  Americano 12/15NIS  Weihenstephan 28/33 NIS  Jems 8.8
Soda 13N1s  Cold Coffee 17 NIS  Cappuccino 14/17NIS  Tuborg 25NIS  La Chouffe
Ferrarelle 330/750 ml 14/27 N1§~ Tonic Water 13 NIS  Herbal Tea Infusions 13 NIS — Stella 26NIS  Duvel

Mineral Water 14 NIS Leffe Brun 29 NIS SOMERSBY

29 NIS
29 NIS
29 NIS
33 NIS
33 NIS
24 NIS
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