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First Courses

%4 Spicy Watermelon Salad roasted & fermented peppers, pickled watermelon peel and Tulum cheese 62
# Fennel and Figs Salad basil leafs, cherry tomato raisins, pistachios, Kaymak and Ricota Salata 62
¥4 Herbs Salad chopped mint, parsley and arugula, cashew, grapes and smoked sweet potato cream 48
#  Scallops Trio in Beurre Noisette, with grapes, almonds, garlic and parsley 68
24 Purple Calamari on the plancha with lemon, garlic and Za'atar leaves, Labane and Yemenite salsa 64
¥4 Shrimp Carpaccio with lychee, chili, coriander, garlic, pistachio and virgin olive oil 64
#_Fresh Sea Fish Carpaccio lightly marinated in beat root and Arak with sea fennel an lemon sorbet 68

Homemade Smoked Salmon with Jerusalem artichoke, sour cream, peppers from Calabria 66
4 Fish Shewarma on bed of Tehini with radish, Kalamata olives, tomatoes, roasted onions 68

A Vitello Tonato veal slices cooked sous-vide, with capers and tuna dressing and a half-boiled egg 58

Cigars Filled with Lamb and Veal on tahini, grilled onions and tomatoes 58
7 Homemade Coppa sliced and served with figs, fennel leaves, almonds and Rocota Salata 68
£ Manouri Cheese roasted with honey, on green almonds, Armenian Cucumber, Zaatar, almonds 58
Homemade Focaccia served with virgin olive oil and pomegranate syrup 28

Wood Oven Pizza

Pizza Margarita 58
Pepperoni Pizza with Portobello mushrooms, Rocket leaves and Balsamic vinegar 66
Pizza Bianca with sour cream, potato and homemade smoked Spanish mackerel 66
Délice de Bourgogne Cheese with grilled grapes and anise bread 78

Main Courses

Norwegian Salmon Fillet on green wheat risotto and hyssop butter sauce 118
Organic Striped Bass Fillet grilled with almonds on our beetroot gnocchi with yogurt-saffron sauce 120

% Opened Baked Sea Bream marinated in olive oil and Za'atar, green beans and lemon butter sauce 136

Crispy Fried Red Mullets aside linguini with fermented chili oil and anchovy bread crumbs 118
¥ Grilled Octopus Chimichurri Glazed and grilled, on risotto of chorizo and smoked paprika 116
¥# Shrimps in Preserved Lemon Butter Sauce with okra 110
%% Shrimps and Scallop in Arak Sauce Kalamata olives, cherry tomato raisins, celery and Halloumi 116
Carbonara ala Calamari with bacon and "perfect egg" 108
34 Entrecote 400 gr local and dry aged, with chips and blue cheese sauce 198

3 Pork Rib glazed in butter, garlic and maple, grilled grapes, sweet potato with horseradish cream 116

Beetroot Gnocchi in blue cheese sauce, roasted beetroot and walnuts 88
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Degustation Menu for Two

Our Chef Amos Sion created a seasonal menu for two
This menu is a great way to enjoy and explore our cuisine,

based on season, creativity and inspiration.
Homemade Focaccia served with virgin olive oil and pomegranate syrup
¥4 Marinated Drumfish in beetroot, Arak, herb salad, cashew, grapes and sweet potato cream

H Spicy Watermelon Salad roasted & fermented peppers and Tulum cheese

¥4 Shrimp Carpaccio with lychee, chili, coriander, garlic, pine nuts and olive oil

7 Scallops Trio Beurre Noisette, parsley, almonds and parsley

Price for two NIS 398

Vegan

¥{ Spicy Watermelon Salad roasted & fermented peppers and

¥4 Fennel and Figs Salad mint leafs, cherry tomato raisins, pistachios

¥4 Herbs Salad chopped mint, parsley and arugula, cashew, grapes and smoked sweet potato cream

Pizza asparagus, cherry tomatoes, black olives, Watercress and balsamic and vegan Mozzarella

Linguine Parsley Pesto Sauce with Portobello mushrooms and summer greens

4 Opened Baked Sea Bream marinated in olive oil and Za'atar, green beans and lemon butter sauce

¥ Malabi Mediterranean almond custard with fig leafs syrup, roasted almonds and melon sorbet
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