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First Courses

Oyster from Bretagne 38 a piece — 3 for 100

Fennel Salad with cucumber, pomelo, basil, cherry comfit, pistachio, Kaymak and Ricotta Salata

Herbs Salad mint, parsley and arugula, cashew, Asian pear and smoked sweet potato cream

64
48

Scallops Trio in Beurre Noisette, garlic, strawberries, almonds, garlic and parsley (extra scallop NIS 29) 87

Caesar's Burik filled with shrimps, artichoke, poached egg yolk, on saffron-shrimp bisque
Calamari on the plancha with lemon, garlic and Za'atar leaves and Labane

Shrimp Carpaccio with spicy strawberries, roasted pistachios, garlic and coriander salad

Red Tuna Carpaccio cured in beetroot and Arak with sea fennel leaves and lemon sorbet
Japanese Amberjack Cheeks crispy fried on Romesco sauce, Martini and almonds

Amberjack Tartare spicy strawberries, lentils, almonds, herbs, saffron aioli, tobiko, sea fennel
Sea Fish Shawarma on Tahini bed with radish, Kalamata olives, tomatoes, roasted onions

Cured Sirloin Slices with Gorgonzola Dolce cheese and arugula and pear in wine

Manouri Cheese with Pumpkin Marmalade roasted with Jerusalem sage leaves, on goat yogurt
Petayer Pastry filled with local salt bush leaves, olive oil, sumac, zucchini tzatziki and green garlic

Homemade Focaccia served with virgin olive oil and pomegranate syrup

Wood Oven Pizza

Pizza Margarita
Pizza Pepperoni with Portobello mushrooms, arugula leaves, chili and Balsamic vinegar

Pizza Bianca with sour cream, potato and homemade smoked amberjack

Main Courses

Japanese Amberjack Fillet on green wheat risotto and hyssop butter sauce and grilled lettuce

Sea Bass Butter Masala whole fish crispy fried with butter masala, naan bread

Sea Bream Fillet grilled with almonds on our gnocchi with Shiitake mushrooms cream sauce
Chimichurri Glazed Grilled Octopus on risotto of Merguez, smoked paprika and Freen garlic confit
Shrimps in Preserved Lemon Butter Sauce with asparagus and rice

Shrimps and Scallop in Arak Sauce, Kalamata olives, capers and celery, served with rice
Carbonara a la Calamari with bacon and "perfect egg"

Pork Tenderloin glazed with peanut butter, fermented honey, served with purée and spring onion
Linguine Frutti di Mare roasted pepper cream, martini and yogurt stone

Entrecote 350 gr /local and dry aged, with comme-il-faut chips and blue cheese sauce

Homemade Gnocchi in blue cheese sauce, roasted beetroot and walnuts

78
68
72
68
68
68
68
72
58
58
28

58
68
68

178
146
136
116
116
120
110
126
118
236
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

Red Tuna Carpaccio cured in beetroot and Arak with sea fennel leaves and lemon sorbet

Herbs Salad mint, parsley and arugula, cashew, Asian pear and smoked sweet potato cream

Calamari on the plancha with lemon, garlic and Za'atar leaves and Labane

Scallops Duet in Beurre Noisette, garlic, strawberries, almonds, garlic and parsley
Japanese Amberjack Fillet on green wheat risotto and hyssop butter sauce and grilled lettuce

Malabi Mediterranean Almond Custard, Fig Leaves Syrup, Almonds, and bloos orange sorbet

Price for two NIS 488

Vegan

Fennel Salad with cucumber, pomelo, basil, cherry comfit and pistachio
Herbs Salad mint, parsley and arugula, cashew, pomegranate and smoked sweet potato cream
Linguine Parsley Pesto Sauce with Portobello, Jerusalem artichoke, olives and autumn greens

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

28

68
48

68
58

178

52

64
48
88
66



