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Appetizers

Bread Served with Olive Oil, Garlic Confit and Olives 28
Herb Salad 49
Spanish Salad 52
Caesar Salad 60
Beef Carpaccio 68
Artichoke Hearts 48
Onglet 68
Fried Calamari 48
Crispy Shrimps 63
Hame’eiry Salad 64
Chopped Liver 46

Main Courses
Marbleized and Aged Beef Steaks
Served with a Side Dish and a Sauce

Steak
Entrecote 300/350/450 gram 185/205/240
Sirloin 250/300/350 gram 165/180/209
Filet 200/250/300 gram 185/205/225

Bone-In Steak
Depending on the weight of our daily cuts
Prime rib — 58 per 100 gram
New York strip cut — 52 per 100 gram
T-Bone — 56 per 100 gram
Porterhouse — 60 per 100 gram

And More
Steak Burger 200 gram 84
Grilled Fish Steak 120
Truffle Burger 115

Side Dishes
Iceberg Lettuce with Vinaigrette Or Blue Cheese Dressing
Green Salad with A Mustard Vinaigrette Dressing
Sauteed Garlic Green Beans
Crispy Onion Rings
Creamed Spinach
Au Gratin Potatoes
Home Made Potato Crisps
Baked Potatoes
Baked Root Vegetables
Extra side dish 25/30

Sauces

Beef Stock
Mustard and Cream
Blue Cheese

Soft Drinks

Coca-Cola/ Zero / Sprite/ Zero 14
Orange / Lemonade / Red Grapefruit / Apple Cider 15

Mineral Water NATIA 750 ml. 27
Mineral Water Neviot 500 ml. 14
Ferrarelle 14/27



57X T =

ﬂw: v Dipn



(s

PTY M

Twa Yw oipn

Business Lunch

Includes Appetizer, Main Course with Side Dish and a Hot Drink

Appetizers
Spanish Salad

Vegetable Salad
Beef Carpaccio
Fried Calamari (extra 8)

Main Courses
Hamburger 98
Wiener Schnitzel 96
Skewered Filet 155
Sirloin 140
Entrecote 155
Grilled Fish Fillet 120

Side Dishes

Iceberg Lettuce with Vinaigrette or Blue Cheese Dressing
Green Salad with a Mustard Vinaigrette Dressing
Sauteed Garlic Green Beans
Crispy Onion Rings
Creamed Spinach (extra 9)

Au Gratin Potatoes (extra 9)

Home Made Potato Crisps
Baked Potatoes

Lunch Special

Caesar Salad
with Grilled
Chicken Breast
82
Hamburger
with Home Made
Potato Crisps
or
Crispy Onion Rings
86

Wiener Schnitzel
with Home Made
Potato Crisps
or
Crispy Onion Rings
90

Baked Root Vegetables

Extra Side Dish 25/30

Beverages
Draft Beer: Carlsberg Luma 28
Blanc 1669 30
Amberale Shikma 30
A Glass Of Red/white Wine 25
Coca-Cola/ Zero / Sprite / Zero 14
Orange / Lemonade / Red Grapefruit / Apple Cider 15
Mineral Water NATIA 750 ml. 27
Mineral Water Neviot 500 MI. 14
Ferrarelle 27/14

The Business Lunch is Served From Monday to Thursday
12:00 - 16:00
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