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ROZA | MENU

ENTREES

Soup of the Day ask YOUr Wailler [0 .. .
Grandma Ziva's Cigar with beef, pistachio and harissa filling, served with colorful tahini ..........
Asado Bun 2 steamed buns, chipotle aioli and Cilantro ...
Liver Pate Brulee liver cream, caramelized sugar, sherry jam and mini toasts ........................
Beef Carpaccio reduced balsamic vinegar, garlic confit, radish and olive oil .........................
Panipuri with salmon ceviche, truffle aioli and curry filling ... ...
Local Heifer Rump sliced, onion cream and beef demi-glace ...,
Our House Focaccia served with 2 chef dipS 1 ..o,
SALADS

ChiCKEN CaBSAN ... . e

Roman lettuce hearts, croutons, shallots and chicken breastt

ROZA Salad M oo

Lettuce mix, seasonal fruit, shallots, pecans and hazelnuts with citrus and pecan vinaigrette

ShUK Salad 0 ..o

Mixed green vegetables, olive oil and lemon dressing

Vegan Vegetarian

Chef Arik Vakil



MAIN DISHES

Lahmacun Turkish focaccia with chopped meat, cherry tomatoes, tahini and parsley ....................oo. 79
Asado slow- cooked and served with roasted onion, chipotle aioli and parsley ... 89
Entrecéte 350 gr Locally raised calfaged 45 days,served with campfire potato onthe side............................ 198
Beef Fillet 250gr served with sweet potato cream and bok choy with winesauce ... 189
Lamb chops 330 gr chickpeas and Nerbs STEW ... .. 219
250gr Hamburger prime slices, served with French fries and vegetables ...................... i, 79
Vegan Hamburger Beyond Meat, served with French fries and vegetables g ..., 69

Chicken Livers served with sweet potato cream, mushrooms, roasted onion and dreid apricot with wine sauce ... 82
Pullet with green marinade and fire-burnt POATOES ... 88

Salmon Fillet served with roasted vegetable ragoul ....... ..o 118

KIDS
Option: Chicken nuggets and french fries / Hamburger and french fries served with a drink and a scoop of
ice cream . 54

DRINKS
Coke. Coke Zero. Diet Coke. Sprite. Sprite Zero. Fanta. Fuse Tea. Flavored Water - 15 | Orange Juice. Lemonade. Lemon-
Mint Juice. Grape Juice - 14 | Club Soda - 12 | Mineral Water 500 ml - 13 | Mineral Water 750 ml - 26 | San
Pellegrino 750 ml - 26 | Clear / Sparkling Cider - 15 | Nesher Malt Beer - 15 | Lemon-Mint Crushed Ice - 22

BEER
Draft (small/large): Heineken. Goldstar - 26/32 | Paulaner - 30/34
Bottled beer: Carlsberg - 25 | Red Tuborg - 25 | Corona - 28 | Maccabee - 22 | Somersby Apple Cider - 28
Kasteel Rouge - 32 | Goldstar Unfiltered - 28
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ROZA | LUNCH MENU

ENTREES
Soup of the Day ask your waiter
Our House Focaccia served with 2 chef dips
Baladi eggplant with tahini and herbs

Shuk salad Mixed green vegetables, olive oil and lemon dressing

PLUS 20my

Liver Pate Brulee liver cream, caramelized sugar, sherry jam and mini toasts

Roza Salad Lettuce mix, seasonal fruit, shallots, pecans and hazelnuts with citrus and pecan
vinaigrette

PLUS 25w

Panipuri with salmon ceviche, truffle aioli and curry filling
Local Heifer Rump sliced, onion cream and beef demi- glace
Beef Carpaccio reduced balsamic vinegar, garlic confit, radish and olive oil
Grandma Ziva's Cigar with beef, pistachio and harissa filling, served with colorful tahini

Asado Bun 2 steamed buns, chipotle aioli and cilantro



BUSINESS LUNCH 79w

Schnitzel seasoned crispy coating and French fries

Chicken Livers served with sweet potato cream, mushrooms, roasted onion and dreid apricot with
wine sauce

Chicken Caesar Roman lettuce hearts, croutons, shallots and chicken breastt
Lahmacun Turkish focaccia with chopped meat, cherry tomatoes, tahini and parsley
250gr Hamburger

Vegan Hamburger Beyond Meat

BUSINESS LUNCH 89w

Pullet with green marinade and fire-burnt potatoes

Asado focaccia slow- cooked and served with roasted onion, chipotle aioli and parsley

PREMIUM

Salmon Fillet served with roasted vegetable ragout | 114w
250gr Beef Fillet served with sweet potato cream and bok choy with wine sauce | 179w

Entrecote 350 gr Locally raised calfaged 45 days,served with campfire potato on the side | 198w

Lamb chops 330 gr chickpeas and herbs stew | 219w
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