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Business lunch 85 v

Business lunch is served Sunday-Thursday 12:00-17:00
Businesses are not served on holidays

Business lunch includes a

bread basket**, a first course, a main course

and a cold drink

Appetizers

*Soup of the Day
** Fresh leaves salad
* Ceaser salad
** Eggplant steak
*Herring on bruschetta
*Sea fish carpaccio +20
Beef carpaccio +20

Main course

*Salmon risotto
**Artichoke fettuccine
Hunter fettuccine
Duck carbonara
*Sea bream fillet +25
*Shrimp Mariniere +20
Chicken schnitzel
Spring chicken Cajun & Butter
Giant veal sausage

Drinks

Variety of juices / beer
Carbonated drink +8
Wine glass +22

DESSERT 28 v

Homemade Dessert
Our waiters will be happy to tell you about it !

*Dishes that can be ordered in a vegetarian version
**Dishes that can be ordered in a vegan version
(=] [m]
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¥ & © panzanella cherry tomatoes, fresh mozzarella
shreds and baked bread cubes | 58 NIS

W\ « # © Artichoke on Labana | 52 NIS

| © Eggplant Steak with green tahini,
cherry tomato salsa, pine nuts | 48 NIS

+ Calamari Plancha with Labana | 62 NIS

« Arancini mushrooms & mozarella | 62 NIS

# « Shrimps Peperoncino | 65 NIS

# © Soup of the day | 45-55 NIS

& &

& ¥

& ¥

Sicillian Seafood Soup | 68 NIS
Gravlax salmon | 58 NIS

Sea Fish Carpaccio with green Ayoli
and cherry tomato salsa bruschetta | 65 NIS

Chicken Liver Paté with cherry tomato jam,
pistachios & bruschetta | 55 NIS

slaylpg -

Beef Garpaccio | 65 NIS
Garlic bread /Parmesan bread | 25 / 32 NIS

Rye Bread / # Gluten-free Bun | 15 NIS

Mains

Salads

o Fresh leaves salad | 45 NIS | Upgrade to a Greek Salad +18

+ Gaesar Salad | 48 NIS | add-ons: Roasted Chicken +19 / Crispy salmon +28 / Shrimps +28

#% Cypriot Salad Hallumi cheese, seasonal fruit, mixed seeds | 68 NIS

Pasta and Risotto

From the sea

v Shrimps Mariniere | 105 NIS
# Shrimps and Smoked Goose | 110 NIS
« & Mussels Mariniere | 88 NIS
« Grispy Galamari | 95 NIS
& Seafood Mix sauce Bisk | 128 NIS
v # Salmon A la Plancha

& Porchini risotto | 78 NIS
# Salmon risotto | 88 NIS

& Shrimps risotto | 92 NIS

green vegetables & cream sauce | 110 NIS
v # Sea bream fillet

A KlTCHEN UF MEMORIES green vegetables & tomato salsa | 115 NIS

% Whole Sea Bass

o Artichoke fettuccine | 78 NIS # Ukrainian borscht | 48 NIS haked in a stone oven / fried,
2 BIaCk Iingume W|th SEﬂfUUd | 98 NlS @ Lavashi from the B|ack Sea | 52 N|S green Vegetables & Sauces | 138 NlS
Hunters fettuccine Boscaiola beef . .
! @
truffle paste, spinach and mushrooms Herring on bruschetta | 38 NIS Meat & Chicken
In a cream sauce | 88 NIS « Bellini with red caviar | 72 NIS 4 Chicken Wings

Duck Garbonara cream sauce,
egg yolk & ground pepper | 82 NIS

Side dishes

« Vareniki with potato | 68 NIS

Pelmeni with lamb | 78 NIS

with butter & chili sauce | 45/82 NIS

chicken schnitzel
with purée | 78 NIS

# Spring Chicken Cajun & Butter | 88 NIS

% Cheeseburger & Dutch fries | 88 NIS

# o « Duteh fries | 15 NIS
#o « Green vegetables | 15 NIS
# v Mashed potatoes | 15 NIS
# Butter potatoes | 15 NIS
o« Small salad | 15 NIS

# v Coleslaw salad | 15 NIS

Visit Our Event Space

Villa Ma'te

# Giant Veal Sausage | 85 NIS

# Lamb T-bone

potatoes & tomatoes salsa | 125 NIS
# Rib Eye

Peppercorn sauce & purée

300 gr aged for 30 days | 145 NIS

# Asado
Peppercorn sauce & purée | 95 NIS

Qg vegeterian @ Vegan / Option ,% Gluten-free / Option



