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TABLE OPENERS // 1T11® D’TTM9

Focalla // m68 // nYma

AYTN MWy 'XRMA
. TIUNART ,N21NX NNAR NARG NTNAN 17232201 MIARY ,0’%2vn nenhw oy wan

N Challah-style Focaccia served with a trio of dips:
traditional labneh, grated tomatoes, yellow split pea fava , and caponata.
Tahini & Chili Collection // 28 // @?9A™M NPTV DN

Mnwn 921 ,ma gy 92an %a%a nan 1NN NIV ,71% narmv
White tahini, seasonal chef’s tahini, sweet pepper & fruit jam, and our daily house chili.

House Salad m29/m48 NTa / 1vp mp? VYD
Fresh seasonal market vegetables, finely chopped.

WINE COMPANIONS // 17?711 T?Y

Italian Sun Sphere // W68 PYV'R WPW NTI
'PYVIN M7112Y 1V17 771 737 XIIR
Crispy beef arancini resting on a classic Italian tomato coulis.

Bnei Brak Windows // m87 P11 7212 mnaymn

791V 1V11,127 Y¥1 OIP ,117% VIP?IVIN 1pan
Roasted ribeye cap served with a velvety white onion cream and a rich toffee glaze.

Coming Home // m79 nnran n1ma

UV 111, MRYwY 1MUN JTRDN RPN D'y
Crispy fried blintzes stuffed with slow-cooked pulled asado, served with classic tartar sauce.

Local Shishbarak // m79 mpn plraww
hHry MY N1 PINTT U11A1? 1Vvi1d w1l 221D7?2

Traditional meat-filled dumplings swimming in a tangy,
house-made sour yogurt sauce, finished with chili oil.

Childhood Scenery // m74 *mT7” qu

N?% NTIA ,Y%1 Y’wan oy yapin vl 0’NR710N 0°ND7]
Savory meat dumplings sautéed with a rich onion confit and fresh lemon zest.

The Viral Doner // m89 nwInn INTN
MVUMmMv ,D"'I'?X mmpa? ,vnar? nxnv Yy CANT ANININY

Authentic Doner shawarma layered over a creamy tahini-yogurt base,
served with roasted vegetables and a warm tortilla.

Crispy Black Gold // m62 77191 mnw amr
VAN N127 ,’171 791K TXY NManvl omny o nt
Black olives fried in light tempura batter, served with house-made aioli and an artisanal watermelon
jam.

Hot Corn Jacuzzi // m§2 @M DN Y» MP'A
MXapn MUIN Ma’yp Oy v1’n nvana
Creamy corn polenta uniquely topped with flash-sautéed watermelon rinds.




SEAFOOD // T?AT

Raw & Cured Does a Rabbit Love Carrots? // m82 2113 2mMR 13N

ATMAVN 1PY 7D?78D 11 N2, TAam 112 YXaDA 1A M?22a%P . DR?UIN 1D7WD
Amberjack (Intias) sashimi, crisp carrot ribbons, chilled carrot & apple gazpacho, spicy carrot jam,
and a drizzle of matbucha oil.

Flavor Explosion // m78 7 Yw nx’a
,PRTIN TI7VAN NP, 127TY N2T AR N222AY 1Y ,12% AT 21D
DA N MY X2
White fish ceviche over a tomato & oregano reduction, accented with delicate olives, pickled
watermelon cubes, green onions, and dried Persian lemon.

Flavor Explosion // m82 nnyv Yw pyix’a
201079 M7 1NY 7M1 v DIP ,N12% NPyiyw N1’aa v ’R7wo
Tuna sashimi, white bean "cream cheese", vibrant green garlic cream, and a lemony herb oil.

w113 AT

The Heartbreaker // m79 maa% wan
XN NN YNY 2113 AT YW yap Y nan
Our chef's rotating daily selection of house-cured fish. Please ask your server.

TN AT

From the Oven & Grill The Fish Wing // w74 AT q13
0717%% MP171 MY M2aay Qp7o 17 177731 119X 910
Oven-roasted fish collar in a savory glaze, served alongside sun-dried tomato salsa and charred
vegetables.

YN AT

Healing the Nation // m78 myn NR MTINY
'R’y m’a NpYop LY¥1 0P 2% AT vap
Torn fillets of white fish, smooth onion cream, and a zesty, bright fruit salsa.

The Ohana Family // m98 MmN nmmawn
212°n 2awy VYD Q1 NPTV RPN DTN 1V111 °Na 0779
Grey mullet fillet simmered in a rich, traditional Moroccan red sauce, served with tahini, hot chilg,
and a fresh herb salad.

From Rome with Love // m125 NaNNR1 NMIND
( Naa AN YXYRP) MW %4%91 N122a T NTIAY NVDa D217 1779
Seared Sea Bream (Denis) fillet served over handmade pasta in a classic, creamy Cacio e Pepe sauce.

-~




SALADS & PASTA // VDA D?VID

The Emperor Who Loved Melon // m68 nyn 1nRw (07PN
0’1 NPT ,71AD 9% 190 W Ty  PYIyw nN1?aa ,non
Crisp Romaine lettuce, white bean cheese, Lentils a refreshing melon & red onion salad, finished
with a savory olive tapenade.

Chopped Spring Chicken Salad // m129 (y1x¥P) n?a1a vyp
VAN, 029X N7A04 TN, 010 mp1? anan
Chef’s daily selection of finely chopped market vegetables and grilled spring chicken, tossed in a
house vinaigrette.

A Whim for Cacio e Pepe // m§7 N9 IR YXNPY '¥7 P2
2WP NP1, Mnw 2a%3 77 NnTay nvpa
Handmade pasta tossed with cracked black pepper and a rich cashew-cream cheese.

Shawarma Spaghetti // m48 NMNINNY ?VA9D
NITIV UNAY ,pRMR Y¥1 71270 22wy, DIMTT 77273 , AR INNTY 7RY VU1 uDa
Pasta infused with aromatic shawarma spices, chickpeas, fresh herbs, and pickled onions, drizzled
with tahini-yogurt.

Spring Chicken Shawarma Pasta // m79 M”79 NRIRNW
NPTV UNAY ,PRMN Y¥1 712N 22wy, DINTT 77273 ,N17279 AR, T?7 NT1aY 1vupa
Handmade pasta tossed with grilled spring chicken shawarma, chickpeas, fresh herbs, and pickled
onions, finished with tahini-yogurt.

Ny T

011 Avoa nan ,yaip 1pnn
7?11 NIR N1awni nNa?7INN
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MAIN COURSES // M?P?yY

The Race to Perfection Starts Here // m158 1IR3 211NN mnYwY y1rnn
AT 17X AV 008K 0P 2D?DY1 T1 1TRDNR
Ultra-tender, juicy slow-cooked Asado served over a smooth pea purée, finished with a deeply
flavored Harira-style reduction.

It's Not Easy Being Simple // m145 wviwa mn? viwa RY
012712 OwI12 ,N1I77038 1Y 2V17, 07TV 1IN 2y TR Y1iwraa 27700IR
Slow-braised Chuck Roll (Ontrib) served over crispy Persian Tahdig rice, rich mushroom jus, and a
subtle touch of turmeric essence.

From My Mother-in-Law's Kitchen // m145 *mnm Yw nmavnnn
212N 2awy NPTV AR Av10a Papin 1w TN 71wraa vppria
Slow-cooked beef brisket, sautéed cherry tomatoes in a spicy Chraymeh sauce, finished with tahint
and fresh herbs.

Contemporary Sweet & Sour // m129 M3y PN ynm
TTPVAN MA’7p 2rXN7'Y ,TI7VIAN 177731 NXapIN N7A14 1117 Nywyw n1’a
Silky white bean purée topped with sautéed spring chicken in a sweet watermelon glaze, finished
with an innovative watermelon rind chimichurrt.

Jerusalem-Style Spring Chicken // m129 n*nY171? N?a1a
11N 22wy 7Ry w1 17X1 MXAPn Y0P M7V R WK 7Y N2aia
Flame-grilled spring chicken served over pan-seared Kugel noodles tossed in a deep, savory meat
reduction and fresh herbs.

Living on the Bone // (9712 1A 400) w185 nxyn Yy mmy
IXNY'Y NNAR O1P D11 P ’2”]
(400g) Tender Baby Back Ribs served with a vibrant pea purée and house chimichurri.

The Classic Schnitzel // w98 Yx7w
0’1V7, DAY ’N’1 Oyvl 7¥1w
Crispy, home-style chicken schnitzel served with golden fries and a selection of house sauces.

o< AN

Side Dishes :mapin

Steamed White Rice m15 127 1IN
House Fries m18 n’an pary
Charred Roasted Vegetables m32 0117y mp?
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STEAKS // @?P??VUD

Ribeye Steak m2 40 ViP?IVIN P?7VD
072V 2 '¥NYY ,Dary TX7 wan
Prime ribeye served with golden fries, fresh chimichurri, and house sauces.

The Cowboy Steak 8.9 per 100g // DIA 100 7 @98 PUD MANP
0’2V Dary ,0xyvn Yy viprivaN pruo

Premium bone-in ribeye, grilled to precision. Served with fries and house sauces.

SHARING PLATTERS // VY4

0711%% MpPI7 Dary TX7 wan
Served with a generous mountain of house fries and charred roasted vegetables.

The Light Rail 600g9 // m410 (DA 600) NYPN N137N
7%71w .NM17A79 ATRDN
A crowd-pleasing combination of juicy Asado, grilled spring chicken, and crispy Schnitzel.

First Class 1kg // m610 (19°p ) NWNI NPYTIN
vpPDo’I1 N’A179 1TNDN D11 P11 23277]
A premium carnivore selection of Baby Back Ribs, slow-cooked Asado, grilled spring chicken, and
tender Brisket.

The Airlift 1.2kg // m750 (AP 1.2) n?7PnR N131
D177 P12 727?21 N1?A7089 1TRDN ,VIP?1VAN
The ultimate feast featuring Prime Ribeye, slow-cooked Asado, grilled spring chicken, and Baby Back
Ribs.
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