
Dinner for two 299 NIS

The dinner includes a starter, a salad, an appetizer and 
a main dish to choose from among the special dishes on the menu.

The meal include the first lemonade and focaccia with dips and traditional Malabi sweet.

Dinner for one will cost  - 219 NIS   |   Additional main dish - 119 NIS   |   Participation addition - 89 NIS

Salad:
Beetroot and Pineapple salad
Beetroot, pineapple, carrot, sprouts, baby leaf, sesame in 
soy and sweet chili sauce.
Caesar salad
Romaine lettuce, iceberg lettuce in caesar sauce with 
croutons and parmesan.
Rucola salad
Rucola leaves, cherry tomato, red onion, mozzarella in 
olive oil and lemon.
Fattoush salad
Pitta bread croutons, cucumber, tomato, kalamata olives, 
mint leaves and grated feta cheese dressed in olive oil, 
lemon juice and sumac.
Tabbouleh salad
Fresh parsley and mint, tomato, red onion, wheat groats, 
cranberry, almond.

Starter:
“Baladi” Eggplant
Roasted eggplant on a green tahini, tomato tartare, 
chickpeas, and sunflower sprouts.
Panzanella
Tomato, cherry tomato, red onion, kalamata olives, radish, 
mozzarella, croutons, basil, parsley.
Artichoke alla Romana
Crispy artichoke flower with basil aioli.
Arancini-Risotto balls with roasted pepper, cheddar 
cheese, mozzarella, parmesan, goat cheese on cherry 
tomato cream.

Appetizer:
Red Tuna with tomatoes and sprouted lentils
Saffron aioli, red tuna with purple onion and capers.
Ceviche
Marinated sea fish chunks with orange slices, avocado 
salad, crispy sweet potato, and beetroot vinaigrette.
Sweet potato
Sweet potato baked in the oven served on Greek yogurt 
with chives, garlic, lemon zest, with roasted pine nuts and 
olive oil.
Beef Carpaccio
Thinly sliced beef filet with capers, arugula leaves, red 
onion, parmesan, olive oil and balsamic.
Portobello mushrooms
Portobello mushrooms baked in a tabun filled with cheeses 
and truffle cream.

Main (optional):

From the sea
Sea bream filet with green risotto.
Sea bass filet and shrimps on fungi black linguine.
Salmon filet
Oven baked filet served with potatoes cream, roasted 
vegetables, and lemony saffron cream.
Caribbean shrimps
Coconut cream, red curry, peas and pineapple.
Fritto misto
Shrimps, Calamari, and crispy artichoke with dips.
Seafood mix with garlic lemon butter sauce. 

Meat
Grilled Beef filet
Gnocchi in mustard cream.
Grilled Pullet
Grilled in lemon and capers accompanied with potato 
cream and roasted vegtables.
Beef burger 320 gr
Double burger served with french fries.

Italian
Caplacho with artichokes
Butter cream, basil leaves and oregano.
Four Cheeses ravioli 
Ricotta, goat cheese, cheddar, parmesan, tomatoes sauce, 
cream and parmesan.
Chestnut ravioli 
Filled with chestnut and ricotta cheese served in cream 
sauce, truffle puree and parmesan.
Handcrafted linguine funghi 
Champignon, portobello, porcini, parmesan cream.
Radiatori pomodoro 
Tomato sauce, cherry tomatoes, fresh herbs and 
parmesan.
Strozzapreti in salsa rosa
Tomato sauce, cream, sun dried tomatoes, fresh herbs, 
and parmesan.
Shrimp Gnocchi 
Shrimps, sun dried tomatoes, tomato sauce, cream, fresh 
herbs and parmesan.

Pizza
Siciliana
Roasted cherry tomatoes in olive oil with mozzarella, goat 
cheese and basil.
Pepperoni
Tomato sauce, pepperoni,mozzarella and parmesan chips.
Margherita 
Tomato sauce,mozzarella and basil.

Vegan
Linguine pesto
Pesto, olive oil, vegetable stock and roasted pines.
Pizza Antipasti 
Pesto sauce, mixed antipasti vegetables and toasted 
almonds. 

For Kids - 58 NIS.

Kids schnitzel + french fries

Kids beefburger + french fries

Pasta Tomato/Cream sauce


