
SEAFOOD  
Spicy shrimps and calamari...............134  NIS.
Shrimps and calamari in spicy tomato sauce and fresh herbs.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Garlic butter seafood mix....................... 134 NIS.
Choose 2 kinds of: shrimps / calamari/ mussels/ crabs,
in garlic butter, lemon, chives, fresh oregano, and fresh herbs.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fritto misto................................................................. 134 NIS.
Crispy artichoke, shrimps, calamari, and dips.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Seafood Special................................................... 146 NIS.

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Seafood platter for two persons............ 279 NIS.
Crabs, shrimps, calamari, and mussels in fish stock and Sicilian sauce.

FISHES
Sea bream fillet..................................................... 134 NIS.
Oven baked fillet served with potatoes and roasted vegetables.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Salmon fillet.............................................................. 134 NIS.
Oven baked fillet served with potatoes cream, roasted vegetables, 
and lemony saffron cream.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Sea bass fillet......................................................... 134 NIS.
Oven baked fillet with broccoli, red peppers, green beans, and tartare sauce.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Locus (price per weight) ...........................  100 g = 38 NIS.
Whole oven baked locust on root vegetables served with roasted vegetables.                            
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Barboni............................................................................ 134 NIS.
Crispy Barboni fishes with saffron aioli and salsa verde.

MEAT
Pullet .................................................................................... 89 NIS.
Grilled marinated tender chicken in lemon and capers accompanied 
with potatoes and roasted vegetables.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Entrecote steak BLACK ANGOS (300g)...... 156 NIS.
Grilled rib-eye steak served with Madagascar sauce, baked potato, 
and roasted vegetables.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Beef filet medallions (250g)  ................ 156 NIS.
Grilled fillet medallions served with Madagascar sauce, potatoes, 
and roasted vegetables.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lamb chops.............................................................. 156 NIS.
Grilled local lamb chops served with honey-mustard sauce, potatoes, 
and roasted vegetables.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Beef burger (320g).................................................. 89 NIS.
Double burger served French fries.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Duet of beef fillet and lamb chop.......164 NIS.
Grilled fillet and lamb chop on a bed of root vegetables in beef broth 
and truffle sauce.

SALADS
Caesar salad.....................................................................................................52 NIS.
Romaine lettuce, iceberg lettuce in Caesar sauce with croutons and parmesan.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Artichoke salad..........................................................................................66 NIS.
Arugula, eggplant, cherry tomatoes, red onion, roasted peppers, and crispy 
goat cheese medallions in balsamic vinaigrette dressing.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Caesar chicken salad.................................................................65  NIS.
Grilled chicken breast stripes, romaine lettuce, iceberg lettuce 
in Caesar sauce with croutons and parmesan.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Halloumi salad..............................................................................................68 NIS.
Lettuce, cherry tomatoes, carrots, almonds, beet, parsley, roasted 
pepper, chives, crispy halloumi cheese cubes in citrus vinaigrette.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Salad Panzanella...................................................................................66  NIS.
Mixed tomatoes, torn buffalo mozzarella, focaccia croutons, Kalamata olives,  
basil leaves, olive oil, lemon juice, and reduced balsamic. 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Burrata Mozzarella............................................................................74  NIS.
Burrata mozzarella cheese, cherry tomatoes, arugula, radish,  
spicy pepper, and fresh oregano seasoned with olive oil and reduced balsamic.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Root vegetable and pineapple salad........64 NIS.
Pineapple, carrots, onions, cabbage, kohlrabi, beets, radishes, arugula.
Served with soy aioli and sweet chili.

SICILIAN PIZZA
Siciliana......................................................................................................................76 NIS.
Roasted cherry tomatoes in olive oil and fresh herbs 
with mozzarella, goat cheese and basil.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Margherita.............................................................................................................66 NIS.
Tomato sauce, mozzarella, fresh tomatoes, and basil.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pepperoni ............................................................................................................78 NIS.
Tomato sauce, pepperoni, and mozzarella chips.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fungi ................................................................................................................................76 NIS.
White sauce, champignon, portobello and porcini 
mushrooms chips, mozzarella.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Antipasti (vegan)................................................64 NIS.
Pesto sauce, mixed antipasti vegetable and toasted almonds.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

GNOCCHI 
Classic potato gnocchi................................. 72 NIS.
Alfredo sauce.
Chestnut gnocchi............................................. 72 NIS.
With chestnut cream sauce, truffles, and parmesan.
Shrimp's gnocchi.......................................... 134 NIS.
Shrimps, sun -dried tomatoes, cream, tomato sauce, 
cream, fresh herbs, and parmesan.

All of our pasta and ravioli are home made | Vegan pasta can be ordered

RAVIOLI
Chestnut ravioli................................................. 84 NIS.
Filled with chestnut and ricotta cheese served in cream sauce, 
truffle puree and parmesan.
Four cheeses ravioli......................................84  NIS. 
Ravioli filled with four cheese (ricotta, goat cheese, cheddar, 
parmesan) tomatoes sauce, cream, and parmesan. 
 

RISOTTO (Carnaroli rice)
Risotto fungi......................................................84  NIS.
Rice, portobello, champignon, porcini mushrooms, 
truffle puree, cream, and parmesan.
Risotto seafood.............................................134  NIS. 
Rice, seafood served in cream sauce, truffle puree and parmesan..

PASTA
Radiatori pomodoro.........................................................................72 NIS.
Tomato sauce, cherry tomatoes, fresh herbs, and parmesan.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Strozzapreti in salsa rosa............................ 74 NIS.
Tomato sauce, cream, sun -dried tomatoes, fresh herbs
and parmesan. 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Linguine fungi...............................................................................................76 NIS.
Champignon, portobello, and porcini mushrooms, with cream 
and parmesan.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Linguine pesto & artichoke ...........................................76 NIS. 
Pesto, vegetable broth, olive oil, artichoke and roasted pine nuts.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Seafood linguine...............................................................................134 NIS. 
Shrimp, mussels, calamari, cream, basil, garlic, chives & lemon.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

APPETIZERS
Focaccia.....................................................................................................................24 NIS.
Served with various sauces.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Beef Carpaccio............................................................................................68 NIS.
Thinly sliced beef fillet with capers, arugula leaves, 
red onion, parmesan, olive oil and balsamic contracted.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Ceviche........................................................................................................................68 NIS.
Marinated sea fish chunks with orange slices, avocado salad, 
crispy sweet potato, and beetroot vinaigrette. 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Bruschetta with tartare ..........................................................72 NIS.
Grilled bruschetta with saffron aioli, red tuna and grouper tartare, red onion, and chili.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fish & chips (Fish code)................................................................72 NIS.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Tempura shrimps...................................................................................68 NIS.
Crispy tempura shrimp jumbo served  on fried potatoes, 
Dijon mustard and bean noodles in sweet chili sauce.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Crispy Fried Calamari ................................................................72 NIS.
On a pillow of rocket, carrots, cherry tomatoes and parmesan. Served with saffron aioli.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 
Shrimp with Cheese .......................................................................77 NIS.
In a cream sauce, garlic, arugula, mozzarella cheese, cheddar, and blue cheese.  

French Fries .....................................................................................................25 NIS.

Ingredients at an additional charge: 
Mushrooms: 7 NIS        Olives : 7 NIS        Anchovy : 22 NIS 

Ingredients at an additional charge: Chicken strips: 20 NIS. 

For KIDS
Pasta................................................................................58 NIS.
In tomato / cream sauce

Kids beef burger (160g).......................68 NIS.
Served with french fries and vegetables.

Kids schnitzel.................................................68 NIS.
Served with french fries.

SO
UP

S

Special of the week

Sicilian fish &  seafood soup ........................................74 NIS.
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Minestrone soup................................................................................................38 NIS.

DRINKS 
Sparkling water..........................................................................12 NIS.
Fuse tea......................................................................................................... 12 NIS.
Mineral water....................................................................................12 NIS.
Mineral water 750 ml.........................................................18 NIS. 
Soft drinks.............................................................................................. 12 NIS.
Black beer.................................................................................................12 NIS.
Sparkling water Parella 750 ml....................28 NIS.
San Pellegrino 250 ml....................................................16 NIS.
XL (energy drink)...................................................................12 NIS.
Cold chocolate.............................................................................16 NIS.
Cold coffee.............................................................................................16 NIS.
Ice coffee.....................................................................................................20 NIS.

HOT DRINK
Espresso......................................................................................................12 NIS.
Double espresso.....................................................................14 NIS.
Cappuccino..........................................................................................16 NIS.
Cappuccino large..................................................................18 NIS.
Americano...............................................................................................16 NIS.
Instant coffee...................................................................................16 NIS.
Hot chocolate..................................................................................16 NIS.
Tea................................................................................................................................12 NIS.
Black coffee.........................................................................................12 NIS.
Coffee with cardamom............................................12 NIS.
Macchiato coffee....................................................................13 NIS.

FRESHLY SQUEEZED
Lemonade.................................................................................................11 NIS.
Orange juice.......................................................................................16 NIS.
Carrot juice............................................................................................16 NIS.
Carrot orange juice...........................................................16 NIS.
Beet with ginger juice................................................20 NIS.
Pomegranate juice (seasonal).............20 NIS.
Lemonade with mint grits...............................20 NIS.
Lemonade pitcher...............................................................29 NIS.

DESSERT
Malabi...................................................................................................................18 NIS.
Bavaria..............................................................................................................24 NIS.
Crème brûlée....................................................................................36 NIS.
Soufflé................................................................................................................38 NIS.

Watermelon..........................................................................................28 NIS.
Plate of fruits(seasonal).......................................45 NIS.
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