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BEFOR WE START...

Mojito
Rum, lemon, mint and brown sugar

Gin lychee and roses
Gin, lychee & roses, oleo sacharum & tonic

Spicy passion fruit margarita
Spicy tequila, passion fruit, lemon grass and campari

Cocktail special

,

SOFT DRINKS

Mineral water

Club soda
San Pellegrino - small/large

Acqua Panna - 750cc
Pepsi Cola, 7up, Pepsi Max, Diet 7up, Ice Tea

Orange juice, lemonade, grapefruit
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APPETIZERS

Crispy wings

Crispy chicken wings, topped with roasted sesame
seeds and green onions, with garlic chilly honey
Sauce

Charred eggplant

Cooked over open fire, cherry tomatoes, red onion,
oregano, radish, spicy chili, parsley, white tahini,
lemon juice and local Israeli olive oil

Sirloin carpaccio

Thinly sliced Black Angus sirloin, radish, sea salt,
fresh baby arugula, cherry tomatoes, garlic confit,
balsamic glaze, roasted almonds, Israeli olive oil,
freshly squeezed lemon juice

Green salad

A mix of lettuce, cherry tomatoes, cucumber, red
onion, radish, orange slices, Granny Smith apples
and roasted almonds, tossed together in house
vinaigrette

The new emperor
Hearts of young lettuce, juicy chicken strips, red
onion, pesach croutons with Caesar sauce

Soup of the day

Passover bread & Matzah
With our home made dips

Spicy plate
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MAIN COURSE
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In house aged argentinean ribeye 300g
With a side of Crispy potato wedges in Creole spices

55
‘A 108-7
per100g

Lamb spareribs

Slowly cooked spare ribs in barbeque sauce, served
on a sizzling cast iron platter with a side of French
fries

72
‘A188-7
per100g

"Holdstein" prime rib
An aged ribeye from holdstein cows aged in house,
with a side of crisp potato wedges in Creole spices

Fresh veal fillet steak 199

Served with a side of potato and leak puree

Fresh baby lamb chops from the Golan Heights 69
Fresh lamb chops from the Golan Heights, with a side 'A10@-7
of crisp potato wedges in Creole spices per100g

Nebraska sirloin steak 195
300g of quality aged, with a side of crisp potato

wedges in Creole spices

Boneless grilled chicken thighs
In pineapple, garlic and chilly marinade, with a side
of crisp potato wedges in Creole spices
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Fresh Salmon Fillet

Covered with a green herb sauce, served on a bed of
potatoes and leak puree with a side of confit fennel,
roasted cherry tomatoes

Fresh sea Musar Fillet
With charred tomatoes sauce, potato and leek puree
with a side of fresh green salad

Stuffed whole Dennis
Whole seabass stuffed with herbs, lemon, fresh garlic
and almonds, with potato and leek cream
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MAIN COURSE
IN PASSOVER BREAD
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100% Beef burger fresh from the Golan Heights
220 grams of in-house ground beef, house aioli
sauce, lettuce, tomato, pickles and red onion, served
with a side of French fries

The decadent burger

220 grams of in-house ground beef topped with
smoked goose breast strips, roasted spicy pepper,
house aioli, lettuce, tomato, pickles and red onion,
served with a side of French fries

VEGAN
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Eggplant asado
Slow cooked eggplant with smoked tomato cream,
tahini and basil oil
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Schnitzel and french fries
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DESSERTS

Chocolate cake
Made with rich Belgian chocolate Served with vanilla
ice-cream

Pistachio crunch
Pistachio crunch filled with pistachio cream, vanilla
cream and chocolate ganache

Créme Bralée
Velvety vanilla cream with a burnt brown sugar crust
with caramelized banana

Ferrero Rocher

Layers of crispy nougat, Belgian chocolate cream
topped with Ferrero Rocher ganache with vanilla
ice-cream

3 Sorbet balls with fruit salad

HOT DRINKS

Espresso/Double
Black Coffee

Assorted Tea Flavors
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