Appetizers
House bread......................................................................................14 NIS
Baked on-site, with a selection of spreads.

Tahini and house bread................................................................25 NIS

Home-made tahini and garlic confit, alongside house bread and a selection of spreads.

Stuffed mushroomsSingle/for two....................................31/41 NIS
Mushrooms stuffed with cream cheese and almonds, browned in cream sauce

Burnt eggplant............................................................................42 NIS
Grilled eggplant with tahini, labneh cheese, and chickpeas. Served with house
bread.

Ceviche.........................................................................................42 NIS

Fresh salmon slices on a bed of black lentils and root vegetables, in lemon sauce.

Sirloin carpaccio........................................................................52 NIS

Roasted portabella mushrooms, arugula and parmesan cheese. Served with toast.

Chicken liver pâté.......................................................................41 NIS
Served with seasonal jams and toast.

Buffalo wings single (10 pcs/double 16 pcs)..................................31/48 NIS
Chicken wings in BBQ sauce. Served with French fries

.Beef chorizo sausage..................................................................42 NIS
Served on a cabbage salad with mustard sauce.

Lamb kebabs................................................................................46 NIS
A basket of tomatoes, Kalamata olives and white tahini.

Soups
All soups are served with house bread and a small side salad.
Onion soup, Provence style..........................................34 NIS
Served with parmesan cheese and croutons

Hungarian goulash soup............................................................37 NIS

Children’s menu
Mini hamburger..........................................................................49 NIS
Mini hamburger with vegetables and French fries, ice cream and soft drink.

Chicken skewer..........................................................................49 NIS
Coal-roasted chicken skewer with French fries, ice cream and soft drink.

Chicken schnitzel.......................................................................49 NIS
Served with French fries, ice cream and soft drink.

From the sea
Served with your choice of side dish

French fries / dairy mashed potatoes / potatoes / rice / broccoli / black beans

Additional selection of side dishes......................................... 18 NIS
French fries / dairy mashed potatoes / potatoes / rice / broccoli / black bean

Side salad......................................................................................14 NIS
Sea bream fillet..........................................................................89 NIS
In garlic and herb marinade.

Salmon fillet................................................................................89 NIS

Smoked Norwegian salmon fillet, in garlic, Dijon mustard and cream marinade

Breaded calamari.......................................................................69 NIS
Mussels.........................................................................................74 NIS
Mussels in butter, garlic and white wine sauce

Sesame shrimp...........................................................................79 NIS
With coconut smoked chipotle chili sauce and cilantro.

Shrimps with Butter and Garlic....................................................79 NIS
Slightly Stir-Fried in Butter and Garlic, Wine and Herbs
Served with Rice as a Side-dish.

Shrimp and calamari, Asian-style...........................................83 NIS
Stir-fried shrimp and calamari in coconut milk, fresh ginger, sweet chili
sauce, with chopped basil and parsley. Served on a bed of mashed potatoes.

Salads
Served with house bread and spreads.
Tomato salad...............................................................................54 NIS

Variety of tomatoes, basil, radish, red onion, tomato vinaigrette and goat cheese.

Root salad....................................................................................49 NIS
Root vegetables, red lentils, pumpkin seeds and citrus vinaigrette.

Rustic salad.................................................................................56 NIS
Cocktail of lettuce, cherry tomatoes and basil, with pesto, olive oil, goat cheeses
and croutons.

Caesar salad...............................................................................59 NIS
Iceberg lettuce, cherry confit, chicken strips in herb marinade, parmesan,
croutons and Caesar dressing.

Napoli salad.................................................................................56 NIS
Chicken strips, onion, carrot slices, red pepper, broccoli flowers, green beans,
corn, champignon mushrooms sautéed in olive oil, minced garlic, citrus honey,
soy sauce, chili and roasted almonds.

Stir-fried veal sala.....................................................................67 NIS
Veal strips stir-fried in cream and curry, pepper, onions, mushrooms, pickles,
and red pepper strips, on baked ciabatta bread and a bed of fresh vegetables.

Entrees
Served with your choice of side dish

French fries /dairy mashed potatoes/potatoes/rice /broccoli/black beans

Additional selection of side dishes.........................................18 NIS
French fries / dairy mashed potatoes / potatoes / rice / broccoli / black beans

Side salad...................................................................................14 NIS
Grilled chicken breast scaloppini.........................................64 NIS
Served with a selection of sauces: mushroom cream / pepper cream / mustard
cream / teriyaki / herb, lemon and roasted peppers and mushrooms.

Chicken schnitzel.....................................................................64 NIS
Herbed and breaded chicken pieces

Chicken liver.............................................................................64 NIS
In beef stock, red wine and caramelized onion, served with dairy mashed potatoes.

Grilled half chicken..................................................................78 NIS
Grilled filleted half chicken

Herbed pullet.........................................................................74 NIS
pullet steak in fresh herb and pure honey marinade

pullet skewers......................................................................74 NIS
In herb marinade, with grilled cherry tomato and onion skewers.

Meat plate for tw...................................................................289 NIS

Fillet medallions, hangar steak, chorizo sausage and grass-fed entrecote steak.
Two choices of side dishes.

Hamburger (250 grams)........................................................63 NIS

Traditional Argentinian style hamburger, made each day in our kitchen
from choice pieces of entrecote, served with your choice of side dishes.
Additions: Sunny side up egg 6 NIS / Cheese 8 NIS / Smoked chicken breast 12 NIS /
Fried onions 6 NIS / Mushrooms 6 NIS / Guacamole 8 NIS/ Double burger 22 NIS

Asado ribs (800 grams)........................................................140 NIS
Our signature dish - beef ribs from the Golan Heights, marinated in our house
marinade, slow-roasted in a special smoker fueled by citrus and cherry wood.

Grass-fed entrecote steak (250 grams)............................118 NIS
Calves fed with organic grass and natural food supplements (add 100 grams
for an additional 46 NIS)

Golan Heights entrecote steak (300 grams)....................130 NIS
Entrecote from the Golan Heights, smoked to the bone.

Rump steak (300 grams).......................................................118 NIS
Israeli steak from the Golan Heights - no fat, low cholesterol, with a
dark color and rich meat taste, with bone marrow in demi-glace sauce.

Spider (300 grams)................................................................118 NIS
A very special cut called arañita in Spanish because of the delicate shape of
the fat surrounding the portion in the shape of a spider. The cut has a deep,
meaty and rich flavor.

T-bone steak (for 100 grams)...............................................40 NIS
Calf cut including sirloin, fillet and T bone, recommended M / MR

Sirloin (250 grams)................................................................118 NIS
Juicy sirloin cut from the Golan Heights, smoked on-site.

Fillet (250 grams)..................................................................139 NIS
Calf fillet from the Golan Heights. Served with mashed root vegetables, grilled
vegetables and either mushroom and pepper sauce or citrus wine sauce (for
an additional 50 NIS)

Lamb ribs (300 grams).........................................................129 NIS
Grilled, in garlic lemon and herb marinade

BUTCHERS CUT......................................................118 NIS
Strong, meaty flavors. Butchers kept this cut hidden for themselves,
being the best tasting part of the veal.

Aromas of Mexico
All dishes are served with sour cream, guacamole and chipotle sauce.
(Extra mozzarella cheese 7 nis)

Nachos........................................................................................39 NIS

Flavored corn chips with salsa (add mozzarella cheese for 7 NIS)

Chili con carne..........................................................................59 NIS
Mexican-style beef dish with black beans, on a bed of rice. Served with a tortilla
and grilled tomato.

Taco

Vegetarian: 39 NIS

Chicken: 54 NIS

Beef: 59 NIS

2 tortillas filled with lettuce, grilled tomato, red onion and red pepper, with
Mexican seasoning and jalapeño (add another taco for 10 NIS).

Burrito

Vegetarian: 43 NIS

Chimichanga

Vegetarian: 46 NIS

Chicken: 59 NIS

Beef: 69 NIS

Large tortilla filled with rice, black beans, lettuce, tomato, onion and jalapeño.
Chicken: 64 NIS

Beef: 74 NIS

Fried tortilla, emmental cheese, lettuce, tomato, onion and pepper, with Mexican
seasoning and jalapeño.

Fajitas

Chicken: 64 NIS

Beef: 74 NIS

serve on a hot plate whit onion, tomato, peppers, lettuce and jalapeño on a bed
of rice, with hot salsa and guacamole on top, with Mexican seasoning.

Tampecaña

Chicken: 64 NIS

Beef: 74 NIS

Meat dish served with a side of tortilla, black beans and rice.

hot beverages

cold beverages

Espresso Long / Short
8 NIS
A double espresso
9 NIS
Make big / small
11/14 NIS
black coffee
8 NIS
Macchiato long / short
9 NIS
Double macchiato
11 NIS
Americano
11 NIS
tea
10 NIS
hot cider
19 NIS
Hot cider with cinnamon stick and apple slices

Beers

1/3 1/2

Goldstar draft
Paulaner draft
Corona
Heineken
Goldstar unfiltered
Strongbow

24/29
26/32
27
24
24
24

Alcoholic sparkling cider

NIS
NIS
NIS
NIS
NIS
NIS

Pepsi

14 NIS

Pepsi Max

14 NIS

7Up

14 NIS

7Up Diet

14 NIS

Ice-T peach

14 NIS

cider

15 NIS

San Benedetto

13 NIS

San Pellegrino big / small 11/24 NIS
Root beer

13 NIS

Grapes

13 NIS

soda

11 NIS

Orange big / small

14/28 NIS

Lemonade big / small

14/28 NIS

Red grapefruit big / small 14/28 NIS

