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&\ SOFT DRINKS 4

Soft Drinks

Fresh Juice 13
Malt Beer 16
Cold Coffee 18
Herbal Iced Tea 18

Green & Lemon, Apple &
Pineapple , Red Berries

Pineapple Breezer

A MINERAL WATER A

Acqua Panna (250 /750) 13/25

Evian (750) 37
San Pellegrino (250 /750) 13/25
Badoit 37

Fever Tree - Ginger ale \ Tonic 14

A FRESHLY SQUEEZED A

Carrot 18
Green Apple, Carrot & Red Beet 22
Green Apple, Red Beet & Ginger 22
Carrot, Ginger & Mint 22
Carrot, Celery & Red Beet 22

<\ HOT BEVERAGE 4

Espresso / Double 11/13
Macchiato / Double 12/14
Americano / Large 13/16
Cappuccino / Large 13/16
Tea / Mint Tea 10/11
Apple Cider 22
additional Calvados - 18 NIs

Herbal Tea 22

Jasmin, Earl Grey, Red Fruit, Masala Chai
* Soy Milk - 3 N1s

<\ BEER A»

DRAUGHT BEERS: 430 ml
Paulaner 30
Goldstar Unfiltered 29
BOTTLED BEERS

Goldstar 26
Heineken 26
Leffe Blonde / Brune 32
Corona 32
Herzl Beer - Dolce De Asal 32

Herzl Beer - IPA



A Main A

Veal Filet
Madagascar Sauce

Hamburger

250 Grams of Chopped Prime Beef
Served with Home Fries

Gouda cheese -14, Fried egg-10,

Smoked goose breast -18

Entrecote Steak
300 gr

Fillet of Chicken Breast
Spatzle, Spinach & Tomatoes

Goose Shank Confit
Wild Rice & Sundried Fruits

Vegan Laffa
Mixed Vegetables
Wrapped Intaboon Bread

Maple Chicken Liver
Polenta & Thyme

Sea Bass Filet
Baked Leeks & Potato au Gratin

Black Mussels
Pernot, Cherry Tomatoes

& Fennel Confit 86/48

Salmon
Green Risotto, Saffron & Lemon

Sea Food
Spinach Cream & Potato

Grey Mullet Cutlet A-La
Mosachan
Sumac, Onion, Tahini & Yogurt

Tomato & Ricotta Cheese Ravioli
Artichokes, Olives, Cherry
Tomatoes & Garlic Confit

Mushroom Risotto
Portobello, Wild & Porcini

Shrimp Pappardelle
Corn, Chili, Smoked Goose
Breast & Cheddar

Optional for vegan Optional Gluten Free

72

108

102

© Spicy



<\ STARTERS %

Soup De Jour 42
Artichoke Alla Romana

Sun Dried Tomatoes, Labane Amba

& Anchovy Vinaigrette 42
Purple Gazpacho

Purple Cabbage, Eggplant,

Blue Cheese & Walnuts 42
Blue Cheese & Honey Ravioli

Herbs Butter 54
Baked Camembert Cheese

Honey and Spices 58
Beef carpaccio 58

Zaatar Vinaigrette & Parmesan

Liver Pate 44
Oxtail Samosa 48
Veal Stuffed Chili Peppers

Tomatoes Seeds & Yogurt 44
Shrimp Qatayef

Lebanese pancake , mascarpone,,

pistachio & herbs 52

© © Calamari Bruschetta
Sriracha Aioli, Anchovies,
Tomatoes & Capers 38/68

Carbonara
Black Pasta, Shrimp & Salmon Caviar 58

ASALADS »

Blend of Greens
Salanova, Pink Lady Apple, Candied
Pecans, Feta Cheese & Cassis Vinaigrette 48

Tomato Salad

Artichoke Alla Romana, Olives,

Fennel, Onions, Croutons &

Mozzarella Buffalo 54

Burrata
Summer Fruit, Baby Spinach

& Passion Vinaigrette

Optional for vegan Optional Gluten Free @ Spicy



