
Alcohol – Additional 15 NIS
Wine / Beer

Beverage - Additional 6 NIS
Freshly Squeezed Juice / 
Regular Coffee / Soft Drink

Beverage
 Lemonade / Red Grapefruit / Soda /
Homade Iced Tea / Mineral Water 

Dessert – Additional 9 NIS 
Soft Vanilla Ice Cream / Brownies

Starter
Stuffed Vine Leaves (3 units) / Tabouli / 
Galilee Majadra (burghul) / Potato Wedges 

/ Chopped Salad / Green Salad

Course
Main Course / Pas ta / Salads /
Sandwiches / Toas ts / Vegan

Buisness Lunch Served on Sunday-Thursday 12:00-17:00
Holidays not included

* for more vegeterian dishes switch to the othe side of the page

&39 - &75

Vegan

Vegan Shawarma 
Sautéed seitan slices with onion, cumin and turmeric served with 
Galilee Majadra (burghul) / Basmati rice with chopped salad, 
tahini and amba on the side 47

Asian Vegetable Rice        
Tofu stir-fried with Basmati rice, cabbage, carrots, zucchini, spinach, 
peas, green onion, garlic, ginger and basil with Asian seasoning 
and ground peanuts 49

Rustic Stew
Rustic stew of whole wheat, black lentils, root vegetables
(carrot and onion), zucchini, champignon mushrooms, medjool 
dates, almonds, basil, green onion, parsley, garlic and ginger 
served with green salad / chopped salad 44

Vegan Pizza 
Tomato sauce, vegan cheese, sliced tomato and basil 42
Toppings: kalamata olives /eggplant - for every topping NIS 4

Burghul+  
Coarse burghul, tomatoes, celery, red onion, cranberries,
almonds, mint, parsley, lemon juice and olive oil on herbs and lettuce 49

The kitchen contains gluten products and each dish might contain gluten residues

44

Home     Couscous      
Home made couscous drenched in vegetable soup: leeks, cabbage, 
pumpkin, carrot, chick peas, tomato, celery and parsley

 Vegan  Vegan option Gluten free



MAIN COURSE

PASTA Linguine or Penne

SANDWICHES Made with ciabetta or country sourdough 
with green salad / chopped salad on the side

SALADS Served with small whole grain 
bread / Gluten free bread

TOAST Made with white / whole wheat bread 
with green salad / chopped salad on the side

Salmon and cream
Smoked fillet salmon chunks, cream, white wine, nutmeg,  
zucchini, cherry tomatoes and basil 56

Cream and tomato - Rosé
Cream, tomato sauce, cherry tomatoes and basil 44

Alfredo
Cream, white wine, Muscat nut, onions, mushrooms and parsley 48

Pesto 
Basil pesto, garlic, walnuts and olive oil with zucchini, seared 
tomatoes and Kalamata olives 49

Napolitana 
Tomato sauce, olive oil, cherry tomatoes and basil.
Additional tofu 44 / 54

Cheese Ravioli
Napolitana    Alfredo    Rosé - cream and tomatoes 52

Antipasti and Goat's cheese  
Tomato sauce and olive oil, goat’s cheese, roasted 
vegetables (eggplant, pepper and onion), Kalamata 
olives and parsley 48 vegan / 54

Toastelino
Mozzarella cheese, yellow cheese, tomatoes, pesto, 
Kalamata olives and pizza sauce 47
Bulgarian
Yellow cheese and Bulgarian cheese, tomato,
arugula, kalamata olives and butter 45
Home  Toast
Yellow cheese, tomato, kalamata olives and butter 43
Tuna / Hard boiled egg - every addition 4 NIS

Tuna
Tuna salad, lettuce, tomato, cucumber, parsley and olive oil 44

Smoked Salmon
Smoked salmon, cream cheese, lettuce, tomato,
red onion and capers 52

Spanish   
Tofu in sauce*, sauted peppers, tomato, arugula, red onion and 
lemon basil - mayonnaise.
*Honey, garlic, lemon and olive oil / Honey, peanuts and curry 52

39

Israeli
Omelet, tomato, cucumber, lettuce, kalamata olives,
cream cheese and butter

Baghdadi  
Hard boiled egg, diced potatoes, roasted eggplant, 
tomato, cucumber, parsley, red onion and tahini
served with amba on the side 42

Greek
Bulgarian cheese / Zfatit cheese with hyssop, roasted peppers, 
arugula, kalamata olives and olive oil 42

Goat cheese - additional 4 NIS

Nicoise  
Tuna, diced potatos, hard-boiled egg, red onions, peas, cherry tomatoes, 
red pepper, cucumber, carrots, capers, kalamata olives and lettuce 
dressed in a French Anchovy sauce 52

Black lentils 
Black lentils, Bulgarian cheese, baked sweet potatos, lettuce, herbs, 
cherry tomatoes, cucumber, red onion, mint, parsley, lemon juice and 
olive oil. Served with yogurt on the side 55

Halloumi Salad 
Sautéed halloumi cheese slices with pesto, Champignon mushrooms, 
tomatoes, cherry tomatoes, red onion, basil, hot green pepper, lettuce 
and olive oil, oregano and lemon juice sauce 52

Barcelona  
Tofu in sauce*,sauted peppers, mixed lettuce, herbs, cherry tomatoes, 
walnuts, red onion, lemon juice and olive oil.
*Honey, garlic, lemon and olive oil / Honey, peanuts and curry 57
Honey, garlic, lemon and olive oil 

Caesar Salad 
Smoked fillet salmon chunks, baked sweet potato cubes, cherry 
tomatoes, croutons, red onion and lettuce with French anchovy sauce 52
Without croutons 

Greek - Coarsely Chopped
Bulgarian cheese / Zfatit cheese, croutons, tomatoes, cucumbers, red 
peppers, red onions, kalamata olives, lemon juice and oregano olive oil 49
Without croutons 

Arabic - Finely Chopped    
Cucumber, tomato, red onion, parsley, mint coriander, lemon juice 
and olive oil. Served with tahini and amba on the side 42
Hard boiled egg and roasted eggplant - additional 7 NIS

69

Salmon Fillet
Baked salmon fillet on coarse burghul and sauted vegetables - 
carrot, zucchini, red pepper, spinach, green onion, garlic, and ginger 
in honey, peanuts and curry sauce

56
Honey, garlic, lemon and olive oil 

Madrid Rice 
Tofu in sauce* with sauted peppers on Basmati rice garnished 
with green onion. 
*Honey, garlic, lemon and olive oil / Honey, peanuts and curry

42

Pizza Napolitana
Tomato sauce, mozzarella and parmesan cheese, sliced tomato 
and basil
Bulgarian cheese / Kalamata olives / Tuna / Eggplant - for every topping 4 NIS

Meagre Fillets 
Meagre fillets seared with garlic confit, Chimagi mushrooms 
and tomato butter served with mashed potatoes 75

54

Lasagne 
Fresh pasta layers with eggplant and parmesan cheese in tomato sauce
Served with green salad on the side

49
Quiche
Quiche of your choice, served with green salad and yogurt

75

Flathead Fillet 
Flathead fillet on zucchini, bok choy, red onion, kalamata olives, lemon 
juice and olive oil served with potato wedges / Galilee Majadra 
(Burghul) / Basmati rice

48

Lentil Patties in Beet and Tomato Sauce
Served with mashed potatoes, basmati rice and green
salad / Chopped salad 

The kitchen contains gluten products and each dish might contain gluten residues  Vegan  Vegan option Gluten free

Sweet Potato & Cream 
Cream, sweet potato, spinach, butter, white wine ,Muscat nut, basil, 
green onion and ground peanuts 49

49

Curry, Rice & Vegetables        
Basmati rice, sweet potato, black beans and mushrooms with coconut 
cream, green carry, yellow carry, lemon grass and ginger with fried egg 
and green onion

42

White Pizza
Alfredo sauce, mozzarella and parmesan cheese, zucchini, eggplant, garlic 
confit, kalamata olives, arugula, oregano and olive 


