Appetizers
Black lentils & avocado salad, blood grapefruit, kohlrabi,
mint, goat curd from Barkanit dairy NIS 42
Asparagus, lemon butter, lima bean puree” NIS 43
Smoked Duck (Levin Farm), Cauliflower cream, lemon & parsley,
beetroot & anise puree NIS 40
Kibbeh Nayye (tartar), fermented lemon, pepper mayonnaise INIS 46
Olive Oil Cured Fish, housemade labane, spring Onions NIS 43
Grilled Calamari, gazpacho, dried lemon & onion flecks, mint NIS 46
Charcuterie, cold meats, daily selection
(Levine Farm, Mikneh Dekel, Mireh Golan) NIS 54

Entrees
Vegetable Confit , freckeh, cashew yoghurt NIS 63
Housemade pasta, zucchini, garlic, lemon zest, basil, "Bat" cheese
from Barkanit dairy NIS 69
Drumfish Fillet, butter & za'atar, kohlrabi, spirolina yoghurt NIS 98
Calamri & Shrimp, cream, mushroom polenta NIS 131
Nose to tail Duck (Levine Farm), cut of the day NIS 115/98
Mansef, Smoked lamb 'Chai Baree' (Mikneh Dekel), buttered rice ,
herbs, yogurt NIS 135
Lamb in Sumac 'Chai Baree' (Mikneh Dekel), cut of the day NIS 135
Nose to tail Slow Roast 'Chai Baree' Golan Heights beef cut,
(Mireh Golan) daily roast NIS 118
Nose to tail Golan Heights 'Chai Baree' Beef, (Mireh Golan) cut
of the day NIS 125/155

Wines by the glass
Ruffino, Orvieto Classico 2016, Umbria, Italy NIS 26/97
Dr Loosen, Dr L, Riesling 2016, Mosel Germany NIS 32/125
Domaine Netofa, Chenin Blanc 2017 Ein Dor, Israel NIS 30/118

Les Jamelles, Cinsault Rose 2017 Southern France NIS 30/118

Les Jamelles, Mourvedre 2015 Southern France NIS 30/118

Alvaro Castro, Dao Blend 2015, Portugal NIS 35/135

Ortal Winery, Cabenet Franc, 2014 Golan Heights NIS 38/140

Choice of three cheeses from Barkanit Dairy

housemade preserve, honeycomb from Ayelet Hashachar,
roasted almonds 51 NIS

Children
Mini Hamburgers ‘Chai Baree’, oven roasted potatoes 49 NIS
Nose to tail ‘Chai Baree’ Golan Heights Beef, 120 gr, potato purée 59 NIS
Housemade Gnocchi tomato/cream/rose sauce 46 NIS

A glass of juice, patisserie cream dessert



