Appetizers

Foraged Salad, red grapefruit, avocado, pumpkin seeds, goat curd from Barkanit dairy INIS 49
Pumpkin & Fried Polenta Salad, mallow, aged Manchego from Barkanit dairy, olive raisins,
burnt lemon vinaigrette. NIS 42

Red Lentil Soup, aubergine chips, almond yoghurt, sourdough croutons NIS 33

Grilled Celeriac, sunflower seed yoghurt, foraged greens NIS 49

Cabbage, cream, smoked pepper leather NIS 42

Grilled Calamari, burnt lemon spread, oranges, wild mustard NIS 47

Olive Oil Cured Spanish Mackerel, housemade labane, green onion, radish NIS 56
Jerusalem Artichoke, three ways NIS 37

Charcuterie, fermented beef (Mireh Golan), duck liver pate & duck breast -

Pastrami (Levine Farm) NIS 55

Entrees

Stuffed Onions, almond & tomato paste, apple chutney NIS 57

Freekeh & Grilled Vegetables, almond yoghurt NIS 65

Nose to tail Foraged Drumfish Stew, wild beets, spiny dock & onion, yoghurt

NIS 110 Nose to tail Slow Roast Duck Legs in cinnamon & lemons, roasted vegetables,
apple chutney NIS 98

Nose to tail Duck Breast, (Levine Farm) mustard potato puree, carob honey NIS 120
Young Cauliflower leaves stuffed Slow Roast smoked Lamb shank 'Chai Baree' (Mikneh
Dekel), rice & herbs, housemade labane NIS 140

Lamb Sirloin in Sumac 'Chai Baree' (Mikneh Dekel), sautéed leeks, yoghurt stone NIS 140
Golan Heights 'Chai Baree' beef Rump Steak (Mirch Golan), potatoes in duck fat,

salsa verde INIS 130

Golan Heights 'Chai Baree' beef Sirloin Steak (Mireh Golan), grilled onion, tomato &
broccoli, demi-glace NIS 155

Choice of three cheeses from Barkanit Dairy
housemade preserve, honeycomb from Ayelet Hashachar, roasted almonds 55 NIS

Wines by the glass

Borsao, Chardonnay & Macabeo 2018, Spain NIS 29/110

Dr Loosen, Dr L, Riesling 2018, Mosel Germany NIS 32/125

Alvaro Castro, Quinta de Pellada, Encruzado Reserva, 2017, Dao, Portugal NIS 46/175
Les Jamelles, Cinsault Rose 2018 Southern France NIS 30/118

Borsao, Granacha 2018 Spain NIS 29/110

Shvo Vineyard, Red Blend, 2016, Upper Galilee Israel NIS 40/155



