
Prime Rib
Stone Oven Courgette, Leaves & Herbs, Baby Potatoes

Local Fillet
“Queen of the Forest” Mushroom, Sage Mashed Potatoes, Foie Gras Mousse

Lamb Shank
Coffee & Cardamom Vinaigrette, Heirloom Pumpkin, Mint 

Galilean Lamb Chops
Ben Gurion “Bahksh” , Baladi Vegetables 

FIRST HARVEST

GRILL & COALS
Skirt Steak
Chargrilled Garden Vegetables, 
Leafy Greens, Puffed Barley

 Golan Heights Sirloin
Baby Potatoes, Green Garlic Cream,
 Asparagus  
 

Limited Edition

Rustic Liver Pâté
Foie Gras, Quince Jam,  Pistacchios

Beef Tartare
 Galilean Herbs, Smoked Pine Nuts,
Sumac

 Veal Tongue
Judean Desert Oil, Israeli Wasabi

Carpaccio
Sirloin, Egg Yolk Cream, Pomegranate 
Vinegar

“Otef Israel” Tomatoes
Basil Oil, Olive Crumble, Oregano

 Green Salad
 Seasonal Fruit, Almonds, Puffed Wheat,
 Mint Vinaigrette

Lion’s Mane
 Porcini Broth,  Mushroom & Hazelnut
Crumble

Citrus Crudo
 Blood Orange Sauce, Candied Etrog, Yuzu
Kosho

 Fishermen’s Fritter
Overnight Tomato Sauce, Caraway Oil

 Sea Bass
Crispy Artichoke, Tiny Capers, Acqua Pazza

 Chicken & Chips
 Charred Spring Chicken, Curly Chips,
Fried Egg, Shmaltz Mayo
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*All the prices listed are in Israeli Shekels and inclusive of 18% VAT
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THE WAY TO THE MAINS
Lubya
Velvet Beef, Ja’ala, Verbena & Habanero

Veal Sausages
Sauerkraut, Relish

Bruschetta Jerky
 Roasted Pepper Spread, Smoked Thyme
Mayo

 Sweet Potato
Pumpkin Seed “Falafel” Stuffing, Overnight 
Broad Beans, Tahini

Wild Fish 
Deep Fried, Chutney, Leaves & Herbs

 Head & Tail Ragù
Lasagna Sheets, Pan Grattato

 Veal Sweetbreads
Green Almond Salsa, Almond Tahini
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November 2025
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 HARVEST HOUR Sunday- Thursday 18.30-19.30 20% off the food and drinks
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