
F O CAC C I A
served with garlic and olive oil

H O M E M A D E B R E A D
rye bread served with homemade garlic & dill butter

S E LE C TI O N O F P O PU L A R  C H E E S E S 
A N D U N I Q U E I S R A E LI  C H E E S E S

yellow cheese, blue cheese, cottage cheese, salty white 

cheese (“Bulgarit”), feta, Labneh. 

Served with fresh za’atar leaves

PI C K LE D V E G E TA B LE S 
homemade sauerkraut, pickles, tomatoes

PI C K LE D V E G E TA B LE S
homemade sauerkraut, pickles, tomatoes

Q U I N OA S A L A D
with walnuts and cranberries

G R E E K  S A L A D
tomatoes, cucumbers, bell peppers, shallots, black olives, 

feta cheese, olive oil

B RU N C H

BRUNCH MENU



G R E E N TA H I N I

F R E S H V E G E TA B LE PL AT TE R

B E E T CA R PAC C I O
served with walnuts and Roquefort cheese

F R E S H S A LM O N
lightly salted

PA S TA  A LF R E D O
in creamy mushroom sauce

P OTATO D U M PLI N G S (K R E PL AC H)
homemade dough pockets with potato and onion filling, 

served with sour cream

S H A KS H U K A + S C R A M B LE D  E G G S

I S R A E LI  C RU S TLE S S Q U I C H E (“ PA S HTI DA”)
chef’s special

BA BA  YAGA  S A L A D
variety of fresh vegetables and baby greens drizzled with special 

pear dressing, served with crumbled Roquefort cheese 

(+15 NIS per person)

  

J U I C E S A N D P O P D R I N KS 

H OT B E V E R AG E S
tea, coffee

N O N -A LCO H O LI C B E V E R AG E S BA R



D R A F T B E E R S + R E D W I N E + W H ITE W I N E 
+ RO S É W I N E 

(+35 NIS per person) 

S PA R K LI N G W I N E S 
(+25 NIS per person)

Served unlimitedly during the event

Decadent Dessert Platter

TR A D ITI O N A L ITA LI A N TI R A M I S U 

C H O C O L AT E B ROW N I E S

F R E S H LY- BA K E D C R E PE S/B LI N T Z E S 
served with various sauces

S E LE C TE D S E A S O N A L F RU IT

D E S S E RT S

A LCO H O LI C B E V E R AG E S

O U R N E W B RU N C H M E N U 
I S O F F E RE D F O R A S PE C I A L PRI C E O F

145 NIS
PE R PE R S O N ( VAT I N C LU D E D)


