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STARTERS

PI17.7.\

Classic focaccia Caprese
Eggplant aioli, olive oil and balsamic 34  Mozzarella, tomato, basil, red onion,

olive tapenade and olive oil 49
Focaccia Caprese o
Pesto, mozzarella fresca and roasted tomato 49  Beet Pelini

Goat cheese and beet cream 59
Stella pastry
Mozzarella, ricotta, spinach, Mascarpone Bruschette
kalamata olives and soft egg 79 Cherry tomato, Parmesan and arugula 45
Beets Sea fish Ceviche
Mascarpone, herbs, Cilantro, pistachio and arisa labane 60
candied pecans and balsamic 49

Tuna sashimi
Kashkaval and almonds cigars Yogurt, lime, fonzu and fresh herbs 69
Goat yogurt and tomato salsa 57

Red tuna Bruschetta
Cherry salad Fresh herbs, chopped Kalamata and red chilli 53
Goat feta, herbs and pumpkin seeds 54

Tasting platter 79
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SALADS
Italian Roman
Lettuce, cucumber, tomato, red onion, Lettuce hearts, arugula, goat cheese, cheery
black olive and feta cheese tomato, candied pecan and mushroom
in olive oil and lemon 69  inparmesan vinaigrette 74
Caesar Venetian
Caesar hearts, lalique lettuce, sofi-boiled egg, Mixed lettuce and endive, beet,
croutons in olive oil and garlic mixed sweet nuts, cubes of fiied feta
in caesar dressing 69  in honey lemon vinaigrette 75
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FAGLIOLINI

Aglio olio Diablo
Green salsa, cherry tomato and garlic 73 Oliveoil, hot chilli, cherry and sundried

tomato, kalamata olive and parsley 75
Tomato sauce
In pomodoro sauce 73 Salmon

Cream, green onion and garlic 86
Mushroom
In cream sauce and spinach 77 Carbonara

Red tuna, cream, black paper,
Rosé parmesan and egg yolk 86
Cream and tomato sauce with basil 77

Margherita

Mozzarella and pomodoro sauce

Pesto and mushrooms
Mozzarella and basil

Roasted paper and Artichoke

Sundried tomato, spinach and mozzarella

71

76

76

Roasted onion and baked eggplant

Mozzarella and feta cheese 75
Bianca

Feta, mozzarella and créme fraiche

(Anchovy - 12 Nis) 75

FRESH FROM THE SEA

There is an option for gluten-free pasta in any sauce

Drum fish fillet Red tuna steak MR

Hand made potato gnocchi, Potato cream, green beans and spinach

carrot cream and green salsa 129  with red wine sauce 149

Salmon fillet Whole white fish

Burgul salad, fresh herbs, Roasted vegetables, lime and

shallot onions and lemon butter 129 chimichurrisauce 149
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SPLECIALS

Capaletti porcini Ricotta and spinach ravioli

Mini-tortellini filled with mushroom in soy and Cream, sundried tomato,

caramel sauce with mascarpone chesse 84  walnuts, green onion and garlic confit 85

Chestnut gnocchi Corn Pelini

Mushroom, cream and pecorino cheese 84  Zucchini cream, garlic and spinach 74

Lasagna Cheese ravioli

(ask the waiter) 74 Incream and garlic sauce 84

Mushroom risotto Sweet potato pa}zparde]le

Shimeji and portobello mushroom, Spinach, cream and white wine 75

white wine and truffle oil 85

SOFT DRINKS HO'T DRINKS BEERS

Coca-Cola/ Cola Zero 15 Orange juice 15  Espresso 10 Tap

Sprite / Sprite Zero 15 Lemonade 15 Cappuccino 14/16 Carlsberg 30

Fanta 15 Grape juice 15 Americano 12 Bottle

Apple cider 16 Cold coffee 20  Hot Choccolate 16 Corona Extra 30

Ferrarelle 13/27 Fruit shake 30  Hot Cider/ alcohol 14/21 Stella Artois 32

Neviot mineralwater 15/29 Crushed lemon-mint 28  Tea/mint tea 14




