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SHABBAT MENU

Sourdough Focaccia 52 v/
Sourdough focaccia, baked in a stone oven, served with cherry tomatoes and garlic confit in balsamic and olive oil

King Fish Pani Puri 99
Sea bream ceviche, tropical fruits, and herbs seasoned with lime and curry aioli, served in pani puri ball

Crunchy Lalique 69 ¥/ v/

Mix of fresh lettuce leaves, endive flowers, carrot peels, citrus filet
and roasted almonds with orange and mustard vinaigrette

Seoul Kimchi 79

Refreshing Korean salad, cucumber, shallots, chicken breast, coriander, green onion and mint,
peanuts and toasted sesame, seasoned with peanut butter soy and lime vinaigrette

Tartare De Boeuf 107

Finely chopped beef filet, ginger, shallots, chili, Dijon and balsamic,
served on little gem lettuce with apple ponzu sauce

Veggie Goma 69 v/
Mung bean noodles, sprouts, julienned vegetables, green onion, sesame vinaigrette and green beans

Roast Beef Challah 97
Roast beef sirloin, Dijon mustard, arugula, tomato, roasted pepper and gherkin

Smoked Salmon Challah 94
Smoked salmon, truffle aioli, lettuce, cucumber, pickled onion

DESSERTS

60 NIS

Golden Leaf

Apple and Frangipane Croissant, almond cream, caramelized Grand Smith, Atlantic salt caramel toffee
and vanilla ice cream

Cremeux Noir ¥ v/
Salted caramel toffee, dark chocolate cremeux and crispy praline

Wagashi Malabi
Vanilla and roses cremeux, caramelized coconut, pistachio coral, dacquoise, berry coulis and toasted coconut tuile

Japanese Chocolate Dream
Miso and coffee chocolate mousse, Quaker and hazelnut purée sablé, smoked almond, sea salt and yuzu coulis

Sakora
Pavlova, almond pannacotta, tropical fruits, passion fruit coulis and coconut dacquoise

W Can be served Gluten free ™ Can be served Vegan
Prices are in NIS and includ VAT



