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ROOFTOP

MAMILLA

SHABBAT MENU

Sea Bream Ceviche 99

Sea bream ceviche, tropical fruits and herbs seasoned with lime and Asian aioli,
served on crushed ice

Veal Carpaccio 109

Thin slices of veal, champignon mushrooms, microgreens,
Chinese sprouts, balsamic, and chili aioli

Crunchy Lalique 69 ¢ w7

Mix of fresh lettuce leaves, endive flowers, carrot peels, citrus filet a
nd roasted almonds with citrus vinaigrette

Seoul Kimchi 79
Refreshing Korean salad, cucumber, shallots, chicken breast, coriander, green onion and mint

Beet and Pumpkin Tartare 71 v/

Finely chopped beets and pumpkin, mixed nuts and dried fruits, balsamic and date syrup
vinaigrette, served on a bed of mixed lettuce and endive flowers

Roast Beef Sandwich 97
Roast beef sirloin, chili aioli, arugula, tomato, roasted pepper and gherkin

Smoked Salmon Sandwich 94
Smoked salmon, herbs aioli, lettuce, cucumber, pickled onion

DESSERTS

60 NIS

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

Cremeux Noir
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

Prices are in NIS and include VAT % Can be served Gluten free w7 Can be served Vegan @B rooftop.mamilla



