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Mediterranean roasted vegetables

Colorful assortment of roasted beetroot, zucchini, sweet potatoes, cherry tomatoes,
and mushrooms

NTS$ 380
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Open fire roasted eggplant

Roasted eggplant drizzled with tahini, sprinkled with pomegranate seeds,
and topped with dried tomato and garlic

NTS$ 380
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Ceviche grouper on beetroot carpaccio
Diced grouper mixed with radish, cherry tomatoes, pineapple, chili pepper,
red onion, coriander, and marinated in lemon and olive oil, on a bed of
sliced beetroot carpaccio, served with a toasted baguette

NTS$ 420
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Bresaola with roasted vegetables

Slices of air-dried salted beef with roasted beetroot, bell pepper, sweet potato,
and pumpkin, with salsa made of cherry tomatoes, chili peppers, garlic, and
vinegar, served with a crispy thin baguette

NTS$ 380
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Rainbow hummus

(traditional, sun-dried tomato, beetroot)

Multi-colored array of hummus prepared in three ways: traditional hummus,
homemade sun-dried tomato hummus, and purple beetroot hummus

NTS$ 250

FA 89T UK 10%ARF5HE  All prices are subject to 10% service charge.
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Hummus with beef
Hummus with seasoned aromatic beef, served with carmelized onions, tahini,
and pita bread
NT$ 320
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Falafel
Traditional Israeli-style fried falafel with a tender filling of spinach,
parsley, and coriander
NTS$ 350
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Village salad with seared ribeye ( B/ V £)

Seared slices of ribeye steak on a bed of tomato, cucumber, red and yellow bell peppers,
topped with green olives and red radish, and drizzled with a vinaigrette of honey,
lemon, olive oil, mustard, white vinegar, and garlic.

(Vegetarian option with onion and garlic inside available)
4 Beef NT$ 450/ X & Vegetarian NT$ 350
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Grouper kebab with aromatic spices

Pan seared chopped grouper served with tahini and seasoned with coriander,
cumin, and mint, served on a tabbouleh salad

NTS$ 450
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Salmon lox with bagel
Thin slices of salmon cured with ground black pepper, coriander and mustard seeds,

and dill, garnished with rolled cucumber slices, red radish, cubed beetroots, cherry
tomatoes, chili, dill, olive oil, and coriander aioli sauce, served with a sliced bagel

NTS$ 550

< P (RGN 10%ARF5RE © All prices are subject to 10% service charge.
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Beef kebab on Moroccan freina bread

Roasted beef kebab served on a cinnamon stick with traditional Moroccan freina
bread coated in a layer of baba ghanoush, topped with sliced cherry tomatoes,
chilies, and tahxm and garnished with mint leaves

NTS$ 580
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Moroccan salmon

Salmon filet cooked in tomato coulis seasoned with pickled lemon, coriander,
garlic, served with roasted potatoes, vegetables, and pita bread

NTS$ 650
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Beef shakshouka (B/V £)

Poached eggs and beef cooked in tomato sauce with bell peppers and garlic,
and served in a traditional skillet with pita bread

(Vegetarian option with onion and garlic inside available)
4P Beef NT$ 520 / & Vegetarian NT$ 420
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Israeli chicken schnitzel

Thin filet of chicken deep fried in a crunchy breadcrumb layer, served with sauteed
potatoes, thyme, and oltve oil, garnished with a lettuce and cherry tomato salad

NT$ 520
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Whole seasoned fish with roasted vegetables

Whole seasoned fish roasted in a stone oven served with a colorful variety of
carmelized vegetables

NTS$ 620
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Jerusalem pizza siniya with beef
Homemade thin crust pizza topped with Middle eastern Bolognese, topped with
sliced cherry tomatoes and drizzled with tahini, garnished with baby basil

NTS$ 550
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Pizza sabich

Homemade thin crust pizza with fresh vegetables, eggplant, and egg, topped with
green olives and pickled lemon, drizzled with traditional Moroccan harissa chili
sauce, garnished with tahini and parsley

NTS$ 450
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Beef couscous tagine
Couscous with chunks of beef slow-cooked with sliced fresh tomato, spinach, celery,
garlic, onion, and soaked chickpeas, seasoned with paprika, cumin, and bay leaves,
served with oven roasted pumpkin, carrot, and sweet potatoes

NTS$ 620
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Coconut halva parfait served with fresh fruit

NTS 180
BR
An

BEVERAGE

&

/o "% Coffee (Hot)
E=XMBE Americano /| SILEH Soy milk latte
NT$ 110 / NT$ 140

Zs.{’éﬁ Tea (Hot)
£I7R Black Tea /| 43X Green Tea
NT$ 120 / 5% Pot

PIEBI MR South African Rooibos Tea
NTS$ 140 / & Pot

,;ﬁ,\ m 'ﬁ‘ 'ék "H‘ Non-Alcoholic Drink

FBK Sparkling Water (500m1)
NTS$ 80
PI4% Coca cola (330ml) /| BF Sprite (330ml)
NT$ 100

ﬁ 5 V@ Wine

R B EALE Dalton Canaan Red 2019
NTS$ 1900 / #f Bottle

EFEEEIRE A8 Dalton Canaan White 2019
NTS$ 1700 / }f Bottle

2 i@ Beer

BB Budweiser (330ml) / #BIEAR Heineken (330 ml)
NTS$ 180

BRUSRBEFRVNARNEMMBE  ERFABR » BATESHRIBRIBAR -
The meals will be adjusted according to the seasonal ingredients. Our team will be on hand to

assist with any dietary requirement.
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