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Menu soft opening January 2024

Vegetables
Roasted pumpkin soup, chestnuts, sour cream, candied sunflower seeds 55
Grilled lettuce Caesar salad, Caesar aioli, parmesan, grains cracker* 59
Roasted eggplant, Medjool date salsa, raw tahini, yogurt 55
Slow cooked butternut squash, Morbier cheese, honey & nuts oil vinaigrette 68
Roasted asparagus, Skordalia, tomato seeds, soft boiled egg, crispy buckwheat 74

Gluten
Oven stove focaccia, homemade labneh, spicy pepper salsa 32
White msabbaha & white beans, focaccia 48
Aglio olio spaghetti, pecorino cheese 68
Classic Napoletana pizza 68
White pizza, Creme fraiche, smoked salmon, japanese mustard leaves* 74
Corn & ricotta tortellini, yogurt & manchego foam 78
Jerusalem artichoke & truffle tortellini, beurre blanc, Morbier cheese, candied seeds 86
Salmon rigatoni, fresh peas, dried kalamata olives* 82

Raw & preserved fish
Cold smoked salmon, avocado & apple salsa, sour cream, grains cracker* 72
White fish tartare, toasted salted almond, herbs, labneh* 76
White fish ceviche, pickled fennel, horseradish, green apple* 78
Red tuna sashimi, wasabi yogurt, avocado* 84
Sea fish crudo 86

Deep fry
Potato chips, ginger syrup, cream 38
Tempura artichoke & zucchini, wasabi yogurt 58
Cod croquette, piccalilli cream* 74
Tempura cod, tartar sauce* 84

Plancha fish

Sea fish me'orav, green onion, preserved lemon, seasoned yogurt * 94
Bass fillet confit, sweet pepper, celery 110
Sea fish skewer, mushroom Ben Gurion risotto* 118
Bream fillet, lemon cream & garlic spaghetti, snow pea* 125
Grilled salmon, meuniéere sauce, mashed potatoes, steamed bok choy* 128

contains fish and dairy*
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Desserts soft opening January 2024
Desserts | 46

Cheese & white chocolate mousse
White chocolate & berries ganache, pumpkin crunch

Lemon pie
White chocolate ganache, mango coulis

Chocolate caramel mousse
pretzel Chantilly, caramelized popcorn tuile

Eton mess
Vanilla ice cream, pistachio crunch, berries coulis

Mascarpone cream
Mascarpone, fresh berries, meringue, berries coulis



