Breakfast

served until 12:30 G O ®

Israeli Single/Double 79/149 NIS
2 eggs prepared to your preference, fresh vegetable salad,

a selection of cheeses and dips, mini muesli, brown/gluten free/brioche bread, served
with butter. Freshly squeezed orange juice or lemonade and a hot drink.

Countryside Single/Double 85/159 NIS

3 egg omelet with herbs, onions, cherry tomatoes and cheese baked in the oven,
green salad with nuts, cranberries and cheese. a selection of cheeses and dips, mini
muesli, brown/gluten free/brioche bread served with butter. Freshly squeezed orange
juice or lemonade and a hot drink.

L8 @ New Middle East 76 NIS

masabaha (chickpea stew) with grated tomatoes, tahini and spicy dip, sliced
vegetables seasoned with olive oil and lemon. Hummus omelet (vegan) with herbs,
onions, mushroom or 2 eggs of choice, served with a pita bread.

Freshly squeezed orange juice or lemonade and a hot drink.

*Extra omelet toppings free of charge: onions or herbs

*Extra omelet toppings with charge: mushrooms (3 NIS), mozzarella (4 NIS), feta (5 NIS).
*Extras for breakfast with charge: Smoked Salmon (15 NIS).

*Supplements for drinks with charge: soft drink (7 NIS).

Zichrona 68 NIS

Crispy brioche bread- filled with feta and mozzarella cheese, red onion,
tomato, herbs and garlic baked in the oven and covered with a fried egg,
served with a personal salad.

@ % Homemade Shakshuka 67 NIS

Made from fresh tomatoes, red peppers, garlic, onions, olive oil and two eggs,
served with brown/gluten free/brioche bread and a personal salad.
For choice: spicy or regular.

@ % Homemade Balkan Shakshuka 69 NIS

Made from fresh tomatoes, red peppers, garlic, onions, olive oil, baked eggplant and
feta cheese with two eggs, served with brown bread/gluten free/brioche
and a personal salad. For choice: spicy or regular.

Spinach Creamy Shakshuka 74 NIS

Spinach in cream with garlic, white wine, butter and 2 eggs,
served with brown/gluten free/brioche bread and a personal salad.

Muesli 42 NIS

Seasonal fresh fruits served with yogurt, homemade granola and honey.
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Served with a personal salad G O~©

) Vegan Sandwich 54 NIS
Chestnut bread, avocado, fresh tomatoes, red onion, lettuce and pesto

Omelet Sandwich 52 NIS
Chestnut bread, omelet, cream cheese, tomato spread and fresh tomatoes

French Breakfast 62 NIS P

% Butter croissant, smoked salmon, cream cheese, arugula, red onion and fried egg
<.>A

Italian Breakfast 62 NIS
Butter croissant with pesto, tomatoes, lettuce, mozzarella and balsamic
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Salads Co2o

Served with brown/gluten free/brioche bread

@ R lron Man 64 NIS
Green salad, green herbs, chickpeas, spinach leaves, cherry tomatoes, red onion,
pure tahini, olive oil and lemon

@ 2 Quinoa 69 NIS
Lettuce, quinoa, carrots, cranberries, pine nuts, served with citrus fruit dressing

Caesar 67 NIS
Lettuce, cherry tomatoes, croutons, red onions, parmesan cheese and the original

Caesar dressing

*Extra grilled salmon cubes (18 NIS) 18 NIS

Israeli Greek 67 NIS
Lettuce, cucumbers, tomatoes, red onions, Kalamata olives, grated feta cheese,
olive oil, lemon and zaatar

@ Nili 69 NIS
Lettuce, seasonal fruits, roquefort cheese/feta cheese, walnuts, served with citrus fruit dressing.

@ Nicoise 69 NIS
Lettuce, tomates, cucumbers, red onion, hard-boiled egg, potatoes, tuna, olive oil and lemon.

@ Endive Salad 69 NIS
Endive leaves, grated seasonal fruits, roasted walnuts, citrus fruits dressing,
served with goat cheese toasts.
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Soft Drinks
G O®
Coca Cola/Zero/Diet
Sprite/Sprite Zero/Soda/Nestea
Neviot mineral water
Prigat soft drink: grapefruit/grape/apple
Malty Root Beer
Freshly squeezed Orange juice
Natural Pomegranate juice
Lemonade
Flavored iced tea
Cold Coffee/Cold Americano/Cold Chocolate milk
Ice coffee
Mimosa - Cava with Freshly squeezed Orange juice

Natural Mineral Water
>

™ Ferrarelle Mineral water 750 ml
Ferrarelle Mineral water 750 ml

Hot Drinks

GO
Espresso/Double
Macchiato/Double
Cappuccino Regular/Large
Americano
Nescafe/Nescafe on hot milk
Turkish Coffee
Hot Chocolate
Hot Cider/Hot Cider with wine
Tea Infusion
Mint Tea
Extra Whipped Cream

15 NIS
15 NIS
15 NIS
15 NIS
15 NIS
18 NIS
24 NIS
15 NIS
20 NIS
20 NIS
22 NIS
37 NIS

26 NIS
26 NIS

10/13 NIS
10/13 NIS
14/17 NIS
13 NIS
13/17 NIS
12 NIS

20 NIS
20/25 NIS
16 NIS

15 NIS

8 NIS
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Dessert menu

Pistachio-Lemon pie
Lemon cream with pistachio fragments

based on Crunchy pistachio crumble and vanilla Chantelle
cream sprinkles.

Tres leches
Torte cake coated with milk.

Condensed milk with cream, a layer of toffee, vanilla
Chantelle cream and almond twill.

Créme brulee (Gluten free)
Baked vanilla cream with sugar caramel coating

Chocolate souffle
Hot chocolate cake, served with vanilla ice cream.

Basque Cheesecake

Rich and smooth Basque Baked cheesecake on a bed of
butter cookies and berry sauce.

Apple pie (Sugar free)
Apple and cinnamon pie in a crispy crumble shell.

Cookies cake

Three layers of cookie dough, cookies and chocolate
chips with kinder ganache in between.

Rocher ball

Chocolate cream filled with nougat based on a crunchy
chocolate, Covered with dark chocolate ganache.

Profiterole

Puffs filled with patissier cream, vanilla ice-cream,
Salted caramel sauce and cookie crumbs.

45 NIS




