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BRUNCH FRI & SAT
MENU 12:30-15:00

TEL AVIV

J \
PASTERY BREAKFAST BITES

Pastry basket, Homemade granola Shakshuka 72 served with
64
65 Eggs Royale ¢8 Eggs “as you like” 58
Butter croissant 10 Borek with egg 58 Steak & eggs Egg salad
Parmesan braids 10 Croque Monsieur 68 price by daily cut Chopped liver
Mushrooms Quiche 12 lkra

Salty bread pudding 53

Cheese Borek 10 Hering

Pain au chocolat 10

Cinnamon & nuts Danish 12 N f

Almond croissant 12 SOV

STARTERS MAIN DESSERTS

Bellini with caviar from Chicken club sandwich 86 Fruit plate 82
the Dan River 84 . Cheese truffies toast 48 Special ice-cream 56

Cherry tomato & organic Salmon miso 122 Tiramisu 56

cheese tarte 48 Nigoise Salad with tuna tataki 94 Belgian waffle 58
Smoked salmon pretzel 58 Sea bass Provencal 142 e e G

Sashimi 84 o )
. Cheese ravioli 86 Bread pudding 54
Roastbeef 74 Cheeseburger & fries 88 Cheese cake 54
OO Schnitzel & coleslaw 79

Beef fillet 188
Ceaser salad 73 W
Leaf salad 65 %(Mﬁ «/77//
gied 5 (1

SIDE DISH ——COCKTAILS—

55

Fries
Potato puree
Green leaf salad
Green vegetables

Bloody Marry
Kir Royal
Cosmopolitan
Frozen Margarita
Espresso Martini
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