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ROOFTOP
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STARTERS

Homemade Bread 32n1s @ Chicken liver pate 54nis
Frenna and focaccia served with a variety of dips Onion jam, toasted pistachio

served on brioche bruschetta
Mixed olives 12Nn1s French Fries 28Nis
SEA
Sea Grouper Cigar 64nNis Fish & Chips 79NIS
Crispy dough leaves stuffed Served with aioli garlic confit
with grouper kebab and tahini
Red Tuna Confit 68NIs Salmon Tartare 68NIs

Served with fermented berry vinegar, smoked potatoes,
eggplant cream and green chili aioli

Avocado creme, tortilla chips, jalapenio aioli

VEGETABLES

Panzanella salad 66NI1S @ “Beyond” burger 82n1s
Cherry tomatoes, roast peppers, saffron créme, Red onions/pickles, tomato, lettuce and “Royal’
oregano, olive oil and lemon juice sauce Served with chips

Mixed Green Salad 66NIS @ Cauliflower florets coated intempura  66NIs
Lettuce crackers, artichoke, Nicoise vinaigrette, With sweet chilli sauce

tomato confit

Burmese noodle salad 66NIS

Green papaya, been noodles, tomatoes, shitake mush-

rooms, palm sugar vinaigrette, chili and coriander

Sinta Carpaccio 66NIS Smoked beef bruschetta 72nNis
Swisschard leaves and Persian lemon stew, smoked beef served on bruschetta with cornichons,
Sudanese peppers Dijon mustard and horseradish aioli

Classic Hamburger 240g 82Nis Assado pita 82n1s
Red onion, pickles, tomato 3 Warm and fluffy mini pittas filled with shredded
lettuce with royal sauce, served with chips assado meat.Served with arugula, sweet silan tahini,
Lamb Shwarma 88NIs toasted pistachios, and “chooma” peppers

Served with Bedouin grilled pita, schug and Amba aioli

Beef fillet 120N1s

150 gr, vegetables from the “josper”
Served with horseradish aioli, lemon and arugula

Meat cigar “rooftop style” 66NIS

2 Cigars filled with stewed beef, chicken livers, onion
confit, and north African spices. Served with
white tahini, homemade chilli “zhug” and tomato salsa

DESSERTS

Paviova 44N1s
Served with pastry creme and sorbet
Fruit Salad 44n1s

White almonds and citrus stock

Warm Chocolate Fondant 44n1s

Coconut ice cream, glazed espresso syrup



