
FRIDAY BRUNCH
TEL AVIV ·  11 AM -  4  PM

Mediterranean Brunch Experience

Parmesan Scrambled Eggs 62 ₪
Creamy scrambled eggs with Parmesan · toasted bread

Salmon Eggs Benedict 76 ₪
Two poached eggs on toasted brioche · smoked salmon · tarragon hollandaise sauce

Avocado Toast 66 ₪
Avocado · poached egg · chives · shatta · sea salt · toasted bread

Avocado Toast & Smoked Salmon 76 ₪
Avocado · poached eggs · smoked salmon · cream cheese · chives · lemon · toasted bread

Fried Eggs, Truffle Mushrooms 68 ₪
Sautéed mushrooms · Parmesan · truffle oil · toasted bread

Shakshouka 66 ₪
Eggs in tomato sauce · peppers and onions · chili · fresh parsley · bread basket

Caramelized Brioche French Toast 60 ₪
Crème fraîche · homemade strawberry jam

Fresh Orange Juice 28 ₪

Homemade Lemonade 28 ₪

Mineral Water 500 ml 23 ₪

Ferrarelle Sparkling Water
330 ml 20 ₪
750 ml 26 ₪

Soft Drinks 20 ₪

COLD DRINKS

Espresso (short / long) 17 ₪

Double Espresso 23 ₪

Cappuccino
small / large

21 / 25 ₪

Americano
small / large

17 / 23 ₪

Iced Americano 23 ₪

Iced Coffee 23 ₪

Tea 24 ₪

Hot Chocolate 24 ₪

HOT DRINKS

Carlsberg 30 ₪

1664 Blanche 34 ₪

Glass / bottle

Cava Brut Jaume Serra
Spain

35 / 150 ₪

Pavolino Rosé, Veneto
Italy

44 / 160 ₪

Pinot Grigio, Famiglia Rocca
Italy

46 / 170 ₪

Chablis, Burgundy
France

68 / 320 ₪

Pavolino, Chianti
Italy

48 / 180 ₪

BEERS

WINE

COCKTAILS

French 75 62 ₪
Gin · fresh lemon juice · sugar syrup ·
Cava

Aperol Spritz 62 ₪
Aperol · Cava · soda · orange zest

Cucumber Margarita 62 ₪
Tequila · triple sec · fresh lemon juice · fresh
cucumber · sugar syrup

Good food, beautiful encounters, unforgettable moments
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OUR CLASSICS
TEL AVIV ·  11 AM -  4  PM
Mediterranean Brasserie Experience

Red Tuna Carpaccio 82 ₪
Ponzu · crunchy fennel · green apple · kohlrabi

Arancini 58 ₪
Rosé sauce · Parmesan · basil

Burrata Salad 82 ₪
Seasonal tomatoes · tomato vinaigrette · confit garlic ·
balsamic cream

Warm Goat Cheese Salad 80 ₪
Mesclun · endives · fruit · Sainte-Maure · toasted
almonds · Dijon vinaigrette

Caesar Salad 76 ₪
Iceberg lettuce · anchovies · Parmesan · brioche crumble

Market Salad 70 ₪
Seasonal vegetables · olive oil · lemon · feta

Salmon Salad 84 ₪
Lettuce · cherry tomatoes · cucumber · green beans ·
potatoes · onion · black olives

Margherita 74 ₪
House tomato sauce · mozzarella · oregano

Pizza Puttanesca 80 ₪
Tuna · house tomato sauce · olives · capers ·
caramelized onions

Carbonara Mushroom Pizza 84 ₪
Truffle béchamel · mushrooms · Parmesan · egg yolk

Warm Goat Cheese Pizza 86 ₪
Béchamel · grilled peppers · honey · warm goat cheese ·
arugula · Parmesan

STARTERS

SALADS

PIZZAS

Cacio e Pepe 82 ₪
Butter · black pepper · Parmesan

Melanzane & Zucchini 80 ₪
House tomato sauce · eggplant · zucchini · butter

Bottarga Pasta 92 ₪
Bottarga · garlic · white wine · fish jus · parsley

Salmon Pasta 90 ₪
Salmon · cream · asparagus · brandy

Pasta Arabiata 74 ₪
Tomato sauce · garlic · chili

Pasta ai Funghi 85 ₪
Cream · white wine · mushrooms

Whole Sea Bream 148 ₪
Wakame fondue · grilled vegetables

House Crème Brûlée 56 ₪
Vanilla

House Tiramisu 56 ₪
Mascarpone · coffee

House Chocolate Mousse 56 ₪

Seasonal Watermelon 42 ₪

PASTA

FISH

DESSERTS

Good food, beautiful encounters, unforgettable moments
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