
Vegan
Greens in Shiitake Sauce & Rice | 72

Zucchini Risotto
Feta Cheese & Olive Tapenade | 78

Ortiz Sardines Pappardelle | 82 

Corn Risotto
Bacon & Shrimp | 98

Seafood "Jerusalem Mix" Style
Calamari & Shrimp in Ras El Hanout 
Spice, Red Onion & Coriander | 108

Boneless Short Ribs
Japanese Barbecue Sauce | 96

Yellow Curry Chicken
Coconut Milk, Basmati Rice & Peas | 92

Veal Schnitzel
Tomato Concasse & Parmesan,  
with Potato Puree | 96

Beef Kebab
On Freekeh with Roasted Tomatoes & 
Onions | 92

Surf "n" Turf
Tomato Butter Pappardelle with  
Shrimp & Beef Fillet | 112

Roasted Seabass Fillet
Zucchini & Sun-dried tomatoes | 118

Whole Trout Fish  
Crispy Asian | 118

Sliced Hanger Steak 
Gremolata & Bonfire Potato | 108

Entrecôte Premium 300g | 135

Bread 
& Spreads | 18             

Tomato & Bell Pepper 
Gazpacho | 28

Roasted Cabbage Steak 
& Creme Fraiche | 42

Chopped Liver              
Cornichons, Grissini 
with Caraway &  
Confiture | 42

Aloo Gobi
Cauliflower, Potato & 
Red Onion in Garam 
Masala | 38

Charred Beetroot 
Carpaccio
Creme Fraiche & 
Candied Pecans | 38

Vegetable Salad 
 Zucchini, Beetroot, 
Artichokes Alla Romana,  
& Feta Cheese | 58

Mozzarella di Bufala 
with Anchovy Salad 
Roasted Red Peppers & 
Tomatoes | 62

Caesar Salad 
Classic | 44
Bacon & Shrimp | 68

Pesa
Red Tuna, Greens, Chili 
& Peanuts Wrapped in 
Lettuce | 58

Calamari Ratatouille 
Burned Eggplant Cream 
& Labane Cheese | 64

Pulled Beef  
Asado Puri | 58

Beef Fillet Tataki
With Ponzu Sauce | 62

Chef's Pick
Bread & Spreads, 4 Starters (Chef's 
Pick - Sharing) & Main Course 
~ Main Courses under 98 | 135
~ Main Courses over 98 | 165

Tasting Menu
Today's Best | 265 NIS pp (Sharing)

~  Green Salad / Potato Puree / Rice | 14      

 * C
hanges can be m

ade for Vegeterian / Vegan / G
luten Free dishes


