
 

The meal is served at 19:00 (summer) 18:00 (winter) to the cabin by the staff (fixed hours) 

.60 NIS per child Price: 230 NIS per couple | 

It is not possible to order a single meal    

y email up to five days before arrivaldinner can be ordered b 

*also served as vegan, the cheeses are replaced with vegan cheeses 

The kitchen is dairy and there is a kosher certificate for the vegetables and dairy products 

.Cancellation after this time involves full payment -only Cancellation of dinner by email within 48 hours *** 

 

• Burnt Eggplant | Tahini "Amaba" | Onion | Garlic confit 

• Green Salad - Mix of leaves and local lettuce Cherry | Cucumber | Radish | Carrots | Cranberries and nuts 

(Served with apple balsamic vinaigrette) 

• House pickles  

• Double prana bread served with pesto and dried tomato tapenade (varies). 

)A dish for every person who eats Choose(  

• Lasagna - Roasted Sweet Potatoes Caramelized onions | Pomodoro sauce | Bulgarian cheese | Mozzarella 

cheese and herbs. 

• Open pastry - dough filled with white cheese | sour cream | goat gouda | chard and fried onions. (variable). 

• Artichoke hearts roasted in garlic oil - served with homemade pickled lemon and roasted almonds on rice 

and lentils (gluten-free dish | vegan dish) 

 

) (Choose A dish for every person who eats  

• Lasagna - Baked Sweet Potatoes | Artichoke | Caramelized Onions Pomodoro Sauce | Vegan mozzarella 

• Open Pastry - Dough Soy Cheese | Caramelized Onions Spinach | Vegan mozzarella 

• Artichoke hearts roasted in garlic oil - served with homemade pickled lemon and roasted almonds on rice 

and lentils. 

• Musaka -  

• Bottle of red / white wine 375 ml (40 NIS) 

• Local beers (30 NIS for pairs of beers). 

• Jack Daniel's / Gin Bombay 200 ml (60 NIS) 

• 200 ml vodka (40 NIS) 

• Arak 200 ml (30 NIS) 



 

• Personal desserts (varies). 

• Pastry - Neapolitan Sauce Mozzarella and Gouda 

• Open pastry (pizza style) - Neapolitan Sauce | Mozzarella and Gouda. Served with chopped vegetables + a 

small personal dessert. 

❖ For special menus or changes please contact us 

 

* All dishes may contain peanuts Almonds | Sesame | Mushrooms | Gluten | Peppers Herbs mango  

 

 


