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Business Menu

Sunday-Thursday from 12:00 to 17:00

Excluding holidays and holiday eves
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Business Lunch 1 19 NIS

Entrees

Starter of Your Choice

Soup of the day
(Change every day - Ask the waiter ®

Neapolitana Frittatina
Pasta croquette with a crispy coating, filled with béchamel, mozzarella, Parmesan, and chives, served with an arugula
cream dip @

Crispy Cauliflower
Crispy cauliflower coated with breadcrumbs, alongside a trio of dips: truffle aioli, Labaneh za'atar cream and hot pepper
sauce ®

Eqgplant carpaccio and yogurt cream
Roasted eggplant, olive oil, cherry tomato seeds, fresh chilli, micro basil, fried almonds, yoqurt cream and pomegranate
sauce with focaccia stick @

Polenta
A delicate cream of corn with roasted champagne mushrooms, truffles, asparagus, seared white corn on the plancha

and parmesan ®
Main & Pasta
Main Course of Your Choice
Pomodoro Spaghetti
Roasted cherry tomatoes, fresh basil and Pecorino cheese in tomato sauce ®
Spaghetti Aglio e Olio

Artichoke alla Romana, cherry tomatoes, Kalamata olives, parsley, dried chilli, and Feta cheese in olive oil and garlic with
Lemon-breadcrumbs crust @

Fungi Papardella
Portobello and Champignon mushroom raqu, fresh basil and Parmesan in cream and white wine sauce with a truffle Porcini
mousse @

Gnocchi alla Crema
Hand-made gnocchi, Portobello, and Champignon mushrooms, chestnuts, spinach, chives, basil and Parmesan in a cream
and truffle mushroom sauce ®

Ragu Bolognese Campanelle
Traditional long cooked Bolognese sauce, root vegetables, beef stock and fresh basil

Tortellini Grana Padana
Pasta filled with mascarpone, parmesan and ricotta with roasted Jordan mushrooms, asparagus, cream and lemon zest ®

Carbonara Campanella
Lamb pancetta, Portobello, and Champignon mushrooms, egg yolk, Parmesan and chopped chives in a cream and ground
black pepper sauce

Short Ribs Papardella
Pulled slow-cooked rib meat, chestnuts, spinach, roasted cherry tomatoes, herbs and Parmesan, in a rich tomato and beef
stock sauce

Spring Chicken & Orzo

Crilled chicken thigh on the plancha, served with orzo pasta stew, spinach cream, and arugula

Jerusalem Artichoke Ravioli
Ravioli filled with Jerusalem artichoke, Ricotta cheese, and almonds, sweet potato, broccoli, chives, and Parmesan, in an

artichoke and chestnut cream sauce ®
Drinks
Soft drink

Pepsi / Max / Miranda / 7UP Diet / Mineral Water / San Pellegrino Small

Clear Cider / Malt Beer / Flavored Iced Tea - extra 5 nis

@ Vegan / can be changed to vegan @ Gluten free / can be changed to gluten free @ Vegetarian

*The mentioned dishes do not contain gluten but there may be gluten residue from the work area



