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Business Menu

Sunday-Thursday from 12:00 to 17:00

Excluding holidays and holiday eves

CELEBRATING ITALY SINCE 2015



Business Lunch 99 nis

Entrees

Starter of Your Choice

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

Italian Baker House Focaccia / Focaccia La Famila

Focaccia baked in a wood burning oven alongside olive oil, tomato salsa, Reduced balsamic and garlic confit @

Tomato Arancini and Lemon Butter

Crispy risotto balls filled with mozzarella and Parmesan, served with lemon tomato sauce, yoqurt cream, fried basil and green oil ®

Green salad

A mixture of lettuces, radishes, and cherry tomatoes in Citrus vinaigrette @

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, asparaqus, seared white corn on the plancha ®

Main & Pasta

Main Course of Your Choice

Panzanella Burrata Salad

Cherry tomatoes, cucumber, roasted peppers, red onion, one burrata
ball, toasted sourdough bread and basil, tossed in a white wine
vinegar vinaigrette @

Mercato Salad

A mixture of lettuces, cherry tomatoes, tomatoes, cucumber,
radishes, purple onion, artichoke alla Romana, Kalamata olives,
pumpkin seeds, soft boiled eqg, Feta cheese, in lemon vinaigrette
with Focaccia stick ®

Tomatoes & Feta cheese cream Salad

Cherry tomatoes, tomatoes, roasted beetroot, radish, red onion,
Kalamata olives, pine nuts and basil, served with feta cheese cream,
onion, artichoke alla Romana and parsley in a lemon vinaigrette ®

Pomodoro Spaghetti
Roasted cherry tomatoes, Parmesan and fresh basil 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 @

Addition of Chicken for Aglio e Qlio........... 18

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

Pumpkin Cream Radiatori

Velvety pumpkin cream, cream, nutmeg, dried chilli, sage, parsley,
and Parmesan with roasted Sainte-Maure cheese, chives and nuts
tuile ®

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 ®

Polo Schnitzel
Very large chicken Schnitzel in a crispy panko and breadcrumbs
coating accompanied by Patatini Fritti, alongside Dijon mustard aioli

Ragu Bolognese Lasagna (Addition of 25 Nis)
Lasagna sheets, beef ragout casserole, Parmesan cheese,
Mozzarella, basil in béchamel and tomato sauce

Salmon Linguini (Addition of 25 NIs)
Pan seared salmon piece, broccoli, spinach, and chives, in cream and
white wine sauce

Carbonara Campanella (Addition of 25 Nis)
Lamb pancetta, pecorino cream, eqq yolk, black pepper and
Parmesan

Spring Chicken & Herb Orzo (Addition of 25 Nis)
(rilled chicken thigh on the plancha, served with orzo pasta stew,
spinach cream and arugula

Short Ribs Papardella (Addition of 25 Nis)

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

Drinks

Soft drink

Pepsi / Max / Miranda / 7UP / 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



