=

BLACKOU'T

TN NTUDN | DIRRPNID

menu | v"nn




YONX7{7 U 1DN

mJ7j71 N1"NA7 M ,N"an on7 :N7719 nmaxn
AT NNAXY 150 IN PNNNY NMAIXY #0130 :M7Y

mI"w "nT 077713 01PN 071NNN *

My man

"TI7°NN YD{7N

712N ((TO™N TITMIDX) NITIX TIMDX

LD1TX MING7,7120 7X3 1717 112,217,117y
0™17{7 010121 71D A0, 01717 07

D" NNV MMUD "717)
1'NIND 1MW 0™MY7{7 0 T{7W TN T

1T 1V NIV
TI1MLAO 011X DY WIAIN 017771 INY
1TNNA 1D 17171

N7 D72 TIX
110X, 7107 MIX71 1210 DY AN
70170 W71 X7, 71210, ANTXNIAN

UarN & WD

1i71XN ‘7Y MI12NDL 111 MO [1INX
71X D10 DY WAIN,0AYY 171 WD
TI'171 1IN "1'71 0w

AT AMANN

LTIV, 1IN70 WN1ANN DY ATIXD X
DAY M1'71 DWINNT 10N, 7130 7X¥1
1"77'1712 T11'N D11 NIANLI DL

N7% Nn7o n'7o

DIYNIY 771N 17X 1N70 1171
ONYTA712NIX D70 71
TINTX N1A71 1L 1LY N1ADINa

MNX 70
NynNsNI NP NNNY nin ,A11'ND 1DN 1771 MTAN DY WIIN
VIVI1 711132V 7w 110701 DO
VNN AT NN

maa 4 70M0
D711 TN NINY b1
7M7Y 7111710 TV DY WA

o"myyz7
NT7 71 TNNW i 7707 11 N2 Ny

DITX 700 ,j71000 007
7M17N 7100701

TINW , IX{7{7 7¥1N 55%
T XIXA7 10X

TV M0 171

™10, TN NN 70
nyvnosna n'IJ"|7 Wi '77'_]-“7 ,011011 , 017147
0'T1 "N AN'D

n7ID

D DIIXT 'XR'Y N1N'1a

| JOL
o 1
O@O
000
o 1
OO0

00®
OO0
e JO
o 1

0O0®
000
o 1
OO0



Classic Menu

Dinner includes: Bread, main course and Dessert

Price: 130 ILS for vegetarian main courses or 150 ILS for fish main courses

+ Prices do not include service

Main Courses

Fish & Chips

Fresh St. Peter's in a tempura, panko
and togarashi coating, served with
French fries, garlic-mayonnaise

and homemade pickles

Fish Burgers

Salmon burgers in steamed bun, with
tomato, red onions, lettuce and pickles,
served with tempura sweet potato fries
and a barbeque mayonnaise sauce

Salmon Fillet

Roasted salmon fillet in sesame and
mustard served with arugula and fennel
salad & potato and sweet potato gratin

St Peter’s Fillet
Served with mujadara, tahini & yogurt
sauce and mint tomato salsa

Four Cheese Tortellini

Thai Stir Fry

Mildly spicy stir-fried Udon noodles with
cabbage, carrots, zucchini, red onions, red
curry, coconut cream, fresh cilantro and
roasted peanuts

Mushroom and Chestnut Gnocchi
With Parmesan cheese, roasted almonds
and truffle oil

Pesto Fettuccine

Fresh fettuccini in a cream and basil
pesto sauce served with pine nuts,
mushrooms and zucchini garnished
with Parmesan cheese

Coconut cream rice

Rice cooked in coconut cram
served with green curry tofu, peas
potato cauliflower, bok choy and
caramelized cashew

Served In creamed Parmesan sauce Surprise Vegetarian
with arugula and roasted cauliflower . )
Surprise Fish
Desserts
Belgian Chocolate Malabi Kadaif
Mousse With peanuts, coconut flakes Pistachio cream,

55% cocoa solids
chocolate, amaretto
cream, chocolate crunch
with a brandy aroma and
caramelized cashew

New-York Cheese Cake
Served with seasonal fruit

|

and rose water syrup

Panna Cotta
With a masala chai fragrance
and fresh pineapple

1 X

red raspberries and
caramelized pistachios

Surprise Dessert
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Premium Menu

Dinner includes: Aperitif, Appetizer, Main course and Dessert

Price: 160 ILS for vegetarian main courses or 180 ILS for fish main courses

* Prices do not include service

Appetizers

Chef’s Salad

Tomatoes, yellow bell peppers, olives,
roasted Jerusalem artichoke, radishes
olive and lime, garnished with crispy
Parmesan cheese

Meager Ceviche

Pickled zucchini, shallots, sunflower
sprouts, cilantro, olive oil and lemon
served with seed crisps

Stuffed Mushrooms

champignon mushrooms stuffed with
Caciocavallo cheese, onions tomatoes
and parsley, served on a bed of sunflower
sprouts and a tomato and peanut
vinaigrette

Feta cubes

Cubed feta cheese coated with polenta
cornmeal, served with a spicy chili jam
and cucumber strips in a gentle mint
dressing

Fish Kebabs

fish kebabs in an aromatic lemongrass
and herb oil, served with herbal yogurt of
lemon pickle and hot chili peppers

Eggplant rolls
In togarashi, five kinds of cheese, tomato
cream and roasted almonds

Gyoza Dumplings

Steamed and seared dumplings stuffed
with mushrooms and sweet potato, on

a bed of carrots, cabbage and an Asian
dressing of plums, sesame, sesame oil

and teriyaki

Surprise Appetizer

Main Courses

Fish & Chips

Fresh St. Peter's in a tempura, panko and
togarashi coating, served with French
fries, garlic-mayonnaise sauce and
homemade pickles

Fish Burgers

Salmon burgers in steamed bun, with
tomato, red onions, lettuce and pickles,
served with tempura sweet potato fries
and a barbeque mayonnaise sauce

Salmon Fillet

Roasted salmon fillet in sesame and
mustard served with arugula and fennel
salad & potato and sweet potato gratin

St Peter’s Fillet
Served with mujadara, tahini & yogurt
sauce and mint tomato salsa

Four Cheese Tortellini
Served In a cream Parmesan sauce with
arugula and roasted cauliflower

Thai Stir Fry

Mildly spicy stir-fried Udon noodles with
cabbage, carrots, zucchini, red onions,
red curry, coconut cream, fresh cilantro
and roasted peanuts

Mushroom and Chestnut Gnocchi
With Parmesan cheese, roasted almonds
and truffle oil

Pesto Fettuccine

Fresh fettuccini in a cream and basil pesto
sauce served with pine nuts, mushrooms
and zucchini garnished with Parmesan
cheese

Coconut cream rice

Rice cooked in coconut cram served with
green curry tofu, peas, potato, cauliflower,
bok choy and caramelized cashew

Surprise Vegetarian

Surprise Fish

Desserts

Belgian Chocolate
Mousse

55% cocoa solids chocolate,
amaretto cream, chocolate
crunch with a brandy aroma
and caramelized cashew

Malabi

New-York Cheese Cake
Served with seasonal fruit

Kadaif

Pistachio cream,

red raspberries and
caramelized pistachios

With peanuts, coconut flakes
and rose water syrup

Surprise Dessert

Panna Cotta
With a masala chai fragrance
and fresh pineapple
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