Wine & alcohol

Red Wine
The House Chateau - 90/30
Yatir Forest - 550
Yarden Cabernet Sauvignon - 320
Yatir Petit Verdot - 280
Yatir Cabernet Sauvignon - 300
Gamla Cabernet Sauvignon - 190/99
Gamla Merlot - 190/99
Carmel Vineyards Cabernet Sauvignon - 210
Galil Cabernet Sauvignon - 150/80
Galil Merlot - 150/80
Hermon Red - 99/59
Carmel 4 Vats - 140

Lambrusco Dell' Emelia Demi Sec (carbonated) - 140

White Wine
The House Chateau - 90/30
Gamla Chardonnay - 140/75
White Muscat (carbonated) - 150
Gamla Riesling - 120/69
Hermon White - 99/59
Carmel 2 Vats Semi-Dry - 140

Cava Iberica Champagne - 99

Rosé
Carmel 2 Vats Rosé dry - 140

Lambrusco Dell' Emelia Demi Sec (carbonated) 140

Alcoholic Beverages
Arak - 19/29
Chivas - 32/44
Johnny Walker Green Label - 39/52
Johnny Walker Gold Label - 34/46
Johnny Walker Black Label - 27/40
Jack Daniels - 27/40
Jameson - 27/40
Absolut - 27/40
Beluga - Noble Russian Vodka - 29/42
Van Gogh Acai-Blueberry flavored Vodka - 32/44
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Breads &
Appetizers

Home Made Bread - 18
Served with house dips

Garlic Bread - 24
Slices of baguette baked with a duet
of garlic butter and herbs

Focaccia with Olive Oil - 42
Rich dough baked on the premises
in our brick oven with olive ail,
thyme, herbs, dried tomatoes.
Served with garlic confit and
balsamic dressing

Haloumi Frit - 49
Haloumi cheese fried in a rich and
crispy coating. Served on a bed of
warm tomato sauce and basil and

parmesan cheese

Home Fries - 53
Potato cubes stir-fried in sweet chili
sauce with sesame, nigella, onion,
peppers and butter

Eggplant Parmesan - 49
Eggplant shells filled and baked with
olive oil, parmesan and mozzarella
cheeses. Served on a bed of tomato
and basil sauce.

Sweet Potato Crunch - 47
Sweet potato shells baked in
our brick oven with olive oil,
butter and thyme. Served on a
bed of rich cream sauce with
silan glaze, techina paste and
California walnuts

Sweet Potato and
Cheese Cigars - 49
Cigar sheets filled with assorted
cheeses, sweet potato, California
walnuts accompanied by techina
paste and silan

Fried Cauliflower - 53
Crispy, batter-dipped cauliflower
florets served on a bed of techina

and silan

Eggplant Roll-ups - 52
Thin slices of eggplant filled with
assorted cheeses and fried in a rich
and crispy, coating, California
walnuts and basil. Served on a bed
of pesto sauce

Arancini - 49
Crispy risotto balls filled with
assorted cheeses and fresh herbs.
Served on a bed of tomato sauce
with a touch of cream and parme-
san cheese

French Fries small/large - 26/38

Soups

Served with House
bread and dips

Soup of the Day - 38
Ask the waiter for details

French Onion Soup - 37
Rich Onion Soup served with
cheese and croutons

House Specialty Soup - 48
Cream of Mushroom Soup
served in a bowl made of hot
fresh bread

Pizza

Our pizzas are handmade and
baked to your order

Margarita - 59
Tomato sauce, basil leaves and
mozzarella and yellow cheese

Ricotta - 68
Tomato sauce, Champignon
mushrooms, red onion,
pesto, olives, mozzarella
and yellow cheese

Pesto Cream - 67
Topped with pesto cream sauce,
sweet potato cubes, assorted
mushrooms, mozzarella and
yellow cheese

Pasta Pizza - 67
Tomato sauce in cream, pasta
and feta cheese, mozzarella and
yellow cheese

Sweet Potato Pizza - 68
Creamed sweet potato, grated
feta cheese, mozzarella, basil
leaves, cubed sweet potato

*Additional toppings
available: 5
feta cheese, corn, peppers,
tomatoes, onions, olives,
mushrooms, eggplant, tuna, hot
peppers

Hot & Cold Salads

Salads are served with bread and
house dips

Greek Salad - 64
Variety of lettuces and leaf greens,
tomatoes, cucumbers, onions, olives
and grated Bulgarian cheese - olive
oil & freshly squeezed lemon dressing

Healthy Salad Treat - 66
Finely chopped green leaves and
herbs (celery, parsley, cilantro,
scallion), cherry tomatoes, cranber-
ries, cashews, a selection of roasted
seeds seasoned with olive oil and
lemon. Salty white cheese in olive oil
and hyssop

Caprese salad - 68
Multi-coloured cherry tomatoes with
sunflower sprouts, purple onion, basil
leaves seasoned with olive oil, garlic
confit, basalmic dressing, mozzarella

cheese balls and pine nuts

Italian Farmers
Market Salad - 68
Cucumbers, tomatoes, vari-coloured
peppers, radish, red onion, Kalamata
olives, croutons, mixed greens and
leaves served with salty white cheese
and Italian vinaigrette dressing

Sweet Potato and
Haloumi Salad - 76
Sweet potato sticks and haloumi
cheese, stir fried in silan, served with
a variety of lettuces and leaves,
spiced with vinaigrette sauce, cherry
tomatoes and sprouts. With crispy
apple sticks, crispy sweet potato
chips, roasted sesame seeds and
California walnuts

Toast Salad - 74
Toasted bread cubes stir fried in
butter on a bed of lettuce and
greens, cucumber, tomato, red onion
and olive oil. Served with chili aioli
sauce

Tuscany Salad - 79
Choice mushrooms stir fried in butter,
garlic, mixed lettuce greens and
leaves, sprouts, grated feta cheese
and California walnuts

Red Tuna Salad - 94
Red Tuna and peppery Portobello
mushrooms seared in olive oil, served
on a bed of lettuce, sprouts, cherry
tomatoes and carrot sticks. Served
with Italion vinaigrette sauce
accompanied by chopped cashews

Salmon Salad (‘arm) - 89
Fresh salmon cubes stir fried with
sweet potato, assorted mushrooms
and onion in Asian sauce. Served on
a bed of lettuce and greens
accompanied by candied peanuts

Choice of dressings:
Citrus Vinaigrette, Garlic-Dill,
Thousand Island



The Most Delicious
Italian Pastries

Served with fresh green salad and
vinaigrette and walnut salad dressing

Mushroom Calzone - 68
Italian dough, baked to your order
in our brick oven; filled with cream
sauce, assorted mushrooms, and
mozzarella cheese

Smoked Salmon Pastry - 88
Italian dough baked in a brick oven,
filled with fresh salmon cubes,
sautéed onions, assorted
mushrooms and herbs

Hamburger Portobello - 76
A hamburger of Portobello mush-
rooms rich in flavors and our in-
house aioli sauce. Served with a green
salad with vinaigrette dressing and
French fries

Our Specials

Mushroom Risotto - 74
Portobello and champignon
mushroomes, butter, white wine,
garlic and parmesan

Our House Specialty
Salmon & Noodles - 82
Chunks of fresh salmon, noodles,
onions and stir-fried mushrooms, our
in-house sauce topped with sprouts,
California walnuts and scallions

Fish 'Schwarma’ - 89
A mix of white fish, seared on
a plancha, with onions and herbs.
Served on a toasted tortilla
with techina, garlic confit and
French fries.

Toast -
Israeli Style

Toast is served with fresh green
salad and citrus walnut
vinaigrette dressing

Ricotta Toast - 64
Open Ciabatta sandwich is served
with melted mozzarella cheese
and mushroom cream sauce

Classic Toast - 59
Toasted bagel with mozzarella,
yellow cheese and Italian tomato
sauce

Italian Toast - 62
Toasted bagel with pesto, roasted
peppers, mozzarella, yellow
cheese and Kalamata olives

* Salmon Toast - 67
Toasted bagel filled with cream
cheese, smoked salmon (Lox),
slices of red onion and tomato

Haloumi Ciabatta
Toast - 66
Haloumi cheese toast with pesto,
tomatos, black olives, roasted
peppers and mixed greens

Pasta

Whole wheat penne is available at
an extra charge of 5

Spaghetti / Penne
Pomodoro - 59
In tomato sauce with olive oil,
garlic, ripe tomatoes and
fresh basil

Spaghetti / Penne Funghi - 63
In cream sauce with a mixture of
fresh mushrooms, butter and onion
and garlic

Salsa Rosa
Spaghetti/ Penne - 64
Tomato sauce with a touch of
cream, garlic, butter and wine

Spaghetti / Penne
Cream and Pesto - 64
Pesto and cream sauce, a touch of
garlic, butter and white wine

Spaghetti / Penne
Aglio e Olio - 64
Pasta stir-fried in olive oil
with sliced garlic, Clemente olives,
sun-dried tomatoes, pesto and
herbs. Served with grated feta
cheese

Spaghetti/Penne with
creamed chestnuts - 66
Sauce with chopped chestnuts,
butter and white wine

Pappardelle Alfredo - 69
In mild cream sauce with
garlic, white wine and
California walnuts

* Pappardelle with Salmon - 78
In a cream sauce with smoked
salmon (lox), white wine and
Parmesan cheese

Sweet Potato Ravioli - 76
Choice of sauces: Alfredo / Cream
of Mushroom / Pesto
Cream/Creamed Chestnuts

Cheese Ravioli - 76
Choice of sauces: Rosa / Creamed
Mushroom /
Pesto Cream

Gnocchi - 72
Choice of sauces: Alfredo/Pesto
Cream/Rosa

Gnocchi with Chestnuts - 77
Stir-fried gnocchi with chestnuts,
onion, Portabella mushrooms,
sun-dried tomatoes and Parmesan
cheese

*star indicates dishes which include
both fish and dairy products

Fish

Our fresh fish entrees are served
with a green salad and a selection
of roasted vegetables, the
house bread, dips

Fish of the Day
Ask your waiter for details

Denis (Sea Bream) - 128
Baked whole in olive oil in our stone
oven, seasoned and filled with garlic
cloves, cherry tomatoes and pesto

Denis Fillet (Sea Bream Fillet) - 124
Oven baked in Sicilion marinade
with sun-dried tomatoes, lemon,

herbs and fresh garlic

Salmon Fillet - 122
Oven baked in olive oil
with Sicilian sauce

* Salmon Fillet in Pesto Cream - 124
Baked in oven with pesto cream
sauce, fresh lemon and herbs

Quiches & Baked
Dishes

Served with green salad in citrus
vinaigrette dressing and walnuts

Sweet Potato Quiche - 74
Sweet potatoes and a blend
of select cheeses alongside
warm cream sauce

Mushroom Quiche - 74
Portabella and Champignon
mushrooms and a blend of
select cheeses alongside
warm cream sauce

Potatoes Au Gratin -
our special house recipe - 66
Creamy potatoes served in
a cream sauce with
mushrooms, mozzarella
cheese and yellow cheese

Four Cheese Lasagna - 76
Creamed feta, cream cheese,
ricotta, mozzarella between layers
of fresh pasta with Rosa sauce and
yellow cheese

Mushroom Cannelloni - 76
Fresh Cannelloni filled with assorted
mushrooms and Ricotta cheese in a

creamy mushroom and yellow
cheese sauce



aesserts

Selection of Ricotta House
Specialty Cakes - 48
Ask your waiter for selection. Served
with whipped cream and a scoop
of ice cream, your choice of flavour

Warm Chocolate Souffle - 45
Served with a scoop of vanilla ice
cream, whipped cream, chopped

pecans and walnuts

Baked Cheesecake - 48
Served cold with whipped cream
and a scoop of ice cream, flavour of
your choice

Hot Apple Pie - 48
Served with a scoop of vanilla ice
cream and whipped cream

Belgian Chocolate Pie - 49
Served warm with whipped cream
and a scoop of ice cream, flavour of
your choice

Warm Belgian Waffle - 54
With maple / chocolate / Dulce de
leche syrup, whipped cream, hazel

nuts and 2 scoops of ice cream,
flavour of your choice

Créme Brulee - 44
Vanilla - cream custard with
crunchy caramel topping and
whipped cream

Dessert

Warm Chocolate
Cake for Two - 54
Made of rich Belgian chocolate with
whipped cream and a scoop of ice
cream, flavour of your choice

Rich Toffee Nut Pie - 49
Served with a scoop of vanilla ice
cream and whipped cream

Tiramisu - 48
Expresso-dipped biscuits layered
with mascarpone cheese cream,
coffee, wine and whipped cream

Ricotta (Ben & Jerry's)
Ice Cream Dish - 38
3 scoops of ice cream, flavour of your
choice (ask the waiter), topped with
chocolate syrup, whipped cream
and nuts

Ricotta House Cookies - 10
Almond / Granola

Alfajores Sandwich
Cookies - 10
Dulce de leche cream fillin

Children’s Menu

kids up to 10 years old

Spaghetti- 48
Pomodoro / Cream of
Mushroom sauce

Kids' Pizza - 48
Pizza with tomato sauce
and choice of 2 toppings

Kids' Ice Cream - 14
Scoop of vanilla ice cream
with chocolate syrup and

whipped cream

Kids' French Fries - 22



drinks

Cold Drinks

Coca Cola / Diet Coke / Coca Cola Zero
-15

Sprite / Diet Sprite - 15
Fanta - 15
Kinley Soda - 12
Neviot Mineral Water - 10
Fuze Tea-15
Neviot Lightly Flavoured
Mineral Water - 15
Peach \ Grape
Prigat Grape Juice - 15

Cider carbonated \
non-carbonated - 17

San Pellegrino - 24
lightly carbonated, large

Freshly Squeezed Orange Juice - 25
Freshly Squeezed Carrot Juice - 25
All Natural Orange Juice - 14
All Natural Lemonade - 14

Pitcher Of Juice - Orange \
Lemonade - 25

Lemonana (mint lemonade) - 14

Mint Lemonade Slush
(with crushed ice) - 24

Fruit Shake (Smoothie) - 34
Choice of liquid base:
water / milk / orange juice
strawberry, banana, peach, pineapple,
melon, date, mango, cranberries (your
choice of up to 3)

Milk Shake - 32
Choose up to 2 flavors: chocolate /
vanilla / cookies & cream /
Dulce de leche / coffee
served with whipped cream

Ice Coffee - 21
Ice Coffee Special - 26
With candied pecans, Amaretto
and whipped cream

Cold Coffee - 17

Cold Chocolate Milk - 17

Beer

Black Malt Beer - 19
Goldstar beer - 26

Carlsberg beer - 28
Tuborg beer - 26

Heineken beer - 28

Hot Drinks

Israeli ‘café afuch’ small / large - 15 /17

Flavoured Israeli ‘café afuch’ - 21
Vanilla / Irish Cream / Caramel / Hazelnut

Cappuccinosmaill/large - 18/20
Café Afuch with whipped cream

Macchiato - 14
Espresso short /long - 13
Double Espresso - 15
Café Americano - 13
Instant Coffee smaill / large - 14/16
Black Coffee - 11

Mocha small / large - 18/20
Café Afuch with chocolate pralines

Hot Chocolate small / large - 15 /17
Warm Milk with Mekupelet Chocolate Log - 20

Shokochino small / large - 18 / 20
Hot chocolate with whipped cream

Tea-13
classic / mint / assorted flavors

Warm Cider with Cinnamon Stick - 21

Options with Hot Drinks - 4
soy milk / whipped cream / 2 pralines




