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Wine Menu

Red Wines

The House Chateau, Dry 90/30

Yatir Forest 550

Titora Cabernet Sauvignon Grand Reserve 480
Titora Cabernet Sauvignon Special Reserve 450
Yarden Cabernet Sauvignon 360

Yatir “Darom™ Cabernet Sauvignon 300

Yarden Merlot 290

Yarden Petit Verdot 290

Titora Cabernet Sauvignon Reserve - Deep Dry 280
Yatir Har Amasa 210

Vineyards Cabernet Sauvignon 210

4 Vats Mediterranean 140

Golan Cabernet Sauvignon 120

Gamla Cabernet Sauvignon - Small 99

Rosé

2 Vats Mediterranean Rosé Dry 140
Moonlight Sparkling Pink Muscat 110

Lambrusco Dell' Emilia Demi Sec (carbonated) 140

White Wines

White The House Chateau 90/30
Vineyards Gewiirztraminer, Semi-Dry 180
White Moscat (carbonated) 170

2 Vats Mediterranean, Semi-Dry 140
Gamla Chardonnay 140/75

Gamla Riesling 120

Moonlight Semi-Sweet 110

Cava Iberica Champagne 99

VIN




MENU

Breads & Appetizers

Home Made Bread 29
Served with house dips

Truffle Focaccia 58 \

Light bread baked in our brick oven, brushed
with truffle oil, mushroom puree, and coarse
salt. Served with dips

Garlic Focaccia 54

Rich bread baked in our brick oven, brushed with
garlic butter, garlic confit, and herbs.

Served with dips

Focaccia with Olive 0il 49

Rich dough baked on the premises in our brick
oven with olive oil, thyme, herbs, and dried
tomatoes. Served with dips

Mozzarella Sticks 58
Breaded and fried mozzarella sticks,
served with warm Neapolitan tomato sauce

Home Fries 59
Potato cubes stir-fried in sweet chili sauce with
sesame, nigella, onion, peppers, and butter

Eggplant Carpaccio 57

Fire-roasted eggplant, chopped and served with
Labaneh cream, touch of silan, olive oil,
tomatoes and hyssop

Eggplant Parmesan 56

Eggplant shells filled and baked with olive oil,
parmesan and mozzarella cheeses.

Served on a bed of tomato and basil sauce

Sweet Potato Crunch 56

Sweet potato shells baked in our brick oven

with olive oil, butter and thyme. Served on a bed
of rich cream sauce with a silan glaze, raw tahini
and California walnuts

Sweet Potato and Cheese Cigars 56
Cigar sheets filled with assorted cheeses,
sweet potato, California walnuts
accompanied by raw tahini and silan

Fried Cauliflower 63
Crispy rich cauliflower florets
served on a bed of tahini and silan

Arancini 59

Crispy risotto balls filled with assorted cheeses
and fresh herbs. Served on a bed of tomato sauce
with a touch of cream and parmesan cheese

Red Tuna Bruschetta 82

Grilled Kasten bruschetta, herbs aioli, lightly

seared pepper-crusted red tuna slices, toasted
sesame seeds, truffle oil. Served with Chimi-

churri and house sauce

French Fries 42

Sweet Potato Fries 36

Soups
Served with House bread and butter

Soup of the Day 48
Ask the waiter

French Onion 47
Rich onion soup served with cheese
and croutons

Sweet Potato Cream 49
Creamy and buttery sweet potato soup

Mushroom Cream 52
Creamy mushroom soup made
with fresh mushrooms

Toasts and Sandwiches

White/Whole Wheat
Served with a fresh green and citrus walnut
vinaigrette dressing

Classic Toast 69
Kasten bread with mozzarella, yellow cheese
and Italian tomato sauce

Sabich Toast 74
Kasten bread with eggplant, egg, herbs, aioli,
and fried onions, served with tahini

Italian Toast 72
Kasten bread with pesto, roasted peppers,
mozzarella, yellow cheese,
and Kalamata olives

Salmon Sandwich 96
Ciabatta stuffed with fresh salmon chunks
with caramelized onions, cherry tomatoes,

garlic confit, chili aioli, red onion,
and mixed greens

Halloumi Sandwich 79
Ciabatta filled with Halloumi cheese, pesto,
tomatoes, black olives, mixed greens
and roasted peppers

Salads

Greek 76
Variety of lettuces and leaf greens, tomatoes,
cucumbers, onions, olives and grated Bulgarian
cheese - olive oil & freshly squeezed
lemon dressing.

Caesar 81
Crisp romaine lettuce hearts, cherry
tomatoes, and red onion tossed in a rich
dairy-based Caesar dressing, topped with
parmesan and a soft-boiled egg. Served with
spiced, crispy bread crumble

Health Boost 78
Chopped green leaves and herbs (celery,
parsley, cilantro, scallion), cherry tomatoes,
cranberries, cashews, a selection of roasted
seeds seasoned with olive oil and lemon. Salty
white cheese in olive oil and hyssop

Caprese Burrata Salad 82
Multi-coloured cherry tomatoes with purple
onion, arugula, Kalamata olives, and croutons
seasoned with olive oil, garlic confit, a balsamic
drizzle and basil. Served with Burrata cheese

Sweet Potato & Halloumi Salad 92
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 89
Toasted bread cubes stir fried in butter on a bed
of lettuce and greens, cucumber, tomato, red
onion and Kalamata olives.
Served with chili aioli sauce

Tuscany Salad 92
Choice mushrooms stir fried in butter, mixed
lettuce greens and leaves, sprouts, grated feta
cheese and California walnuts

Nissouise - Red Tuna Salad 112
Peppered Red Tuna lightly seared in olive oil,
served on a bed of lettuce, tomatoes, soft-boiled
egg, roasted potatoes and green beans

Salmon Salad 104
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

Denis & Greens Salad 112
Pan-seared fillets of fresh seabass served over a
bed of mixed lettuces and chopped herbs, black

lentils, cucumber, red onion, and citrus
segments, dressed with olive oil and fresh lemon

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



Pizzas

Our pizzas are handmade
and baked fresh to order

Margherita 69
Tomato sauce, basil leaves, mozzarella,
and yellow cheese

Ricotta 79
Tomato sauce, Champignon mushrooms, red
onion, pesto, olives, mozzarella,
and yellow cheese

Pesto Cream 78
Topped with pesto cream sauce, sweet potato
cubes, assorted mushrooms, mozzarella
and yellow cheese

Black Forest 84
Mushrooms mix, full of flavor with truffle oil,
garlic confit, fresh basil, mozzarella
and parmesan

Wood-Fired Pizza 78
Cream sauce, assorted cheeses, and roasted
potatoes brushed with olive oil and thyme

Burrata Pizza 82
Tomato and basil sauce, garlic confit, Burrata
cheese, topped with fresh arugula
and a balsamic drizzle

Additional toppings available:
feta cheese, com, peppers, tomatoes, onions,
olives, mushrooms, eggplant, hot peppers - 5 NIS

Ricotta’s Pastries

Served with a fresh green salad,
vinaigrette and walnut dressing

Mushroom Calzone 86
Italian dough baked to order in our brick oven,
filled with cream sauce, assorted mushrooms,
and mozzarella cheese

Sweet Potato Calzone 86
Italian dough baked in our brick oven, filled
with sweet potato cubes, cream sauce,
and assorted cheeses

Delicate Salmon Pastry 98
Italian dough baked in our brick oven, filled
with fresh salmon cubes, roasted onions,
assorted mushrooms and herbs

Our Specials

Portobello Burger 76
Portobello mushrooms burger, full of flavor,
on our house-made aioli. Served with mix
greens salad dressed in vinaigrette,
accompanied with a side of fries
Add a fried egg - 8

Mushroom Risotto 84

Portobello and champignon mushrooms, cream,

butter, white wine, garlic and parmesan

House Noodles 102
Chunks of fresh salmon, noodles, onions and

stir-fried mushrooms, house sauce topped with

sprouts, California walnuts and scallions

Chestnut Gnocchi 89
Gnocchi stir-fried with chestnuts and onions,
Portobello mushrooms, sun-dried tomatoes,
and parmesan cheese

Salmon Gnocchi 98
Sautéed gnocchi with fresh salmon chunks,
onions, green beans, sun-dried tomatoes,
cauliflower, and garlic confit, accompanied
with fresh herbs

Our Pastas

Spaghetti/Penne 74
Ravioli: Sweet Potato / Cheese 89
Pappardelle | Gnocchi 84
Selection of Sauce

Funghi
Cream sauce with assorted fresh mushrooms,
butter, onion and garlic

Pomodoro
Fresh tomato sauce, garlic, olive oil,
and fresh basil

Rosé
Tomato sauce with a touch of cream,
garlic,butter and white wine

Alfredo
Cream sauce refined with garlic,
white wine and walnuts

Creamy Pesto
Cream sauce with pesto, garlic, butter,
and white wine

Aglio Olio
Stir-fried with olive oil, garlic, Kalamata
olives, sun-dried tomatoes, herbs, and pesto,
topped with grated feta cheese

Arrabbiata
Kalamata olives, hot peppers,
cherry tomatoes and tomato sauce

Fish

Denis (Sea Bream) 152
Baked whole in olive oil in our stone oven,
seasoned and filled with garlic cloves, cherry
tomatoes and pesto, served with french fries
and green salad

Denis Fillet (Sea Bream Fillet) 142
Oven baked in Sicilian marinade with sun-dried
tomatoes, lemon, herbs and fresh garlic, served

on a bed of sautéed gnocchi with a mix of

vegetables and a green salad

Salmon Fillet 139
Oven baked in olive oil with Sicilian sauce,
served on a bed of sautéed gnocchi
with mixed vegetables and a green salad
Extra cream topping 6 NIS

Fish Shawarma 104
Grilled white fish mix with fried onions and
herbs. Served on a toasted tortilla with tahini,
garlic confit, and french fries

Quiches & Gratins

Served with green salad in citrus vinaigrette
dressing and walnuts

Sweet Potato Quiche 91
Sweet potatoes and a blend of select cheeses,
alongside warm cream sauce

Mushroom Quiche 91
Portabella and Champignon mushrooms
and a blend of select cheeses,
alongside warm cream sauce

Potatoes Au Gratin 82
Creamy potatoes served in a cream sauce
with mushrooms, mozzarella cheese
and yellow cheese

Four Cheese Lasagna 88
Creamed feta, cream cheese, ricotta,
mozzarella between layers of fresh pasta with
Rose sauce and yellow cheese

Mushroom Cannelloni 88
Fresh Cannelloni filled with assorted
mushrooms and Ricotta cheese in a creamy
mushroom and yellow cheese sauce



Cold Drinks

Coca Cola / Diet Coke / Coca Cola Zero 18
Sprite / Diet Sprite 18
Fanta 18
Kinley Soda 15
Mineral Water 14
Fuze Tea 19
Lightly Flavored Mineral Water 19
Peach / Grape / Apple
Cider carbonated / non-carbonated 22
San Pellegrino 31
lightly carbonated, large
Freshly Squeezed Orange Juice 31
Freshly Squeezed Carrot Juice 31
Natural Orange Juice 17
Natural Lemonade 17
Pitcher of Juice - Orange / Lemonade 32
Lemonana 18

Fruit Shake 41
based on: milk / water / orange juice.

strawberry, banana, peach, pineapple, melon, date,

mango, passionfruit (your choice of up to 3)
Ice Coffee 24

Ice Coffee Special 32
With candied pecans, and whipped cream

Milkshake 39
Choose up to 3 flavors:
Chocolate/Vanilla / Cookies & Cream/Dulce de
Leche/Strawberries & Cream / Coffee/Banana
Mint Lemonade Slush 33
Cold Coffee 23
Cold Chocolate Milk 23

Ice Americano 21

DRINKS

Beer

Black Beer 26
Goldstar Beer 32
Carlsberg Beer 34

Tuborg Beer 32

Heineken Beer 34

Hot Drinks

Israeli 'café afuch’ - large / small 20/ 18

Cappuccino - large / small 24 / 22
Café Afuch with whipped cream

Macchiato 16
Espresso short / long 14
Double Espresso 17
Café Americano 16
Instant Coffee large / small 19 /17
Black Coffee 13

Mocha large / small 24 / 22
Café Afuch with chocolate pralines

Hot Chocolate large / small 20 / 18
Warm Milk with Mekupelet Chocolate 25

Shokochino small / large 24 / 22
Hot chocolate with whipped cream

Tea 15
classic / mint / assorted flavors

Warm Cider with Cinnamon Stick 24

Options with Hot Drinks 4
Soy milk | Whipped cream | 2 Pralines | Oat milk



Desserts

Ricotta Specialty Cakes 59
Ask your waiter. Served with whipped cream and a
scoop of ice cream, flavour of your choice

Baked Cheesecake 59
Served cold with whipped cream and a scoop of ice
cream, flavour of your choice

Hot Apple Tart 59
Served with a scoop of vanilla ice cream
and whipped cream

Belgian Chocolate Tart 59
Served cold with whipped cream and a scoop of ice
cream, flavour of your choice

Warm Belgian Waffle 68

With maple / chocolate / Dulce de leche syrup,
whipped cream, hazel nuts and 2 scoops of ice
cream, flavour of your choice

Créme Briilée 54
Vanilla cream custard with crunchy caramel topping
and whipped cream

Warm Chocolate Cake for Two 66
Made of rich Belgian chocolate with whipped cream
and a scoop of ice cream, flavour of your choice

Rich Toffee Nut Tart 59
Served with a scoop of vanilla ice cream and
whipped cream

Tiramisu 58
Expresso-dipped biscuits layered with mascarpone
cheese cream, coffee, wine and whipped cream

Ricotta (Ben & Jerry’s) Ice Cream 49

Three scoops of ice cream, flavour of your choice,
topped with chocolate syrup, whipped cream and
nuts Chocolate/Vanilla/Cookies & Cream/Dulce de
Leche/Strawberries & Cream/Coffee/Banana

Alfajores Cookies 13




