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Starters
Soup of the Day- splurge on a big tasty bowl of soup, served with our homemade bread, changes daily

36

Whole eggplantin tahini-yogurt sauce with a touch of piquant-sweetcherry tomatoes, served with our homemade bread45

Salmon Ceviche- raw salmon cubes with cherry tomatoes, red and spring onion, garlic, olive oil and lemon soaking in

tahini-yogurt sauce

Stir Fried Mushrooms— seasonal mushrooms in garlic, olive oil and a touch of parmesan cheese
Soused Herring with red and spring onion, served with our homemade bread

4 Tapas of your choice:

White taramosalata, vine leaves filled with goat cheese , eggplant salad, beetroot and Manchego cheese salad, tahini,

burghul, black lentils salad * add a Tapas 15 NIS
White,whole weat or gluten free (+7 NIS) bread are available

Salads served with our homemade bread and butter

Caesar — simplicity is everything; crisp Iceberg lettuce, crunchy croutons, parmesan and real Caesar dressing

Cesar with salmonand stir fried mushrooms

Balkan— cucumber, tomato, onion, roasted Bell peppers, Feta cheese, Kalamata olives and parsley, seasoned with

lemon and olive oil
*you may replace the Feta with tahini or tuna

Israeli Tabule- Burghul with cucumber, tomato, onion, seasoned with lemon and olive oil. Served with tahini Vegan
Goat cheese salad— mixed lettuce and baby leaves with roasted sweet potato and bell peppers, Goat cheese and

roasted nuts in a Balsamic-date honey dressing

Burghul and goat cheese salad— Burghul, fried onion and warm piquant-sweetcherry tomatoes served with goat

cheese in pesto-coriander dressing, with lemony sprout salad on top
*you may replace goat cheese with raw tahini

Caprese Salad- fresh mozzarella cheese and tomato slices with basil leaves and olive oil. Served on a thin Italian

focaccia

Pizza Our ltalian Pizza and sauce are homemade from scratch using fresh ingredients

Margarita— classic tomato sauce and quality mozzarella cheese

Fungi—champignon mushrooms, onion and fresh parsley

Mediterranean— tomato, red onion, Kalamata olives and Feta cheese

SpicySicilian — spicy sauce, anchovy and piquant-sweetcherry tomatoes

Yaffo- fried onion, green olives, Feta cheese with an egg on top recommended!

Portobella— fried onion, Portobello mushrooms and parmesan

Redhead- no tomato sauce- with sweet potato créeme, Feta cheese, mozzarella, tomatoes and red onion
Goat Cheese Pizza-no tomato sauce- with pesto creme, Goat cheese, mozzarella and parmesan
Veggie Focaccia-tomato sauce,pesto, fried onion, red onion, sweet potato and baby leaves Vegan
Toppings:

Vegetables 3 NIS — onion, tomatoes, Champignon mushrooms, black/green olives

Special toppings 5 NIS — sun-dried tomatoes, fried onion, egg, Portobello mushrooms

Cheese/Fish 9 NIS — anchovy, tuna, smoked salmon, mozzarella, feta, goatcheese, parmesan

Fresh Fish

We serve fresh fish only, stock may vary due to daily supply

*minimum 15 minutes baking time for whole fish

Oven Baked served whole, accompanied with a hot side dish & salad
Mullet

Corvina

European Sea Bass

Sea Bream

Deep Fried

Tilapiaserved whole, deep fried

Tilapia strips/Salmon nuggets— breaded and fried, served with a hot side dish & salad
YaffoSeaMix— fried small sea fish mix, served with a hot side dish & salad
*fish contain small bones and may not be eaten whole
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Specials

Moroccan MulletHreimeh— Mullet steaks cooked in a piquant pepper & coriander sauce, served with salad & rice
Mullet fillet inaniseed& tomatoes sauce, on a bed of rice with a touch of parsley and pine nuts. served with a small
salad

Salmon filletin Kalamata olives crust served with green beans & a hot side dish

Corvina fillet— served on a bed of black lentils in white wine & cream, sundried tomatoes and garlic confit
recommended!

Mejujim- juicy, fried fish fillet with a spicy filling of herbs Moroccan style *contains coriander

whole Crispy fishwith dill-yogurt dressing

Fresh Pasta

Whole wheat Fettuccini or vegan Strozzapreti are available (add 7 NIS)
Penne Al olio— olive oil, garlic, pesto and basil

Fettuccine Pomodoro — classic tomato sauce with a touch of basil and garlic
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Fettuccine Tuscany- fresh and sun-dried tomatoes, Kalamata olives, garlic, onion, basil and parsley recommended! 52

Penne Alfredo—cream based sauce with mushrooms and onions, with a touch of parsley

Fettuccine Salmon- fresh salmon in cream and pesto sauce with a touch of Manchego cheese and pine nuts
Ravioli and Gnocchi

Sweet potato Ravioli— in Rose sauce, combining cream and tomato

Sheep's cheese Ravioli- in piquant sun-dried tomato butter, garnished with pine nuts

Spicy Gnocchi - chilly tomato sauce, garlic, anchovy, capers, Kalamata olives and parsley

Gnocchi filled with cheese— in Hazelnut butter and cream sauce recommended!

Add stir fried salmon 15 NIS

Health menuWe've assembled for you the healthiest dishes, the vegetarian and vegan specials

Variety of salads, detailed under "salads" * Whole wheat/vegan pasta in an assortment of sauces (detailed under
"pasta")

Soup of the Day-big tasty bowl of soup, Served with our homemade bread, changes daily

Whole eggplantin tahini-yogurt sauce with spicy-sweetcherry tomatoes.served with bread

Shakshuka meal— a cooked tomatoes & eggs Israeli specialty. Served with diced vegetable salad, olives, tahini, spicy

sauce and bread. Vegan option: eggplant instead of eggs 58 NIS

Lentil "meat-balls™ in tomato sauce on a bed of rice, Served with diced vegetable salad Vegan

Sweet potato— oven roasted and served whole with date honey and raw tahini, accompanied by a green salad in
balsamic- date honey vinegar

Majadra—whole grain rice cooked with black lentils and fried onions. Served with vegetable salad and tahini Vegan
Muesli- homemade Granola with nuts, raisins, grains and cranberries, covered with freshly cut fruit of the season,
glazed with date honey your choice of 3.5% fat Yogurt or Soy milk served until 17:00

Sweet finalé

Pie/cake of the day, ask your waiter

Cheese cake— Lemon scented, served cold, top & bottom with butter cookie crumbs

Creme Brule- classic vanilla Créme Brule with crunchy caramel on top

Malabi Caffé Yaffo— in honey dressing, dotted with Cinnamon & roasted nuts*sugar free

Tiramisu— a delicate mascarpone mousse in Espresso and Liqueur dipped Biscotti layers

Pavlova- snow white crunchy meringue covered in berries sauce topped with yogurt-berries ice-cream

Granny's baked apple- raisin filled whole apple, served warm on a bed of cookie crumbs, yogurt-cinnamon dressing
on the side *sugar free

Sunday- this decadent desert is 3 scoops of ice-cream, whipped cream & chocolate sauce

Chalva Kadaif — rich Chalva mousse on crunchy Kadaif with pistachios, date honey & raw tahini

Vanilla kadaif- crunchy Kadaif with vanilla ice-cream,date honey & raw tahini with pistachios.(can be served with
vegan soy vanilla ice cream)

Kasata chocolate-coconut mousse - creamy mousse sandwich with a lot of crunch.(vegan)

Hot Chocolate Cake— Rich and soft centered chocolate cake with hot chocolate sauce-salty toffee sauce, whipped
cream and a scoop of vanilla ice cream

Belgian Waffle —chocolate sauce, whipped cream and 2 ice cream scoops of your choice

Beer

Tuborg Draft 1/3 or 1/2
Shandy 1/3 or 1/2
Carlsberg/Stella Artois
Leffe Brown

Wine
Our Wine Menu may vary depending on the season
Glass/Bottle

Sparkling wine
Lambrusco Red/Rose
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Cava, Brut 27/95

Redlocal wine

Cabernet Sauvignon shiraz, Yogev, Binyamina wineryrecommended! 35/120
CabernetSauvignon & petit verdot, Yogev, Binyamina winery 35/120
CabernetSauvignon, appellation, Carmel winery 40/130
Merlot, appellation, Carmel winery 40/130
Rosso, red blend, Lueria winery 38/160
Cabernet sauvignon, Tura estate winery recommended! 44/160
Shiraz kayoumi, single vineyard series, Carmel winery 180

White local wine

Sauvignon Blanc & Chardonnay,Yogev, Binyamina winery,dry 35/120
Viognier, appellation, Carmel winery, semi-dry 40/130
Gewurztraminer, Estate, Tishbi winery, semi-dry recommended! 38/140
Riesling kayoumi, single vineyard series, Carmel winery, semi-dry 165
Shoham Chardonnay, Binyamina winery, dry 165
Rose, Emek Haela winery 160
Cocktails
Golden Apple — Vodka, orange, a touch of grenadine on the rocks 35
Ocean Spirit — Lemonade, Ouzo & mint leaves 35
Caffe Yaffo — Vodka, Espresso shot & milk on the rocks 35
Mojito — Lemon, mint leaves, brown sugar crushed with rum, ice & sprite 35
Alcohol
Arak/Ouzo 20/28
Pastis 33
Martini red, white, dry/Campari 24/32
Absolute 26
Jameson/ Johnny Red 32/35
Jack Daniels 38
Drink additions 11
Energy drink/Tonic additions 13
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