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EIGHTEEN SIXTY EIGHT = = =
Chef Yankale Turjeman Takeawav Menu TIShrel HOIIdavs
|
1 litter (4-5 portions) (N1 4-5) 0" 1
Chicken broth 55 ny v pm
Pumpkin soup 45 ny%1 pm
Onion Soup 45 5¥a pm
Knaidlach 32 qoTap
Seared chicken livers in red wine, beef stock v 133
and dates honey 120 1xbvm P2 Y ,O1INX A DY
4 portions mmi4
Artichokes stuffed with minced lamb and pine O7A1YT 7170 W2 17702 Pk
nuts with basil & tomato sauce 70 O1p79°121 N1723Y V12
6 pcs M6
Puff pastry stuffed with minced meat (sold awa MM 0oy pya fTERN
with tomato salsa) 90 (N1M2)y AU 1Y)
6 portions mmé
Steamed asparagus and broccoli, garlic & D712 FTTIRK 51P1721 D1ANS0K
lemon vinaigrette 120 mwi 1o
portions mmi4
Chopped Liver (gluten free) with fried onions 90 o3 oyany ('[U1‘7J ) YI¥p 733
450 g 0" 450
Traditional gefilte fish 95 MI0N win yuoiny
6 pcs nTn é
Home- made vine leaves filled with rice 60 TIX M17702 07N 181 Y
4 portions mmi4
_ WA MvIvp
lz\/éeazl;alls in tomato sauce & roasted peppers 120 755 S%e1 NTIIY AU
P nmar 20
1 litter (6-8 servings) (M 6-8) W5 1
bulgur tabole, herbs and pomegranate 45 o1 91270 Tawy 51 191
lentils tabole, herbs and dried fruits 65 N1 SN MWy 0wy 910
Matbucha 60 mavn
Potato salad, green onions and white wine 45 127 7 yrIm P17 Sya ,KX7on voo
vinegar
Coleslaw 45 RSP
Cucumbers and dill 45 pialalathilla bl
Grilled eggplant and herbs 60 9120 "awyr Do Dvn
Red cabbage, cranberries and toasted sesame 55 Nop MWMW NPYIAN 01X 2113
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Grated carrots, raisins and coriander 50 1720101 O7P1MY 771310 1A
Vegetabl tipasti (cold / h 50 WORIR —OMOY mpa°
egetable antipasti (co ot) (on/p)
Balsamic roasted beets & olive oil 50 N A o523 Moy pho
Main Dishes NPy man
Fish balls in Moroccan sauce 160 NP1 201N 07T NMYYPp
4 portions mmi4
Salmon fillet with white wine and capers 190 o'05¥1 127 12 1o
4 portions mmi4
Bass fillets with sundried tomato sauce N1y Ava 5™ a1y phab v
4 portions 210 mwarmm
mMmi4
nMpy nuan
Main Dishes
Roasted whole chicken N e 57 Sy obw
with mustard and olive oil 98 7P 1.5 3 M 4
4 portions about 1.5 kg
Grilled chicken breast with preserved lemon 145 wI2D 52 MOY MY MmN
4 portions mimni4
Boneless chicken thigh in pomegranate syrup 180 1720101 011" B1702 N1PaND
and cilantro 4 portions mmi4
Roasted quarter chicken with honey and I waTa Moy Iy van
rosemary 140 nan 4
4 portions
Roast chicken in asian sauce 140 INMONK VN MYY Y VA
4 portions mmi4
Duck thigh confit with oranges and thyme 200 1137071 011502 781P 11172 PwWw
4 portions mm 4
Beef shoulder roast in red wine sauce and NIMY1 OTIX 7 2u1Na %Y Apa gno
mushrooms 190 nan 4
4 portions
Entrecote steak DIPIVIX PIUO
served medium with apple and mustard sauce 240 omon ST Aav ov M wain
4 portions mmi4
Medallions of beef fillet in red wine sauce 350 O1IX I 2VM2 PA 19D DM
4 portions mimi4
Slow cooked lamb stew in red wine and root DOYIX 772 "wK H1wraa 15 Oy
vegetables 295 UMY Mmpm
4 portions mmi4




EIGHTEEN SIXTY EIGHT

Chef Yankale Turjeman
| ________________________________________________________________________________________________________________|
1 litter about 4 portions NN 4-0 05 1
White rice with fried onions 48 0N H¥a oy 1A% MK
Baby baked potatoes in paprika and olive oil 50 N 1w P Mha 019K K791 72772
Steamed green beans 60 TTIRNA TP NPVyw
Wild mushroom and grilled onions stew 90 9130 S¥21 7y NMws Swan
Saffron & white wine risotto 90 125 7™M TIBYT IO
2509 M1 250
Honey & mustard vinaigrette 35 wam 57 v
Asian vinaigrette 40 NMOX VAN
QOlive oil & lemon vinaigrette 38 111791 N1 AW vIAM
Olives tapanad 40 01N INXIBD
French mustard / grainy 20 NDIY O /pHn SN
Homemade harissa 40 ipuabnlin joiimi
Tartar sauce 35 07179 VAL AV
Fruit Sorbet 1L (gluten free) (U173 K92) W7 1 NTPD 1AM
Berries / Coconut / Lemon / Green apple / 55 / P17 moan / 1Y% / opp /Y Me
Mango 1211
Valrhona chocolate brownies 40 1 TP ©IMIRNA
300g "33 300
Honey & spices cake 071"5anm waT Ny
400 gr 45 93 400
Chocolate mousse (gluten free) 60 (U192 KH9) TP W oM
4-6 portions 1L NN 4-6 VO 1
Pie XD
Pecan / Chocolate / Lemon / Apple DMman /MY 99w /1RpD
8-10 portions 120 MmN 8—10
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Order Form MTINATT D510

JTINN 7 P12pa MW 500 Yyn mmap 903

10:00 YW1 08.09.2015 TV 192pN? MWiT WX 279 131 YK

10:00 (YW1 21.09.2015 JTIRNY TV 192pN? MY 1311 YK

W 65 DOWIA DMYWn | WX VW DIRNA 110 71T 90 2 23T 20V TTV0nm N oK
NAIY UMW pup waa %Y / Nipat | qon N ¥7Ta wa - nhwa

ST V1Y nya eyt mbwnit

.1868@1868.co.il 911 IX 153-2-6500-899 OPAY DINM K51 oW MHYWH Mwpaa manT yyab na by
ST 51 MWK TINTTT D19 AKX IPTA NKAK - D7RITA mOWN MRt 01901 MK

A bottle of wine as a gift for orders over NIS 500
Rosh Hashanna pre-orders until 8.9.2015 at 10:00
Sukkot pre-orders until 21.09.2015 at 10:00

Collecting orders from the restaurant erev hag: King David 10 | Deliveries in Jerusalem 65 NIS

Kosher - Beit Yosef meat Badaz | Vegetables / leaves Shemittah strict Gush Katif
Payment will be made at order.

In order place an order please send a completed and signed form by fax or email 1868@1868.co.il

153-2-6500-899. A confirmation and summary of the order will be sent by email - please confirm summary by return

email.

Order Date: PIRNY M
Name: mpY ow
Phone: 8%V
Mobile: 1M
Email: D"KTT
Delivery / Self LUK KN TTYV0NRT 10K/ m5wn Sw myw o / m5wn
Collect Time of delivery / collectioln from restaurant, will be coordinated in advance. ('[730‘7 N2J) Yy
(please mark)

Address for :MSwn% N21n>
delivery:

Total charge:

271N 010D

Name on card:

070191 Yya ow

ID Number

TN

Card Number

Heplupiniy finaje)al

Expiry Date: Hoplepiny §arpain|
CVV: 212 N1Mao 3

Holvpnrp
Signature: HEyaLinlnf
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