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ShShShShavouot Menusavouot Menusavouot Menusavouot Menus    
    

    

Shavouot is the time to discover the colors 

and beauty of our land of milk and honey -

"eretz zavat halav ou dvash". Epices & 

Delices offers these menus to accompany 

you on this special holiday through the 

flavors of Eretz Israel.     



  

  

  

  

  

  

  

  

  

 
 
 
 
 

TÄ|ét cÜxááTÄ|ét cÜxááTÄ|ét cÜxááTÄ|ét cÜxáá CHECHECHECHE@@@@IFCKDLEIFCKDLEIFCKDLEIFCKDLE    

W|ÑÄ¨Åx _x VÉÜwÉÇ UÄâxW|ÑÄ¨Åx _x VÉÜwÉÇ UÄâxW|ÑÄ¨Åx _x VÉÜwÉÇ UÄâxW|ÑÄ¨Åx _x VÉÜwÉÇ UÄâx  ãããAwxÄ|vxáAvÉA|ÄãããAwxÄ|vxáAvÉA|ÄãããAwxÄ|vxáAvÉA|ÄãããAwxÄ|vxáAvÉA|Ä     
 

 

EntreEntreEntreEntreeseseses    
 

Puff pastry shell filled with salmon, spinach and 

béchamel sauce 

45 shekels per person 

Individual stuffed Portobello mushroom, tower of 

eggplants, zucchini and goat cheese with a balsamic 

vinaigrette 

45 shekels per person 

Salmon and sea bass carpaccio with pistachio oil and 

aioli 

55 shekels per person 

Small eggplant and feta cheese soufflé 

40 shekels per person 

Quiche with saffron pears and Roquefort cheese 

40 shekels per person 
Pumpkin soufflé with Gouda and cumin 

45 shekels per person 

Individual salmon cheese cake (or for 6) 

Individual salmon cheese cake (or for 6) 

50 shekels per person or 290 shekels for 6 

Tortilla wrapped with pesto, grilled red peppers and 

haloumi cheese 

40 shekels per person 

Tuna tartar with avocado and herbs 

55 shekels per person 

Oak wood Smoked salmon roulade with cheese and 

herbs 

For 6 230 shekels 

Phyllo tulip stuffed with forest mushrooms 

45 shekels per person 

Salmon pastille with saffron and fresh figs 

50 shekels per person or 290 shekels for 6 people 
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Mini eggplant baladi with yoghurt and dill sauce 

40 shekels per person 

Gazpacho soup 

40 shekels per person 
Balls of Risotto with mozzarella 

45 shekels per person 

Eggplant caviar on purple potato chip 

40 shekels per person 

Skewers of cherry tomatoes and baby mozzarella 

Skewers of goat cheese labane and grapes 

50 shekels per person 

Salmon croquettes with dill aioli 

50 shekels per person 

Norwegian artichoke with poached egg 

50 shekels per person 

Antipasti terrine, served with tomato coulis for 6 

200 shekels 

Smoked salmon and fresh salmon duo terrine with 

guacamole 

For 6 

270 shekels 
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Main Main Main Main CCCCoursesoursesoursesourses 
Spanikopita(Greek phyllo pie stuffed with 

spinach ,feta cheese and dill) 
For 6 people 200 shekels 

Crespelle (Italian crepes) with ricotta and porcini 

mushrooms 

40 shekels per person or 250 for 6 people 

Risotto with asparagus and morels mushrooms 

55 shekels per person 

Lasagna with pumpkin and goat cheese 

For 6 230 shekels 

Eggplant rolletini(slices stuffed with ricotta and 

spinach) 

For 6 260 shekels 

Parpadelle with capers, black olives, anchovies, 

parsley and garlic pesto 

40 shekels per person 

Fresh salmon roulade stuffed with artichokes and 

mushrooms 

55 shekels per person 

Whole sea bass grilled with herbs and olive oil 

stuffed with eggplant and tomato caviar 

For 4 people 600 shekels 

Sea bream fillet, saffron sauce, roasted asparagus 

And grilled Portobello mushrooms 

For 4 people 600 shekels 

Yellowtail fillet with hot salsa and sweet potato pie 

For 4 people 550 shekels 

Fresh cod fillet in mustard and cornflakes crust, 

Garlic potato puree and zucchini tagliatelles with 

pine nuts 

For 4 people 600 shekels 
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Cajun tuna steaks with sweet potatoes fries 

Green pepper, jalapenos and apples salsa 

For 4 people 670 shekels 

Sole fillet wrapped in spinach, quinoa with broccoli 

and slivered almonds 

For 4 people 670 shekels 

Chilean sea bass couscous with roasted eggplants, 

fennels and red peppers 

For 6 people 790 shekels 

Whole salmon fillet wrapped in puff pastry stuffed 

with artichoke cream and served with hollandaise 

sauce 

For 8 people 850 shekels 

Forest mushroom pie 

For 6 people 250 shekels 

Parmesan pie with ratatouille 

For 6 people 250 shekels 

Stuffed artichokes with spinach and mozzarella 

For 6 people 250 shekels 

Salmon pastille with saffron and fresh figs 

For 6 people 250 shekels 

Cheese platter with fruits and chutneys 

For 8 people 330 shekels 
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DessertsDessertsDessertsDesserts 
Tiramisu 

For 4 people 140 shekels 

Strawberry trifle 

For 6 people 200 shekels 

Chocolate tart with vanilla crème anglaise 

For 4 people 140 shekels 

Mango tart with pistachio cream 

For 4 people 140 shekels 

Chocolate pyramid fondant with vanilla ice cream 

45shekels per person 

Praline and chocolate cake 

For 6 people 240 shekels 

Apple tart tatin with crème fraiche 

40 shekels per person 

Cheese cake served with berries compote 

For 6 people 230 shekels 

Chocolate and pistachio cheese cake 

For 6 people 240 shekels 

Strawberry mousse with rose water 

For 6 people 200 shekels 

Chocolate charlotte 

For 6 people 240 shekels 

Rhubarb clafoutis 

For 6 people 220 shekels 

Crème brulee 

30 shekels per person 

Lemon tart 

For 6 people 200 shekels 

Pears and fig tart with pistachio cream 

For 6 people 230 shekels 

Saint Honore 
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(puff dough with vanilla whipped cream) 

For 6 people 270 shekels 

Fig and mascarpone napoleon 

45 shekels per person 

White and dark chocolate mousse 

40 shekels per person 

Espresso amaretti cookies coffee cake 

For 6 people 240 shekels 

1/2 Victoria pineapple filled with exotic fruit and 

meringue 

45 shekels per person 

Exotic tartar 

For 4 people 200 shekels 

Strawberry gazpacho 

For 4 people 180 shekels 

Tulip cup with 3 scoops of different ice creams 

(Vanilla, pistachio and chocolate) 

50 shekels per person 

 


