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Healthy
South
American
pood
pestival

First Courses

Green pea soup
With garden vegetables,extra virgin
olive oil
and herb seasoning
34 Nis
Santa Fe Salad
Selection of fresh vegetables, cabbage, turnips, beets,
carrots and radishes. Served with cubes of salmon coated
In black and white sesame seeds, seasoned with a high
quality sesame oil, lemon juice and coriander seeds
58 NIs
Rio de Janeiro Salad
Garden vegetables. Baby leaves, nutritious soya sprouts,
nuts, basil and roasted tomatoes. Served with hot and
succulent duck breast in low-fat balsamic vinaigrette
63 NIs
Portobello Mushrooms
stuffed with eggplant, champignon mushrooms
and yellow lentils and served with balsamic vinaigrette
(dressing Vegetarian dish)
39 Nis

Prime Cut
Skewered on a bed of garbanzo beans. Spanish stew with
Chickpeas, beets and winter mushrooms. Served with
mashed sweet potato and a regional Cabernet sauvignon
wine sauce
97 Nis
Hamburguesa
Entrecote cut hamburger (Ancho style). Served with
avocado, pickled beets, lettuce, tomatoes and pickles
55 nis/ 89 NIS Optional extras
Duck breast 15 nis/ Duck liver 25 Nis
Asado negro (Venezuelan style)

Asado aged cut meat soaked in a Marinade for a week,
and then slowly roasted. Served with mashed root
vegetables, meat gravy and herb seasoning
95 Nis

Peruvian style duck breast

Served with passion fruit chutney sauce
R with a side of organic quinoa
93 NIs




