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Garden Breakfast 68
Classic breakfast, egg of choice: / \\

omelet / scrambled / fried / sunny-side up / poached
served with a bread basket, salad and dips COCKTAILS

Shakshuka 52 /7 58 Cold Sangria

vegetarian / Meat / spicy White wine, Green tea

Served with challah, tahini and preserved lemon and passionfruit sap,

orange, apple and cinnamon
44

Salmon English Muffin 48

Spinach, smoked salmon, poached eggs and hollandaise sauce
Aperol Spritz
Goose English Muffin 48 Aperol, cava
Roasted smoked goose delicacy, poached eggs and hollandaise sauce and orange slice
44
Spinach & Avocado Croissant 48
Spinach, avocado, poached egg and hollandaise sauce Espresso Martini
Belvedere vodka,
Lamb Bacon Croissant 52 Algier espresso shot,
Seared lamb bacon, Gouda cheese, poached egg and hollandaise sauce vanilla and coffee liqueur
44

Croque Madame 58
Double brioche bread decorated with glazed butter, Mojito Jonny Style
roasted smoked goose delicacy, Gouda cheese and soft fried egg Mojito in our Jonny's
version with
American Brunch 64 lychee and passionfruit
Cubes of spiced potatoes, chorizo sausages and fried egg 44

Chuck Beef in Challah 68 Our Green Gin
Seared chuck beef with onion jam, chipotle aioli, tomato, Refreshing and slightly
pickles and fried egg - served with seasoned French fries spicy, with gin, Cinzano
Bianco, cucumber,
Mozzarella and Cherry Tomato Salad 48 basil, red chili pepper
Colorful cherry tomatoes, soft tomatoes, kalamata olives, onion, and lime

basil, challah pieces and mozzarella cheese - with olive oil and lemon 46

Beet Salad 48 Red Garden

Oven roasted beets, arugula, basil, onions, kalamata olives, nuts, Sourish-sweetish
Roquefort cheese, croutons - in balsamic vinaigrette sauce. combination of Tequila
Reposado, watermelon,
Salted Double Pancake 52 lemon grass, cranberries
Layers of pancake with cheddar cheese, seared lamb bacon, and fresh mint leaves
poached eqgg in hollandaise sauce 46

Sweet Double Pancake 42 Pink Anisette
Classic pancake, cookie crumble, bananas, with maple or chocolate syrup Refreshing sweet and sour

combination of ouzo, aperol,

French Toast 42 _ grapefruit and watermelon
Baked brioche bread, maple syrup, sugar powder and seasonal fruit 4

*Our home bread, butter and jam 26 \\ f

*Refreshing morning salad 18

Possible add-ons: lamb bacon 14, poached egqg \ fried egg 8, smoked salmon 14
avocado 8, chorizo sausage 12, beef chuck 22
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White wines

Roseé Parini, Italy 36 /138
Chardonnay Finca las Moras, Argentina 36 /138
GewOrz Kiwi Cava, France 38 /146
Pinot Grigio Parini, Italy 38 /146
Sauvignon Blanc Prestige white Bordeaux - Calvet, France 44 /168
Petit Chablis Domaine du Chardonnay Petit Chablis, France 54 /208
La Vie Castel, Israel 218

Red wines

Cabernet Sauvignon Finca las Moras, Argentina 36 /138
Malbec Finca las Moras, Argentina 38 /146
Rioja Olarra, Spain 38 /146
La Vie Castel, Israel 54 /208
Petit Castel Castel , Israel 240

Sparkling wines
Cava Covides, Spain 36 /138
Lambrusco Emilia Rosato, Italy 36 /138

Orange / Blood orange / Squeezed tangerine
Ferrarelle 750ml

Mineral water 750ml

Soft drinks

Draft beers / Bottled beers - ask the waitress
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