Salads

Variety of house salads including
Piping hot pitot fresh from the oven
Humus

Techina

Humus Techina

Mushroom humus

Tznobar (pine nut) humus

Hot mushrooms

Arabi salad

Green salad

Mix of lettuce greens, cherry tomatoes, red onion, and roasted sunflower seeds
and sprouts in a vinaigrette dressing

Eggplant

Roasted grilled eggplant smothered in techina

Hot Side Dishes

White rice

Majadera (A blend of rice with almonds and raisins)
Mashed potatoes

Roasted potatoes in olive oil and rosemary
French fries L/S

Home fries

Skewers

Pargiot (boneless chicken)
Kabob

Turkey

Beef fillet

Entrecote

Chicken heart

Chicken liver

Goose liver
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Sheep Fat
Schwarma on a plate

Specials

Steak entrecote (300 gr)

Juicy fine quality meat grilled to perfection.

Steak fillet (250-300 gr)

Juicy fine quality lean fillet.

Lamb ribs (350 gr)

Fresh rib of lamb grilled and sliced

Aish mix

A combination plate of fresh beef fillet, chicken pargiot and goose liver
Big steak (550-600 gr)

Juicy beef entrecote grilled to perfection

Steak pargiot

Three freshly grilled juicy pieces of boneless chicken

Wings in chili

For wing lovers —

% -1 kilo of chicken wings marinated in chili sauce and freshly grilled
Shato entrecote

Duet of beef entrecote and goose liver

Shato fillet

A perfect combination of goose liver and beef fillet

All dishes come with a choice of side dish:
White rice / majadra rice / mashed potatoes/
Roasted potatoes in olive oil and rosemary

Recommended
Aish Hamburger

200 gram burger of fine meat prepared fresh and cooked to perfection
Accompanied by a plate of fries and fresh vegetables

Hamburger Extras:
Fried onions
Mushrooms

Roasted eggplant
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Schnitzel

Boneless breaded chicken breast
accompanied by a choice of fries / rice / mashed potatoes

Chicken breast al-haaish
Boneless juicy chicken breast freshly grilled
accompanied by a choice of fries / rice / mashed potatoes

Fish
St. Peter’s fillet
Fish of the day (ask the waiter)

Soup

Ask the waiter
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