
Nachos 
Tortilla chips topped with melted cheddar, beans, jalapeños, tomato, onion
sour cream and fresh guacamole.

Falafel with Hummus
Classic falafel with hummus, served with bread.

Halloumi Bruschetta
Grilled halloumi served over tomato bruschetta with olive oil and herbs.

Crispy Eggplant
Fried eggplant slices topped with tahini, pesto and matboukha sauce.

Fried Calamari
Crispy calamari served with a side of chili mayo.

Garlic Butter Shrimp
Shrimp sautéed with garlic, butter, and a squeeze of lemon.
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Caesar Salad 
Crisp romaine lettuce, parmesan, and croutons tossed in Caesar dressing.
Served with your choice of bacon or chicken.

Fattoush Mozzarella Salad
Traditional fattoush with fresh mozzarella and roasted bread.

ND-Bistro Salad
Mixed greens in dried apricot vinaigrette, sweet potatoes and 
topped with dried apricots and crushed almonds. Optional falafel.

Quinoa Salad
Tabbouleh-style quinoa salad with tomato, onion, pasely,  dried cranberries
and pomegranate dressing.

Beet Arugula Salad
Arugula with roasted beets, apple, orange slices, walnuts, and balsamic vinaigrette.
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ND House Burger
Beef burger topped with cheddar cheese, with lettuce and tomato. Optional bacon.

Classic Club Sandwich
Triple-layer sandwich with chicken, cheese, smoked turkey, lettuce, tomato, and mayo.
Optional bacon and eggs.

Chicken Caesar Wrap
Grilled chicken, romaine lettuce, tomato, onions, parmesan, and Caesar dressing
in a tortilla wrap.

Grilled Vegetables Wrap
Seasonal grilled vegetables, feta cheese, arugula and pesto.

All sandwiches are served with french fries

Chicken Schnitzel 
Crispy chicken schnitzel served with coleslaw and French fries.

Fish and Chips
Crispy cod fillet served with French fries and tartar sauce.

Steak English Breakfast
Grilled ribeye steak served with eggs, baked beans, arugula, 
and sourdough toast. Optional bacon.

Mixed Fajitas
Sizzling chicken and beef strips with onion and bell peppers,
served with sour cream, guacamole, and tortilla bread.

Homemade Lasagna
Lasagna Bolognese with layers of pasta, meat sauce, and creamy béchamel, 
baked until golden.

Rigatoni Chicken Alfredo
Rigatoni pasta tossed with tender chicken in a creamy white mushroom sauce.

Cheese Ravioli
Soft cheese-filled ravioli served in a creamy rose sauce.

Spaghetti Al’Arrabbiata
Classic spaghetti in a bold, spicy tomato sauce with garlic and chili.

Margherita
Classic pizza with tomato sauce and mozzarella cheese.

Pepperoni
Classic pizza with tomato sauce, mozzarella cheese, and pepperoni.

Bacon
Classic pizza with tomato sauce, mozzarella cheese, and bacon.

Vegetables
Tomato sauce, mozzarella cheese, and two vegetables of your choice:
olives, corn, mushrooms, onion, or bell pepper.

Extra vegetable additions — 2 NIS each.
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Dutch Pancake
Dutch (American) pancakes served with ice-cream caramel and chocolate syrup.

Lemon Posset
Cream of lemon topped with whipped cream and lemon zest.

Orange Cointreau Cake
Orange cake served with flamable orange liqueur

Rice Pudding
Traditional rice pudding served with caramel and crushed almonds

Apple Pie
Crumbled apple pie served with ice-cream

Brownie
Slice of chocolate walnut brownie served with ice-cream

Ice-Cream & Sorbet
3 scoops: Chocolate, vanilla, mango and strawberryD
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HOT DRINKS

Fizzy Drinks – 17 NIS
cola, sprite, fanta, bitter lemon,
ginger ale, zero

Bottled Juice – 16 NIS
orange, grape, grapefruit, cranberry

Apple Juice – 18 NIS

Fresh Lemonade – 16 NIS

Still Water – 15 NIS / 20 NIS

Sparkling Water – 16 NIS/ 26 NIS

Homemade Ice Tea – 18 NIS

Iced Pumpkin Latte – 28 NIS

SOFT DRINKS

WHISKEY

SPIRITS & LIQUEURS

SIGNATURE & CLASSIC COCKTAILS

Mojito – 43 NIS
vodka / lemon / mint / soda water

Margarita – 39 NIS
tequila / triple sec / lemon

Long Island Iced Tea – 59 NIS
vodka / gin / triple sec / tequila / rum / cola

Negroni – 46 NIS
gin / sweet vermouth / campari

Old Fashioned – 43 NIS
bourbon / angostura / sugar

Manhattan – 43 NIS
bourbon / sweet vermouth / angostura

Lemoncello Spritz – 46 NIS
lemoncello / sparkling wine / soda water

Affogato Guinness – 51 NIS
vanilla ice cream / espresso / guinness

Martini Cocktail – 39 NIS
vodka or gin / dry vermouth

Espresso Martini – 49 NIS
vodka / kahlua / espresso

Devils Margarita – 42 NIS
tequila / lime juice / simple syrup / red wine

Whiskey Sour – 43 NIS
bourbon / lemon juice / simple syrup / egg white

Pina Colada – 43 NIS
rum / pineapple juice / cream of coconut / lime

Clover Club – 35 NIS
gin / lemon juice / raspberry syrup / egg white

Bramble – 40 NIS
gin / lemon juice / crème de cassis

Peach Berry Lemonade – 30 NIS
blackberry / peach / lemon

Agave Berry Ice Tea – 20 NIS
blackberry / agave syrup / tea

Orange Tang Spritzer – 30 NIS
orange / lime / agave syrup / soda water

Hazelnut Caramel Shake – 36 NIS
hazelnut / caramel / vanilla ice cream

Cosmo Club – 35 NIS
cranberry / lime / agave syrup

Apple Cider – 18 NIS

MOCKTAILS & CIDER

White Wine
Ashkar Sauvignon Blanc – 160 NIS 
dry, local from Iqrit

MIA Sauvignon Blanc – 30 NIS  / 120 NIS
dry, Italy

Coli Orvieto – 30 NIS  / 121 NIS
dry, Italy

La Belle Angel Chardonnay – 30 NIS  / 121 NIS
dry, French

Bestheim Riesling – 153 NIS 
semi-dry, French

Rosé Wine
Ashkar Rosé –  174 NIS
dry, local from Iqrit

La Belle Angel – 30 NIS / 148 NIS 
dry, French

WINES

Red Wine
Ashkar Merlot – 186 NIS 
dry, local from Iqrit

MIA Barbera – 130 NIS 
dry, Italy

La Belle Angel Pinot Noir – 30 NIS  / 120 NIS 
dry, French

Coli Chianti – 32 NIS  / 125 NIS 
dry, Italy

Sparkling Wine
Juame Serra Brut – 30 NIS / 112 NIS 
dry, Spanish

La Gioiosa Prosecco – 145 NIS 
dry, Italian

Draft
Taybeh Gold Draft – 27 NIS / 37 NIS 

BEERS 

Bottled
Taybeh IPA – 28 NIS

Corona – 26 NIS

Heineken – 20 NIS

Carlsberg – 20 NIS

Guinness – 37 NIS

Kasteel – 37 NIS

Leiffmans – 35 NIS

Non-alcoholic – 20 NIS

Vodka
Barakat – 26 NIS

Absolut – 26 NIS

Smirnoff – 26 NIS

Ketel One – 36 NIS

Grey Goose – 46 NIS

Gin
Barakat – 25 NIS

Beefeater – 27 NIS

Bombay Sapphire – 30 NIS

Tanqueray – 29 NIS

Botanist – 44 NIS

Hendrick’s – 44 NIS

Gordons – 25 NIS

Tequila
Jose Cuervo Gold – 33 NIS

Jose Cuervo Silver – 33 NIS

1800 Reposado – 62 NIS

Patron Gold – 62 NIS

Rum
Havana White – 30 NIS

Captain Morgan Black – 26 NIS

Malibu – 26 NIS

Bacardi White – 26 NIS

Remy Martin V.S.O.P – 69  NIS

Hennessy V.S – 69 NIS

Courvoisier V.S – 72 NIS

Cremisan 35 years – 52 NIS

Hennessy X.O – 136 NIS

Ararat 10 Years – 48 NIS

Majhoul 8 Years – 33 NIS

COGNAC & BRANDY

American
Jack Daniel’s – 33 NIS

Wild Turkey – 33 NIS

Four Roses – 33 NIS

Maker’s Mark – 40 NIS

Single Malt
Dalmore – 66 NIS

Balvenie 14 Years – 98 NIS

Glenfiddich 12 Years – 66 NIS

Glenlivet 12 Years – 68 NIS

Macallan Fine Oak 12 Years – 89  NIS

Laphroaig 10 Years – 66 NIS

Cremisan 35 Years – 52 NIS

Scotch
J&B – 33

Red Label – 26

Black Label – 46

Chivas – 46

Irish
Jameson – 26 NIS

Bushmills – 26 NIS

Black Bush – 28 NIS

Amaro – 28 NIS

Cointreau – 30 NIS

Frangelico – 2 NIS8

Fernet Branca – 28 NIS

Sambuca – 20 NIS

Jagermeister – 28 NIS

Baileys – 28 NIS

Kahlua – 28 NIS

Licor 43 – 28 NIS

Amaretto – 28 NIS

Grappa – 30 NIS

Calvados – 30 NIS

Limoncello – 30 NIS

Tia Maria – 28 NIS

Drambuie – 30 NIS

Ouzo – 26 NIS

Benedictine – 35 NIS

Arak – 26 NIS

Grand Marmier– 36 NIS

LIQUEURS & OTHERS

Espresso – 13 NIS

Double Espresso – 14 NIS

Americano – 15  NIS

Cappuccino – 15 NIS

Latte – 15 NIS

Macchiato – 14 NIS

Tea – 14 NIS

Herbal Tea – 15 NIS
chamomile, earl grey, wild berries,
green tea, peppermint

Mint Tea – 15 NIS

Nescafe – 15 NIS

Hot Chocolate – 15 NIS

Hazelnut Hot Chocolate – 27  NIS
cacoa/ hazelnut syrup/ steamed milk

Notre Dame Coffee – 23 NIS
espresso/ steamed milk/ baileys

Irish Coffee – 23 NIS
black coffee/ milk foam/ irish whiskey

Pumpkin Spice Butter Latte – 28 NIS
espresso/ steamed milk/ pumpkin spice

Autumn Harvest Latte – 25 NIS
espresso/ steamed milk/ hazelnut/ caramel


