THE ROOF TOP
MENU

SOUPS
Creamy Pumpkin & Ginger Soup 32
Soup of the day 32
SALADS
Roquefort Salad 49

Fresh Lollo Rosso lettuce, pear, walnuts with blue cheese dressing.

Caesar Salad 47/59
Romaine lettuce tossed with parmesan cheese, croutons & Caesar dressing.
Option to add chicken or crispy bacon.

Buratta Salad 69

Chopped fresh herbs & marinated cherry tomatoes, topped with Buratta cheese.

Caprese Salad 53
Slices of tomato & mozzarella cheese topped with fresh basil & balsamic glaze

Grilled Halloumi Salad 42

Rocca, colorful cherry tomatoes, red onion,pomegranate seeds with pomegranate
dressing

Quinoa & Tofu Salad 46

Parsley, mint, tomato, red onion, pine nuts served with balsamic dressing

Sainte-Maure Salad 41
Baby mix lettuce, beetroot, pine nuts with mustard vinaigrette




APPETIZERS

Jerusalem Mezza platter for two 02
Flavors of Jerusalem in one plate, hummus, tabouleh, baba ghanoush, turkish
salad, arabic salad with tahini, meat kubbeh, falafel, cheese sambousek & pickles
served with warm pita bread.

Beef Carpaccio 57
Thinly sliced marinated beef tenderloin, topped with arugula & shaved
parmesan.

Fritto Misto 01

Deep Fried Calamari & Shrimp with tartar sauce.

[talian Tartufo Arancini 59
Stuffed with garlic, mushroom, parmesan, breaded &
deep-fried, served with cream sauce.

Roasted Eggplant 35

Topped with tahini sauce, pine nuts & pomegranate seeds.

Seared Tuna 87

Marinated & sesame crusted with mustard cream sauce.

Beetroot & Feta 51

Roasted beets, oranges, feta cheese, fresh mint leaves with orange vinaigrette.

Salmon Carpaccio 42
Served with cream cheese, avocado, capers & dill.

Shrimp & Asparagus 07

Lemon garlic butter sauce.

Cheese Fondue 148

The classic cheese fondue served with vegetables & toasted bread




— PASTA & RISOTTO

Ricotta & Spinach Cannelloni 46

Baked cannelloni stuffed with ricotta & spinach served with creamy sauce.

Spaghetti Carbonara 43

Bacon, egg yolk & cream.

Penne al'arrabiata 41
Served in tomato, garlic & basil sauce

Chestnuts Ravioli 53

Brown butter & sage sauce.

Spinach Ravioli 53

Served with sautéed mushrooms.

Four Cheese Ravioli 53
Served with Marinara sauce

Goat Cheese Gnocchi 50
Potato Gnocchi topped with fresh basil & baby mozzarella,
served with rose sauce.

Seafood Risotto 72

Shrimp & calamari with tomato & basil sauce.

Tartufo Risotto 49

White wine, mushroom, parmesan & cream




MAIN DISHES

Served with a side dish

Rib eye* 300¢g 162
Fillet Mignon* 220 g 152
T-Bone* 400 g 198

Optional Sauces: Red Wine, Mushroom, Black Pepper

[L.amb Cutlets* 154
Garlic & Rosemary sauce

Baked Salmon steak* 08
Creamy Mustard sauce

Lavrak Fillet* 08

Lemon & herb sauce

*Mashed Potato / Green Salad / Baked Potatoes /
French Fires / Roasted Vegetables

Chicken Parmesan 80
Served on a bed of spaghetti marinara & fresh Mozzarella cheese.




— CHEESE 8§ CHARCUTERIE —

[talian Platter RO0Y 128
French Platter 135
Dutch Platter 126
Spanish Platter 128
Build your own Platter (up to 5 of the below cheeses) 125

Cheese Selection:

[talian: Asiago, Gorgonzola, Parmigiano Reggiano,
Pecorino al Tartufo, Pecorino Romano

French: Bleu de Chévre, Brie, Delicé de Fromi, Camembert,
Roquefort, Comté, Tomme de Chevre

Dutch: Alphenaer Biiche, Truffle Gouda, Old Amsterdam, Pesto Gouda, Black
Lemon Gouda, Young Goat Gouda, Basiron Tricolore, Honey Bee, Mature Gouda 2
years, Vintage 5 years

Spanish: Iberico, Manchego, Cabra al Vino, Cabrales, Queso de Oveja
SWISS: Emmentaler, Le Gruyére, Appenzeller

English: Cranberry Cheddar, Orange Cheddar, Village Oak Cheddar, Stilton

Local: Halloumi, Thyme Goat Cheese, Kashkawan

Dry Meat Platter 132

Prosciutto, Ham, Salami & Pepperoni




COCKTAILS

ROOftOp Delight — (white rum, orange juice, grenadine) 43
Negroni - (Gin, Sweet Vermouth, Campari) 46
Margarita - (Tequila, Triple sec, Lime juice) 39
COSIIIOpOlitaIl - (Vodka, Triple sec, Lime & Cranberry juice) 43
Manhattan - Bourbon, Sweet Vermouth, Angostura) 43
Old Fashioned - (Bourbon, Sugar, Angostura, Soda water) 43
Martini Cocktail - (Gin or Vodka, Dry Vermouth) 39
Aperol Spritzer - (Prosecco, Aperol, Soda water) 56
Tropical Dream - (Malibu Rum, Blue Curacao, Pineapple juice) 30
Long Island Tea - (Gin, Vodka, Tequila, Rum, Triple sec, Lemon juice, Cola) 59
MOjitO — (Rum, Fresh mint, Brown sugar, Lemon juice, Soda) 43
Americano - (Campari, Sweet vermouth, Soda water) 30
Pisco Sour - (Pisco, lemon juice, Sugar syrup, egg White) 42
Tom Collins - (Gin, lemon juice, sugar syrup, soda water) 36
Amaretto Sour — (Amaretto, lemon juice, sugar syrup) 30
Bloody Mary — (vVodka, tomato juice, lemon juice, tabasco) 30
Espresso Martini — (Vodka, Kahlta, espresso coffee) 49

_ CHAMPAGNE 7 SPARKLING WINE

Glass
Faustino Extra Seco Cava, Spain 36 138
Vilarnau Brut Cava Reserve, Spain 178
Villa Sandi Prosecco Rose, Italy 38 148
Taittinger Brut Réserve, Champagne France 475
Andrea Bartel Brut, Champagne France 229

Pelter Blanc De Blanc, Golan Heights 378




France Holy Land

Italy

New World Germany Sﬁ&lin

/

Rose

White Tulip

Pelter Sauvignon Blanc
Pelter Chardonnay
Castel C Blanc du Castel
Jascala Sauvignon Blanc
Recanati Med Blend
Recanati Special Reserve

Domaine De Pellehaut, Gascogne

La Perriere Mégalithe, Sancerre

Domaine de la Rossignole, Sancerre

Alain Geoffroy, Chablis 1er Cru Beauroy
Lurton Les Fumees Blanches Sauvignon Blanc
Maison Darragon, Les Tuffes Vouvray

Famille Hugel, Gentil, Alsace

Ruffino, Orvieto Classico

Guerrieri Rizzardi, CUVEE XX, Soave Classico
Tommasi Le Rosse, Pinot Grigio

Diamine Pecorino Cordano D'Abruzzo
Marchesi de' Cordano, Brilla Cococciola

Torres Vina Esmeralda, Catalunya

Torres Celeste Verdejo, Rueda

Albarino Marieta , Rias Baixas

Torres Gran Vina Sol Chardonnay, Catalunya

Urban, Riesling semi-dry, Mosel
Villa Wolf, Riesling Dry, Pfalz

WHITE WINES

Glass

43
41

41

41

30

37

44

Ress & Bonsels, Best Neighbours Sauvignon Blanc

Cloudy Bay Sauvignon Blanc, Marlborough NZ
Tomtit Sauvignon Blanc, Marlborough NZ
Domaine des Ouled Thaleb, Morocco

Piedra Negra Pinot Gris, Argentina

Bogle Chardonnay, California USA

Pelter, Golan Heights

Domaine De Pellehaut, Gascogne France
Whispering Angel, Provence France
Jascala, Upper Galilee

Les Fumées Blanches Gris de Sauvignon

37

43
41

188
108
108
340
168
163
274

152
440
240
257

155
168

162

135
148
162
235
235

178
199

149
236

187
148
186

245
189
144
182
176

205
152
242
168
155




RED WINES

France Holy Land

Italy

Spain

New World

Glass
Black Tulip

Tulip Franc Merlot Reserve

Tulip Syrah Reserve

Petit Castel

Domaine De Castel Grand Vin

Pelter Trio

Pelter Cabernet Shiraz

Recanati Med Blend 43
Recanati Special Reserve

Jascala Cabernet Sauvignon 45
Jascala Cabernet Sauvignon Reserve

Chateau Notre Dame, Montagne-Saint-Emilion
Chateau Perron, Lalande-de-Pomerol
Chateauneuf-du-Pape, Delas

Sirius Bordeaux

Saint-Esprit Cotes-du-Rhone, Delas

Louis Jadot, Bourgogne Pinot Noir

Mas Janeil, Le Petit Pas

Les Cotilles, Cote de Beaune Pinot Noir 41

Tommasi, Valpolicella Classico Superiore

Lavignone Barbera D’asti

Pico Maccario, Barbaresco

Pico Maccario, Barolo

Guerrieri Rizzardi, Amarone della Valpolicella Classico 3 Cru
Chianti Ruffino 39
Col d'Orcia, Brunello Di Montalcino

Marchesi de' Cordano, Aida Montepulciano d'’Abruzzo

Torres Salmos, Priorat

Torres Celeste Crianza, Ribera Del Duero
Torres Sangre De Toro, Catalunya
Marqués de Riscal, Rioja Reserva

Domaine des Ouled Thaleb, Morocco 37
Trapiche Broquel Malbec, Argentina
Santa Julia, Malbec Reserva, Argentina 38

Bogle Essential Red, USA
Kanonkop Pinotage South Africa
Brazin (B)OId Vine Zinfandel, USA
Vina Vik, La Piu Belle, Chile

432
268
268
304
540
228
277

176

367
183

283

208
435
476
238
196
188
188
162

238
197
321
403
359
144
490
226

415
326
178
276

139
168
144
197
173

218
560




DESSERT & FORTIFIED WINES

Glass Glass
Sichel, Sauternes, France 34 300
Mount Hermon Moscato , Holy Land 37 148
Port Fonseca Bin 27 39
Sandeman Fine Tawny Porto 28
Williams & Humbert Dry Sack Fino Sherry 28
VERMOUTH GIN
& BITTER Beefeater 23
Gordon’s 23
Martini Rosso 20 Tanqueray 20
Martini Bianco 20 Hendrick's 44
Martini Extra Dry 20 Bombay Sapphire 30
Campari 26
Aperol 26 BEERS
BOTTLED
RUM LOCAL
Bacardi White 22 Taybeh Gold 23
Captain Morgan Dark 26 Taybeh Dark 23
Gold Star Unfiltered 25
TEQUILA Maccabee 20
Jose Cuervo Gold 33 IMPORTED
Jose Cuervo Silver 33 Corona 26
1800 Reposado 62 Heineken 20
Non-alcoholic 20
—— VODKA —— Carlsbherg 20
Grey Goose 46
Ketel One 36 DRAFT
Absolut 26 San Miguel Especial 25/ 34
Smirnoff 26




_ SINGLE MALT WHISKY _

Glenfiddich 12 years 66
Macallan Fine Oak 2 years 89

Balvenie 14 years 04
Laphroaig 10 years 06
BOURBON & TENNESSEE

WHISKEY ——
Jack Daniel’s 33
Four Roses 33
Wild Turkey 33

- BLENDED SCOTCH WHISKY -

J&B 33
Chivas Regal 12 Years 46
Johnnie Walker Red Label 26
Johnnie Walker Black Label 46

— IRISHWHISKEY ____
Jameson 26
Bushmills 20
Black Bush 28

_ COGNAC & BRANDY _
Remy Martin V.S.O.P 09
Courvoisier V.S 72
Hennessy V.S 69
Hennessy X.0 136
Ararat 10 Years 48
Majhoul - Date Brandy 8 Years 33
Cremisan (35 Years) 52

~ SOFT DRINKS _

Grapefruit Juice 16
Orange Juice 16
Apple Juice 18
Grape Juice 16
Cranberry Juice 16
Coca Cola 17
Diet Cola 17
Cola Zero 17
Sprite 17
Sprite Zero 17
Fanta Orange 17
Iced Tea 18
Tonic Water 17
Ginger Ale 17
Bitter Lemon 17
Soda Water 15
Mineral Water S15/ 120
San Pellegrino $16 /126
~ FRESH JUICES__
Orange Juice 16
Lemonade 16

~ HOT DRINKS __

Notre Dame Coffee 23
Cappuccino 15
Americano 15
Nescafé 15
Espresso 13
Double Espresso 14
Macchiato 14
Tea 14
Herbal Tea 15

(Peppermint, Wild Berries, Chamomile,

Cinnamon, Green Tea, Earl Grey)




