


THAI PARGIOT BROCHETTE $12
Sefpved withisvy/eeEcas iy
peanut dressingxeeriSing.er
fusion, chiliand a Sp‘lk: ¢ e
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STARTE

BABY KEBAB URGER-
Marinated in tahini with"Pico-—— — Prepared \/\/|th ohve OI|

de gallo” sauce and parsley, as -—.--.-_—__;“' parsley elgiielg and ||ght5/
Wl a S e e

ALITAS DREAM ' $9 .
Chicken BufTalo wings-Served ——— €r|5ﬁych|c th 2
with two dressings of the —  pearadedressing and Chili Aiali
choice: teryaki or sweet & __sauce O e Side e
sour. e e e e s
CHICKEN GOUJONS _  $3— -
FRENCH CAULIFLOWER S12 Servedwithfre rjzzrrfags—_:ti‘:;l--'ii'-'-'-_'?-_--F'" -
Served with delicious French e — ————
Aioli dressing, tomatoes, onion e = —::_——_j_:;—;”
and parsley, — —— ————— ,.
GREEK AVOCADO $8 -
Avocadosslices served with =
capefdressing-blackpbeans;
Tomatoes, onion and parsley. HOMEMADE FALAFEL S8
Served with tahini, onion
CHICKEN NUGGETS $9 parsley and pickled cucumbers,

Served with French fries.




ASIAN CHI.CKEN SALAD $16
Delicious combination of

b

grilled chicken breast e T * R
tenders, crispy onion, L
sauteed mushrooms, lettuce, . t:“
cucumber, onion, coriander, L i

Tavocado and peanuts.

CHICKEN CAESAR $16
Authentic and savory
- Salad with lettuce,
T LON S EEGEEE =i
grilled chicken breast

% TROPICAL CHICKEN $16 & . 9.

Exquisite combination of grilled .+ #
chicken preast tenders, pineappfg '
lettuce, sauteed mushrooms, cherry:
tomatoes, cucumber, onion, coriander
peanuts and avocado.

& .

YOSS SALAD S$12

Delicious combination of
lettuce, cherry tomatoes,
onion, fresh champignons,
mustard vinegar and pumpkin
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TROPICAL CHICKEN $17
180 grams of juicy tempura
chicken breast,wwith a grilled
pineapple slice, pickled onion,
lettuce and delicious tropical
dressing.

TERIYAKI BURGER $17
Made with a delicious
Teriaki Aioli sauce, 250 grams
of beef, roasted tomatoes,
tempura onion and fried egg.
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. ','u,;-_,*;;.,. La Mexicana
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MUSHROOM SENSATION $17
250 grams of beef
accompanied by Truffle Aioli
sauce and delicious fusion
of mushrooms with red
wine,

MEXICAN BURGER $17
Exquisite burger with 250 .
grams of beef, Chipotle Amh
sauce, lettuce, pickled =
nion and guacamole/ .
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::'--";-;SPANISH BURGER, :SLOF |
“You will savor 250 grams of beef B bé@? mam@atwed inred vvme
es, onion, _Jtartar Sauge onion, pickled: . \/\/{th ‘tomato sauce, Garlic Aioli sauce,

p|cged CL;JCL,I*- ers and t raditional “cucumbers, picante and exclusw@ plCK|€d cabbage and elgllelgh
hupamg mayorma|5e sauces. ~SCO sauce. - ot R A B 5 e B S
,__..f//(LASSIﬁ BURGER C CHICKEN 7 o 815 e ed Imp@rted beef
Betvvéerﬁ”tvvo slices of the 180 grams of juicy breaded . = With C i sauce, lettuce,
burgen bun, you will enjoy 250 chicken:breast, lettuce, onion, . tomato A a7 |
grams of beef, lettuce, tomatoés, tomatoes, pickled cucumbers ETare i @m:kled cucumbe S and ﬁ”l j egg
onion and two C|aSSIC sauGes - classic sauces: Ketchup and . .- e ilEER eGKEEey _
ketchup and mayonnase SO '“maycmnalse ‘ ?, : _-REU_BEN.;'_S"' o /S22
Jp L Rc R Cc, mustard,
LAFRANCESA = s ‘$1’:7' 'VEGAN @ $14 d pickled cucumbers
The most essent|a| |mgred|ent$ Chlckpea accompamed_
are parve cheeseand MUst‘ k¢ Jett tomatoes onion, pi $16

. cucu d Barb’ecaeA

Aioli sauce with 250 gra
Sauce

beef, onion marmalade
lettuce. R
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Choose oné of the side d|SheS W ‘o :
French fnes | Baked potatoes | Patacone‘s" (Frlecj gieem pirantams) | Cabbage Sa|ad Lettuce salad | Israeli salad | Rice
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GREEK PARGIOT S$19

Grilled chicken pargiot wwith
garlic and seasoned
tomato sauce.

with bell peppers, onion, " :
mushrooms, peanuts and Mge
SpIGy-CoUTH:

| | SIDE DISHES
g o e = e Choose one of the side
Wﬂfp—m”—éé%%—_:—it . d%hes Frenchpfﬂgs Baked |potatoes)
i S S rhare RS atacones (Fried green plantains

Cabbage Salaég | Lettuce salad

Israeli salad | Rice

GRILLED CHICKEN BREAST S18 -
Grilleg-chickern-preast withrAsian marinade. —
/e
GRILLED PARGIOT $18 V'™
Grilled chicken encounter fillet with a / A
mixture of Mediterranean spices. Ry < \
KEBAB ON THE GRILL S18
(BEEF)

With grilled onion, tomato, tahini sauce
and Amba sauce on the side

RIB EYE STEAK $57
300 grams of rib eye with a fusion
sauce of red wine and mushrooms,

COURSE




ISRAELI. DONUTS $8
Preparechat THEEEEERETC.
Accompanied with honey and pistachio.

HOT CHOCOLATE SOUFFLE S8
A trul flavor explosion. Served with
banana and salted caramel sauce

MANGO PANACOTTA $8
Delicious dessert with melon jely
and tropical fruit salad.

FRUIT SORBET $6
Comes in various flavors,

.FRESH JUICES | . &35

Mango | Melon | Watermelon
Papaya | Pineapple | Strawberry

COCA COLA $2.75
Regular | 2erg/ Light

COFFEE $2.75
Espresso | Americano

BEER
Panama | Panama Light | Balboa $3

Corona S4
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