
GHIMEL GARDEN ENGLISH MENU 
 
ANTIPASTI 
Bruschetta Integral- Strawberries, cherry tomatoes and celery green 
Burike 
Falafel- Pita bread and Israeli salad 
Polenta with Dried Cod 
Pumpkin Flan and Cream Cheese 
Appetizer VIP- Hummus, babaganush, michweia, pita, burike, falafel, rice rolls in vine leaves 
House Appetizer- Hummus, babaganush, michweia, pita, rice rolls in vine leaves 
Shashuka Sabih-Spicy sauce with eggs gratin 
Sardines “in saor” 
Trio of Fish- Mullet raisins and pine nuts, marinated salmon, purèe of dried cod 
Plate of Yellow Squash with Tahini 
Salmon and Tuna Tartare with croutons 
 
SALADS 
Salmon Caesar Salad- Salmon, bread, croutons, salad, parmesan flakes 
Delicata – Lettuce, Champignon, parmesan flakes, pumpkin seeds 
Nicoise- Lettuce, Green beans, steamed potatoes, eggs, tomatoes, tuna, anchovies, salad, olive 
and onion 
Spring salad- Tomatoes, tuna, dates, dry mixed fruits 
Israeli salad- Tomatoes, cucumbers, parsley, lemon 
Winter salad- Cabbage, carrots, celery, beets, walnuts, pears and cheese 
Red salad- Green cabbage, beetroot and parmesan 
 
 
PRIMI 
Pasta with onion and anchovies 
Mejadra- Oriental rice with lentils and caramelized onions 
Cholent vegetarian 
Cholent fish 
Onions stuffed with rice 
Italian spaghetti 
Spaghetti all’arrabbiata- Spicy tomato sauce 
Spaghetti alla pescatora- Fish sauce little spicy 
Vegetarian lasagna 
Tagliatelle with four cheeses 
Tagliatelle with vegetarian ragù 
Eggplant Parmigiana 
Pasta alla Norma 
Pasta with Pesto  
Homemade gnocchi with radicchio and cheese 
Cous Cous with vegetables- Carrots, zucchini, mint and chickpeas 
Risotto on request min 2 persons (20 min.) 
Homemade Ravioli 
Homemade Tagliolini with truffles 
Paccheri, confit tomatoes and fresh tuna 
Whole wheat spaghetti with broccoli sauce 
 



SECONDI 
Haraimi- Fish in spicy sauce with couscous 
Crispy Salmon with vegetables 
Tuna Steak with poppy seeds 
Fillet of Sea Bream with harissa and roses 
Fish skewer with basmati rice and tzatziki sauce 
Tuna steak with pink pepper 
Red Pepper and baked egg gallettes 
Vegan dish with rice- Mousse of broccoli, peas with caramelized onions, vegan meatballs, 
sauces 
 
PIZZE 
Marinara- Tomato and garlic 
Margherita- Tomato and mozzarella 
Fungaiola- Tomato, mozzarella, mashroom and parmesan cheese 
Mari  e Monti- Tomato, mozzarella, smoked salmon and mushrooms 
Delice- Tomato, mozzarella, mascarpone, smoked salmon, radicchio and walnuts 
Romana- Tomato, mozzarella and anchovies 
Formaggiosa- Tomato, mozzarella and cheeses 
Veg-pizza- Tomato, mozzarella, sliced tomatoes, grilled eggplant, mixed nuts 
Vegetariana- Mozzarella, carrots, zucchini, onion and mint 
Capricciosa kosher- Tomato, mozzarella, mushrooms, artichokes, olives 
Patatosa- Tomato, mozzarella, boiled potatoes, anchovies and black olives 
 
SIDES 
Roast potatoes and plums with caramel 
Mixed salad 
Spring salad- Lettuce, tomatoes, tuna, dates, dried fruits mixed 
Potato gratin 
Homemade french fries 
Baked pumpkin with rosemary 
Spinach, raisins and pine nuts 
Eggplants “concia” 
Roasted potatoes with rosemary 
Zucchini “concia” 
Caponata alla giudea- Sweet-and-sour Sicilian dish made of fried aubergines, capers, olives 
and celery 
Artichokes 
Latkes-Potato omelet typical of the Jewish tradition 
Broccoli purèe and citrus sauce 
Chard steamed 
 
SNACK 
Falafel, pita, hummus and salad 
Vegetarian toast 
Veg-hamburger with ketchup and chips 
Smoked salmon bagel 
Tomato and mozzarella sandwich 
Vegetarian sandwich with cheese 
Vegetarian club sandwich with fries 



 
 
 
DESSERT 
Chocolate delight 
Strawberry millefeuille 
Pie with heart chocolate fondant 
Home made cookies with rum and cream 
Tarte tatin with vanilla ice cream 
Panna cotta with strawberry puff 
Panna cotta with chocolate 
Creme brulee’ 
Muhallabia- Milk pudding with coconut and pistachios 
Apple strudel 
Citrus fruit soup  
Tiramisù 
Ice cream with hot forest fruits 
Fruit platter 


