
WINE LIST 

RED WINES WHITE WINES 

Binyamina Bin Cabernet Sauvignon, Israel       

Binyamina Bin Merlot, Israel                                           

Binyamina Shiraz, Israel                                     

Binyamina Reserve Cabernet                         

Binyamina Reserve Merlot                                   

Binyamina Reserve Shiraz                                 

Barkan Classic Pinot Noir, Israel                           

Seagal’s Fusion Red, Israel                               

Teperberg Impressions Merlot, Israel                 

Teperberg Impressions Cabernet, Israel         

Teperberg Impressions Heritage, Israel             

Herzog Special Reserve   

Cabernet Sauvignon, Alexander Valley             

The Cave, Israel                                                       

Psagot Edom, Israel                                                 

Psagot Single Vineyard Cabernet  Sauvignon   

Shilo Mosaic                                                             

Shilo Barbera                                                           

Shilo Secret Reserve                                                 

9/25 

9/25 

9/25 

13/36 

13/36 

13/36 

9/25 

10/29 

14/36 

14/36 

18/45 

 

79 

149 

79 

139 

119 

69 

79 

Gabriele Pinot Grigio, Italy   

Goose Bay Sauvignon Blanc, New Zealand     

Goose Bay Pinot Grigio, New Zealand 

Hagafen Chardonnay, Nappa Valley               

Carmel Selected Emerald Riesling, Israel 

Barkan Sauvignon Blanc, Israel     

La Fille du Boucher Chardonnay, France           

Fanny Rose, Israel    

COCKTAILS  $12

Moscato, stuka, watermelon juice, orange juice 

Sangria wine, Shiraz wine, stuka, pomegranate, peach juice 

Dry rose wine, lychee wine, elderflower syrup, lemon, peaches, 

strawberries and San Pellegrino 

Sangria White

Sangria Red

11/32 

14/42 

14/42 

19/58 

8/23 

9/25 

8/29 

14/39 

Rose Elderflower Sangria

BEER  $6
Corona 

Corona Light 

Guiness 

Blue Moon 

Fat Tire 

Dos Equis 

Guinness Blonde 

Heineken 

Lagunitas IPA 

Modelo Negra 

Peroni 

Budweiser 

COFFEE
Espresso                  

Double Espresso               

Café Americano                         

Latte                                     

Cappuccino                     

Ice Coffee                                                

(Decaf Available) $3 

$5 

$4 

$6 

$4 

$4

(Decaf Available)

MILK SHAKES  $8 
Strawberry   I   Dulce  de  Leche    I   Oreo

LEMONADES
Virgin $6 - Spiked $10

Tamarind  I  Guanabana

BEVERAGES

Sodas                   Teas                     Waters$4$4

Coke              

Diet Coke            

Coke Zero      

Sprite                

Diet Sprite         

Ginger Ale          

Snapple                

-Raspberry                       

-Peach                     

-Lemon 

Diet Snapple                 

-Raspberry                       

-Peach                     

-Lemon 

San Pellegrino              

SM $4 

LG  $7                

Acqua Panna             

SM $4 

LG  $7                



*Seared Tuna Tacos           

  

          

Seared  tuna,  cabbage,  pickled  onions,  sweet              
peppers  and  spicy  mayo      

Spicy  tuna,  j icama,  rainbow  radish,  seaweed  

salad,  pickled  ginger  and  scall ions    

Torched  salmon,  j icama,  shishito  peppers,                  
cilantro,  spicy  mayo  and  eel  sauce   

White  f ish,  l ime  juice,  sweet  peppers,  red  onions,        
cilantro,  choclo  and  cancha  

White  f ish,  radish,  red  onion,  sweet  peppers,    
radish,  choclo,  cancha,  and  cilantro  l ime  sauce   

White  f ish,  cherry  tomatoes,  avocado,  choclo,  
red  onions,  yellow  pepper  veloute  

Mix  of  3  different  versions  of  our  classic  ceviche  

served  with  rocotto  and  aji  Amaril lo  sauce   

Shishito  Peppers               

      *Spicy Tuna Tacos                             

       

           *Torched Salmon Tacos               

   

                     *Classic Ceviche       

                                        

           *Cilantro Ceviche                 

           

           *Yellow Pepper Ceviche     

                       

           *Ceviche Trio               

             

$13

$13

$13

$14

$14

$14

$14

$12
       Shishito Peppers          

Tuna,  avocado,  scall ions,  red  onions,  spicy  

mayo  and  our  mango  sauce     

Fire  roasted  eggplant,  served  atop  a  labneh  

sauce  with  roasted  pistachios  and  

pomegranate  seeds  

Fried  I talian  r ice  balls  f i l led  with  a  mix  of  a  wild  

Mushroom  sauce  and  a  mozzarella  sauce  

Fried  I talian  r ice  balls  f i l led  with  our  four  cheese  

mix  served  on  top  of  our  marinara  sauce  and  

Infused  basil  oil    

Fried  dough  f i l led  with  cheese  served  with  your  
Choice  of  marinara  or  guava  sauce     

Fried  smelt  f ish  served  with  a  chimichurri  
sauce  and  a  lemon  wedge    

Choice  of  truffle  oil  or  chil i  paste  

       Edamame      

$14

$12

$14

$14

$12

$12

$8

           *Tuna Tartar                  

         

          Fire Roasted Eggplant                        

          Wild Mushroom Arrancini Balls                   

         Four Cheese Arrancini Balls                   

        Tequeños                   

       Fried Smelt Fish                

APPETIZERS

*CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 

  borne illness, especially if you have certain medical conditions.                                                        ––Section 3-603.11, FDA Food Code

Mix  of  quinoa  kale  served  with  cherry  tomatoes,  
pomegranate  seeds,  feta  cheese  tossed  with  

pesto  Greek  yogurt  dressing          

Lettuce,  arugula,  kale,  cabbage,  cherry  tomatoes,  
candied  walnuts,  cranberries,  honey  mustard  

Dijon  sauce    

Seared  ahi  tuna  served  on  top  of  a  mix  of  Kale,  
arugula,  romaine  lettuce,  sliced  red  Peppers,  
sliced  radish,  roasted  beets,  cilantro  Mango  

salsa  and  sesame  ginger  orange  Vinaigrette  

                     

Quinoa Kale Salad                            

Luisa Salad                            

Seared Tuna Salad                            

$14                      

$14                      

$18                    

SALADS

Lettuce,  cherry  tomatoes,  kalamata  olives,   
cucumbers,  red  onions,  feta  cheese,  on  a  bed  

of  labneh  serve  with  a  Mediterranean  

vinaigrette

Romaine  lettuce  topped  with  house  croutons,   
shaved  parmesan  and  tossed  with  our  house   

caesar  dressing  

Fresh  mozzarella,  tomatoes  and  fresh  basil  
drizzled  with  a  balsamic  vinegar  reduction  

$14                      

$12                      

$15                     

Greek Salad

Ceasar Salad

Caprese Salad

                               Caesar, Honey Dijon Mustard, Balsamic, Mediterranean Vinaigrette.

Add Salmon or Tuna $10

DRESSINGS:

SOUPS $8
Please ask your waiter for our Soup of the day.

KID'S MENU
Spaghetti Marinara                                                

Baked Ziti                                                                                  

Mac & Cheese                       

Fish and chips                                      $9

$9 $10

$12



                                Roasted Potatoes / Mashed Potatoes / Sweet Potato Mash / Quinoa Salad / 

   Plantains / Roasted Vegetables / Side Salad / French fries / Sweet Potato Fries Extra Side $6

SIDES:

Pappardelle  pasta  served  with  a  vodka  cream  

sauce  

Farfalle  pasta  served  with  a  salmon  ragout,  

fresh  tomatoes  and  black  olives  

Farfalle  pasta  tossed  in  our  Alfredo  sauce  

      

Penne  pasta  tossed  in  a  pink  sauce  mixed  with  

fresh  tomatoes  and  fresh  mozzarella

Macaroni  pasta  tossed  in  a  three  cheese  truffle  

oil  mix  topped  with  a  wild  mushroom  gremolata  

and  baked  in  the  oven  

Potatoe  Gnocchi  served  with  a  choice  of  

mushroom  cream  sauce,  mushroom  chips  and  

a  truffle  oil  drizzle  or  Sorrentina  sauce  with  

spinach  and  mozzarella  pieces

pastas

Spaghetti  served  with  our  house  made  herb  

marinara  sauce  

Linguini  served  with  cherry  tomatoes,  black                      

olives,  capers,  chil i  f lakes  in  a  tomato  butter    

sauce,  topped  with  a  shaved  parmesan  and   

basil  leaves  

Penne  pasta  served  on  top  of  a  creamy  pesto   

sauce  

Linguine  pasta  tossed  with  walnut  pesto  

garlic  sauce                                                

Ziti  pasta  tossed  with  our  mozzarella  and          

marinara  sauce  mix  and  baked  in  the  oven  

Farfalle  pasta  served  with  a  wild  mushroom  

Parmesan  cream  sauce  

Spaghetti Marinara

Linguini a la Putanesca                            

Creamy Pesto Penne                                

Pesto Linguine                                             

Baked Ziti

Wild Mushroom Pappardelle      

$14

$15

$15

$15

$14

$17

Vodka Pappardelle

Salmon Farfalle 

Alfredo Farfalle                                       

Penne al Telefono    

Truffle oil Mac & Three Cheese          

Gnocchi 

$15

$17

$14

$15

$16

$17

FISH
Served with your choice of two sides.

Fried  f ish  served  with  our  house  tartar  sauce  

and  house  fr ies  

Whole  fr ied  snapper  served  with  a  side  of  

pickled  onions  

Gril led  tuna  steak  serve  with  a  side  of  our  

Floridian  mango  chutney  

Gril led  Butterfl ied  trout  f inished  with  a  

lemon  caper  wine  sauce  

Grilled Trout

Grilled Tuna Steak       

Fried Whole Snapper   

Fish and Chips  $20 

$34

$29

$29

Gril led  Norwegian  salmon  f inished  with  an              

agave  mustard  glaze                                                        

                  

Gril led  Norwegian  Salmon  with  Mediterranean  

fresh  herbs        

Butterfl ied  gril led  Branzino  f inished  with  our  

Mediterranean  sauce        

Oven  baked  lemon  herb  and  garlic  infused        

branzino,  served  with  a  paprika  cumin                      

chimichurri  sauce  

                  

Butterfl ied  gril led  Branzino  served  with  a  side  

of  salsa  criolla  

Glazed Salmon 

Grilled Salmon

Grilled Mediterranean Branzino       

Oven Baked Branzino    

Grilled Branzino 

$28

$28

$39

$39

$39


