
                                             M u	r	
                                    (Modern Israeli cuisine) 
                                                      STARTERS: 

  
 BREAD AND DIPS 

 
   Assortment of bread with middle eastern spices, accompanied with hummus and olive oil, 

tahini and roasted pine nuts, red pepper salad and caviar  18 
       * 
                       KUBENIA 
                Tartar of beef, gerum roasted pine nuts, sumac mint and eggplant aioli   21 

                                                     * 
                              BOTTOM OF THE SEAS  

 Salmon gravlax with pickled onions and radish, micro greens, wasabi and apple sorbet.  24 
                                                * 

  CARMEL MARKET ARAYES  
Three pieces of lamb roasted homemade pita bread, chickpea and onion sumac salad, tahini and 

mango relish 26 
                                                 * 
                                         EGGPLANT CARPACCIO  

           Eggplant tomato salsa, roasted pine nuts, mint and pita crunch, pistachio crumbs 22 
                                                 * 
                                      SWEET BREAD 
Sweet bread on roasted challah bread, hummus, minced greens salsa and mango relish  30 

 
                                                 TUNA CEVICHE 

  Deep fried beignet filled with tuna ceviche, scallions, olive oil, green chili and lemon jam  26 
                                                   * 
                                            NIGHT OF MOROCCO  

    Deep fried sea bass in tapioca batter, red and yellow pepper cream and gremolata fries   27 
 

         SALADS: 
        
                                                ISRAELI SUMMER 
watermelon salad with toasted pumpkin seeds, mint, sumac, black olive cream and dried 

tomatoes 16 
                                                               * 
                                                   PURPLE HAZE 

Tri color quinoa with candied beets, red onion, walnuts and fresh greens, served with 
cranberry aioli    28 

                                         * 
    SHUK  SALAT 

        Spicy tomato salad and avocado served on tahini and cured lemon paste  20 



 
                                                                           * 

                                                    MAIN COURSE :  
       

       PRIME RIB 
Aged boneless prime grilled on charcoal accompanied with oregano chimichurri and beef 

consommé 65 
                                                                * 

  PULLED BRISKET LAHMAJUN  
 Moroccan flat bread topped with Mediterranean barbeque pulled brisket, chargrilled 

onions, spicy tahini and scallions   48 
                                                     * 

                                                                LAMB SHAKSHUKA  
Roasted garlic and tomatoes topped with a Sunny side egg, lamb kebabs and cucumber 

salad  32 
                                                                * 
                                                     ROASTED CHICKEN 

Chicken breast, roasted in sumac, lemon and pine nuts, tahini and chargrilled bread and 
vegetables and walnuts    46 

                                                    * 
                                                                   BRANZINO 

           sautéed in sage oil and lime, pearl barely risotto and grilled zucchini 44                      
   * 

     GOLAN HIEGHTS 
Lamb chops roasted in mint crumble, topped over broad bean spread, parsley and 

garlic salsa 55 
                                         * 
                                                     MUR BURGER 

Brioche bun filled with a mixture of lamb and beef, red pepper salsa, tahini and onion 
sumac, side of fries  32 

                                                    * 
                                              PRINCESS OF THE NILE 

Poached sea bream, yellow and red pepper sauce, cured lemon placed on top couscous 
and fresh parsley 39 

 
 
                                                                  SIDE DISHES 
 

Gremolata fries seasoned with fresh parsley, lemon zest and garlic   10 
 
Cauliflower Grattan - roasted cauliflower, baked in onion béchamel and mango 
chutney14                                                                                      
  
Potato and mushrooms, sautéed in sweet and sour peanut sauce, scallions and tahini    14                                                                                           
 
Butternut squash mash topped with roasted sesame seeds, peanuts and coriander seeds.14                                                                                 



 
 
 
 
 
 
 
 


