
Vermouth Kiss My Nuts

Cynar Tonic

Hierbas Sour

Mezcal Lime

Tel aviv Mule Arak/ Ginger

Apero

Specials

Arak Pastis Style Lokales  wodka lemonade
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Club Mate

Ritchie Cola

Vermouth Kiss My Nuts

Classics

Fever Tree tonic/ginger

Espresso

Fresh mint/ginger  tea

Warm

Spa red 25cl

Kombucha Yugen mango/ginger

Crodino na

Surrealiste Pale Ale 5.6%                                                            

Double Trouble - Double IPA 8.5% Homemade Ice tea Ginger

Homemade Lemonade Hibiscus

Soft

Mikkeler Energibajer na

55

5

5

3

Stella

Arak 

J W Black Label

Cognac Hennessy

Diplomatico Rum

Shack rum

Amaro Montenegro

Oban Single Malt Whiskey

Digestif

Beer

Gin & Tonic Hendrick’s Negroni

Old Fashioned Bulleit Bourbon

Aperol Spritz

Dark & Stormy Kraken



We work with sustainable and organic farms.

All dishes are to share and we recommend 3 to 4 dishes for two.

Serving order is based on the flow of the kitchen.

Cherry Salad. My Tel Avivian love Story 11

Tahina. Citrus flavoured sesame dip  9

Labneh. Homemade cream cheese & freshly squeezed tomato  10

Sweet Potato. Charred & caramelized, crème fraiche 6

Bag of Green Beans. Infused with garlic and lemon 8

Smokey Eggplant. Soft body on tahina 9

Butter Beans. Cacio E Pepe 11

Burned Romano Salad. Ceasar dressing & parmigiano  11

Yellow Tail Sashimi. Gazpacho verde from green tomatillo's 15

Bag of Fried Squid. Fresh North Sea squid, avocado, aioli & harissa 15

Fish in the Red Sea. Wild sea bass shawarma style 14

Minute Steak. Thinly sliced holstein beef, tahini and israeli salad 14

 

Dessert 

Chocolate Mousse. Belgian dark chocolate & sea salt 8

Strawberries flambé with vanilla mascarpone 9

Perot Hayom.  Fruits of the day Ask

Us

        This is disco dining, we do not turn the music down!

Yellow Tail Sashimi  Gazpacho verde from green tomatillo's                              15                                                                       

Sweet Potato  Baked & caramelized, crème fraiche                                                   6

Flamed Corn   Sweet corn showered with feta, harrissa mayo                                       9

Golden Kohlrabi   Oven roasted, horseradish crème fraiche                                          7                                                                       

Butter Beans  Black pepper pecorino sauce                                                                      11

Burned Romano Salad  Ceasar dressing & parmigiano                                                   11

Fish in the Red Sea  Wild sea bass shawarma style                                                  14

Minute Steak  Thinly sliced holstein beef, tahini and spicy tomato salad           14

Figs Arak Flambé  fromage frais ginger crumble                                                          9    

The Schnitz  Farm chicken & preserved lemon tartar                                                          14

Mousse Au Chocolat   Dark chocolate, hand whipped cream          8

Tahina  Citrus flavoured sesame dip                                                                                             9                                                                                  

Labneh  Homemade cream cheese, freshly squeezed tomato & Za’atar            10

Middle Beat Carpaccio   Charred  Beetroot, horseradish crème fraiche                      7

 This is disco dining, we dont turn the music down!

Charred Leek  Honey vinaigrette & parmigiano                                                                       7                                                       

We work with sustainable and organic products.

All dishes are to share and we recommend 3 to 4 dishes for two.

Serving order is based on the flow of the kitchen.



Sparkling

Amanda - Grenache - Red fruit & black pepper                                 

Silvaner 2018 - Silvaner - Unfiltered, fresh & juicy                           

Mic Mac - Airen & Muscat -  Trippy floral touch                                     

Confiscat - Xarel Lo - Next level Cava - Mineral                           

Pet Nat 2018  by Brand Bros - Pinot Blanc / Silvaner  
Mineral & white stone fruit                                                                                             

Com Mai 2018 - Xarel Lo - Fresh & mineral                                                              

Rosé

7/35

7/35

Turi Bianco 2019 - Catarratto -Sicilian Citrus and almond 

Wilder Satz - Pinot Blanc / Muller Thurgau / Chardonnay /
Scheurebe - Light, refreshing & flowery                                                   

A Temps - Parellada & Xarel Lo - Citrus & apple                                      

Les Chants Jumeaux - Melon de Bourgogne & Chenin Blanc - 
A fresh seabreeze                                       

White

Barbe Rousse 2018 - Gamay - Fragrant & light                                                                           

Barbera Del Monferato 2019 - Barbera - Black fruit                            
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        42,50

         42,50
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6.5/33

      39

      39
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Naturalemente Rosso - Barbera - Fruity & spicy                                     

Turi Rosso 2019 - Nero d‘Avola - Dark and Earthy 

Red 


