AUBERGINE

SIGNATURE DISHES

Goose liver carpaccio
Wild mushroom risotto

Golan Heights veal chop
VEGETARIAN

Endive salad, peach vinaigrette, apples, caramelized pistachios

Fried potato gnocchi, pumpkin seed oil, kalamata olives, cherry tomatoes, garlic,
olive oil, carrots, smoked eggplant cream

Garlic cream soup, balsamic reduction, grilled focaccia

Salmon and sea fish ceviche, avocado, sumac, onion, lemon, coriander, cherry tomato gazpacho
Corvina Fish, oriental vegetable quinoa, fresh herbs, spring onions, cured lemon vinaigrette
Baked Norwegian Salmon, brioche crust, smoked eggplant cream, red onion,

cherry tomato salad, Portobello mushrooms

MEAT

Ox tail and sweet bread, puff pastry, red wine veal sauce reduction

Baby lamb chop, fried polenta, tomato salsa “fresco”, garlic red wine cream
Fillet of beef medallion, truffle potato purée, shallot confit, green vegetables

Organic chicken breast, black beans, crispy sweet potatoes, saffron sauce
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