
Signature Cocktails 

Raspberry Guava Passion Fruit 

Motek 19
Grey Goose l Grapes l Melon Liqueur

Red Wine
Glass Bottle

White Wine
Glass Bottle

Lorem 

           

Chateau de Roubine                            18     80
Rosé de Grenache,Chateau de Roubine, Cote de Provance,France                

J De Villebois Sancerre           22     84
Rosé de Pinot Noir, J De Villebois, Sancerre, France

Instant B Rosé         17     78
Rosé de Grenache, Sainte Beatrice, Cote de Provance, France  

Vera Wang Party           16     70 
Sparkling Rosé de Pinot Noir, Italy   

     

Glass Bottle

16
The famous middle eastern, anise based spirit 

with our own twist. Choose your flavor:  

Arak Infusions  

Arak Colada  19
Arak l Pineapple l Coconut

Nights in Tulum  19
Casamigos Blanco l Cucumber l Serrano 

Zohar  19
Woodford Rye l Blood Orange Rosemary 

Hickory Smoke 

Tropit  19
Grey Goose  l Watermelon l Guava  

Pineapple

Pardes  19
Casamigos Reposado l Peach l Lemon

Kapara 19
Empress Gin l Homemade Elder�ower Liqueur 

Rosemary

Turkish Coffee Martini  19
Grey Goose l Turkish Co�ee l Cardamom

Rosemary Blood Orange Spritz 12 
Ginger Mint Lemonade  12

Virgin Tropit  15

Non - Alcoholic Cocktails

Amuka Blanc         16     70 
White Blend (Sauvignon Blanc & Chardonnay), Or Haganuz, Israel          

Lineage          17     74 
Chardonnay , Herzog Winery , California

Goose Bay                        17     72       
Sauvignon Blanc, Goose Bay Vinyards, New Zealand

Sancerre          23     90 
Sauvignon Blanc , Domaine De Panquelaine,Sancerre,France

herzog Reserve          23     85 
Chardonnay , Binyamina Wnery , Russian River, California

Vera Wang Party           16     70 
Prosecco, Italy   

   

     

herzog be-leaf        16      65 
Cabernet Sauvignon, Herzog Winery, Paso Robles 

Château De Greysac Medoc       17      73       
Red Blend (Merlot & Cabernet) , Bordeaux, France

Nahalal                    78       
Red Blend (Shiraz, Carignan), Jazreel, Israel

Goose Bay                         22     84       
Pinot Noir, New Zealand

Legend Honi                    128       
Red Blend (Cabernet Sauvignon, Malbec, Cab Franc), Shiloh, Israel

Petit Unfiltered                     120       
Cabernet Sauvignon, Segal, Israel

Mosaic                      171       
Red Blend (Cabernet Sauvignon, Malbec, Cab Franc), Shiloh, Israel

THE CAVE                       200       
Red Blend (Cabernet Sauvignon, Melot, Petit Verdo, Binyamina, Israel                                                 

Brilliance                      250       
Cabernet Sauvignon, Padis, Napa, California                            

          Rosé

Gratuity of 18% will be automatically added to parties of 10 or more.  
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Pasiflora  19
Bacardi l Passionfruit 

Mint l \Madagascar Vanilla 



Vodka
Tito’s Handmade*            14

Beluga*                 15

Ketel one*    15 / 300

Grey goose*  15 / 320

 

Gin
Ford’s*              15

Hendrick’s*            16

The Botanist*             16

Monkey 47**            25

 Rum
Bacardi SUperior*  15 / 280

Appleton Estate*            16

Appleton 8yr*             18

 

Bourbon & Rye
Old forester 100*   15 / 280

Old forester rye*             15

Jack Daniel’s*    15 / 300

JD Barrel Proof*              18

Basil hayden’s*              16

Maker’s mark*              16

journeyman*             17

woodford*     16 / 315

woodford rye*    16 / 315

 

Scotch, Irish & Japanese
Jameson Irish*   15 / 280

Jw black label*        16 / 340

jw blue label***    55 / 600 

Monkey shoulder *            16

Glelivet 12yo*    16 /370

Glenlivet 15yo**   23 / 415

balevenie 14yo**           32

Glenfiddich 14yr*           18

glenfidich 21yo***           50

lagavulin 16yo ***           34

lapghroaig 10yr*            16

Suntory toki*            15 

 

 

TEQUILA LIST
BLANCO

HERRADURA*  15 / 300

PATRON*             17

CASAMIGOS*    16 / 320

DON JULIO*  17 / 320

CASA DRAGONES**                               20

DOS ARTES**  18 / 340

DOS ARTES JOVEN**  23 / 400

 
REPOSADO

CASAMIGOS**  18 / 350

DON JULIO**  20 / 360

AMOR MIO**   26 / 415

DOS ARTES SPECIAL EDITION** 24 / 415

CASA DRAGONES**            25

CLASE AZUL***  45 / 550

 
         ANEJO & Extra ANEJO 
CASAMIGOS**           22

CASA DRAGONES***            40

Herradura ultra**          20

Herradura Legend***  35 / 400

DON JULIO**  24 / 380

DON JULIO 70TH ANN,**            26

DON JULIO 1942***   40 / 550

DOS ARTES**   26 / 415

la familia***   38 / 450

 

˜ ˜

Bring the party to your table with our 
famous V.I.P Round of shots.

(minimum of 6)
Well Round

16 per person
* 

Premium Round
25 per person

**

Ultra Round
40 per person

***

nnV.I.Pnn
Round

Arak
Elite   12 / 175

Guava     16 / 200

Passion Fruit    16 / 200

Raspberry  16 / 200



Gratuity of 18% will be automatically added to parties of 8 or more.  
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Hummus Msabbaha   15 
Creamy garbanzo bean purée with sumac, parsley
& olive oil.

Tzatziki 18
Cashew cheese, cucumber, garlic, dill, chili flakes.

Chopped Liver 20
Chicken liver, caramelized onions and hard boiled eggs.  

Zaaluk     16
Fire roasted eggplant, spicy shushka peppers, 
tomatoes and garlic confit.

Burreka     16
Runny egg and parsley in crispy fried dough. 
Served with tahini and green schug.

Za’atar olive oil, marianted olives, fresh tomato purée.
Jerusalem Bagel      11

Marinated Olives     13
    

 

 

mediterranean toro tartar 31
Capers, oregano salsa, pickled kohlrabi, cashew 
cheese, shallots, and za’atar cracker.

little gem salad 17
Shallots, dates, caramelized nuts, and shallots
vinagrette.

Bishbash Toro Sashimi   31
Fennel, dill, ponzu, sesame oil and roasted pistachios. 

Short Rib Cigar      25
Braised short rib, fire roasted eggplant, anaheim 
peppers and herbs in a crispy, thin cigar dough.

Friseé Salad      17
Fennel, pomegranate, beets, pine nuts, mint, sumac. 

31Intias Sashimi
Yellowtail, cucumber tartar, za’atar, sumac, pine nuts, 
squeezed tomato and toasted Jerusalem bagel slices 

  

Lamb Chops    92
Jerusalem artichokes, wine and pomegranate reduction.

short rib pasta    35
Pappardelle, green peas, mushrooms, beef stock reduction.

Hanging Tender Skewer   29
Tahini, fresh squeezed tomato and spicy zaaluk. 

Rib-eye Skewer      29
Charcoal baked potato, maldon salt crystals and gremolata.

oz 16 Rib Eye Steak    90
Confit marble potatoes, broccolini and beef stock.

Chilean Sea Bass      34
Charred baby bok choy and okra, seasame and 
Persian lemon.

branzino 50
Taboon roasted buttlerflied whole Branzino. 
Caper oregano chermoula and brocollini.

CHICKEN Musakhan 23
Slow roasted chicken, almonds, toasted challa bread, 
sumac and all spice.

Ktanot

Salat HaShuk 17
Radish, cucumber, green onion, heirloom 
cherry tomatoes, mint, flat-leaf parsley, coriander 
and citrus vinaigrette.

Salads & Things 

Al Ha’esh

Marshmallow Knafe  19 
Kadaeef, pistachio, rose water and ice cream.

CHOCOLATE Knafe  19 
Kadaeef, toasted hazelnut, chocolate, honey,

marbled ice cream.  Nights in Beirut  19
Basbousa, whipped cream, pistachio and orange blossom.

  HALVA BREAD PUDDING 18
Challa bread, chocolate, halva, vanilla ice cream.

  Sfinge  19
Moroccan donuts, chocolate “Ha’Shahar”, coconut and seasonal ice cream.

Sorbet  19
Seasonally flavored sorbet, maringue and blueberry coulis.

Metukim

Okra      11
Lemon, soy sauce & urfa pepper.   

Oyster Mushroom     18
Fresh herb gremolata, garlic, citrus, sumac.

Cauliflower Steak     19
Beef demi-glaze, capers, wild dill. 

Kohlrabi     15 
Thyme & garlic infused olive oil, cashew labne 
and poppy seeds.  

Charcoal Roasted Vegetables  



Are you looking for a unique and vibrant 
venue to host your next event?

scan for more info


