BREAKFASI

Served from 7am to 12pm
All breakfast dishes include a hot drink of your choice and fresh orange juice

HILTON STYLE BREAKFAST

Two eqggs of your choice (scrambled, omelette, fried, hard-boiled, or poached).
Fresh vegetables, Gouda cheese, feta cheese, goat cheeses,
labneh with olive oil, tuna salad, egg salad, eggplant cream,
assorted olives, artisanal bread, pastries, butter, and jam.
130 ILS

Addition of smoked salmon: 15 ILS

MEDITERRANEAN BREAKFAST

Menemen-style eggs, cherry tomato jam, strawberry jam, creme fraiche
with chestnut honey, labneh with olive oil, assorted olives,
chopped fresh vegetables, cheese and spinach borek, white cheese with spinach,
feta cheese with za'atar leaves, simit bagel, and saj pita.

145 ILS

SPICY SHAKSHUKA

Spicy fresh tomato sauce and fried eqggs,
stone oven-baked frena bread,
green salad.

115 ILS

BENEDICT ROYAL

Poached egg with hollandaise sauce on smoked salmon,
brioche bread, green salad.

125 ILS

BENEDICT FLORENTINE

Poached egg with hollandaise sauce on pan-fried baby spinach,
brioche bread, green salad.

105 ILS

HEALTHY MORNING

Yogurt, vanilla halva, granola, fruit salad, date honey, raw tahini.
90 ILS

VEGAN SCRAMBLE

Pan-fried tofu and onion, green salad, assorted olives,
white tahini, tomato tapenade, vegan cream cheese, artisanal bread.

98 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

ALILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



BAKERY

Croissant: almond, butter, chocolate or cinnamon
and hot drink of your choice.

65 ILS

MORNING SHAKES

Purple power: apple, beetroot, carrot, ginger
Green power: apple, fennel, pear, ginger, lemon, olive oil

40 1LS

MORNING COCKTAILS

Please ask your waiter.

60 1LS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



LUNGH / DINNER MENLU

Served from 12pm

APPETILERS

HOMEMADE BREAD BASKET AND DIPS

Focaccia or sourdough bread, whipped tahini,
hot pepper salsa, olive oil.

50 ILS

HUMMUS & FAVA BEANS MASABACHA

Long-cooked fava beans, house-made hummus, falafel,
green tatbila dip, mini pita breads.

80 ILS

ARANCINI

Mushroom risotto balls filled with mozzarella,
on tomato butter.

78 ILS

PEPPERS BRUSCHETTA

Toasted sourdough with caramelized onion bultter,
roasted red peppers, olive oil.

65 ILS

POLENTA

Creamy polenta with parmesan bultter,
topped with sautéed wild mushrooms.

78 ILS

LUCCHINT BALADI

Tempura-fried zucchini, lemon aioli, garlic aioli.

80 ILS

CHEESE PLATTER

Blue cheese, caciotta, goat cheese, hard cheese,
crackers, cherry tomato jam.

120 ILS

SHALLOT TART TATIN

Caramelised shallots baked with goat cheese, fresh herb salad.

85 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



SOUPS

MINESTRONE

Rich soup, with fresh country vegetables.
70 ILS

ONTON SOUP

Rich onion soup with a parmesan-crusted crouton.
70 ILS

SOUP OF THE DAY

Please ask your waiter.
70 ILS

SALADS

ISRAELI SALAD

Finely chopped vegetables with olive oil, lemon and white tahini.
85 ILS

CAESAR SALAD

Laligue and Romaine Lettuce, croutons, anchovies, parmesan shavings,
soft-boiled egqg, Caesar dressing.

93 ILS

BURRATA

Colourful tomato salad with olive oil and balsamic vinegar.
90 ILS

BEETROOT SALAD

Roasted beetroot, tahini-yogurt cream, citrus and pomegranate seeds.
86 ILS

CAPRESE SALAD

Grilled eggplant, mozzarella, tomatoes, olive oil, balsamic vinegar.
84 1LS

[UCCHINT SALAD

On beetroot carpaccio and green oil.
86 ILS

ENDIVE SALAD

Red and white endive, citrus, candied pecans, Gorgonzola cheese,
mustard-honey vinaigrette.

89 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



SANDWICHES

CLUB SANDWICH

Stacked rye bread with smoked salmon, fried egg, cream cheese, avocado, cucumber,
onion, Salanova lettuce, garlic aioli, French fries.

135 ILS

SMASH FISH BURGER

Fresh chopped white fish with Gouda cheeseg, lettuce, tomatoes, red onion rings
and pickles in a brioche bun, truffle aioli, French fries.

150 ILS

MAIN COURSES

MARGHERITA PIZIA
Classic tomato sauce, mozzarella and fresh basil.
94 ILS
Additional toppings: Green olives, Kalamata olives, onion, tomatoes: 10 ILS
Anchovy, mushrooms, tuna, capers: 12 ILS

POLENTA PIZLA

Creamy polenta and forest mushrooms.
104 ILS

CHEESE RAVIOLI

Yellow tomato cream, green vegetables.
108 ILS

GNOCCHI

Chestnuts and white wine in sage butter, vegetable stock, garden peas.
106 ILS

LEEK AND CHEESE CAKE

On zucchini and tomato sauce.

85 ILS

PAPPARDELLE FUNGHI

Rich cream sauce, fresh forest mushrooms, parmesan.
102 ILS

PAD THAI

Rice noodles, tofu, root vegetables, sprouts, Pad Thai sauce.
90 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



FISH

JAPANESE SALMON

Coated with black and white sesame seeds, bok choy,
root vegetables, glass noodles in teriyaki sauce.

158 ILS

SEABASS FILLET

Roasted vegetables, puttanesca sauce.

180 ILS

SEABREAM FILLET

Lemon saffron risotto, green oil.

170 ILS

SIDE DISHES

GREEN SALAD

Small / Large
40 /80 ILS

BASMATI RICE
40 1LS

FRENCH FRIES

Small / Large
472 | B4 1LS

MASHED POTATOES

42 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



KIDS MENU

FISH AND CHIPS

Crispy sea bream fillet, peas puree, tartar sauce, French fries.

85 /145 1LS

SPAGHETTI NAPOLITANA

Rich ltalian classic tomato sauce, basil, parmesan.

65 /95 ILS

CLASSIC CHEESE TOAST

Yellow cheese and butter on white or whole wheat bread,
tomato and cucumber salad.

45 /85 ILS

STEAMED VEGETABLES

46 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.



DESSERTS

BEN & JERRY'S ICE CREAM

Selection of three scoops: chocolate, coffee, cookies and cream,
dulce de leche, strawberry, vanilla.

65 1LS
Extra scoop: 26 ILS

SORBET

Selection of three scoops.
b6 ILS

BREAD PUDDING
741LS

CHOCOLATE SOUFFLE

Warm souffle with a molten centre, vanilla ice cream,
cocoa crumble, hot chocolate sauce.

T4 1LS

HOMEMADE INDIVIDUAL CAKES

Made at Hilton's Bakery.
74 1S

SEASONAL FRUIT PLATE

99 ILS

WATERMELON / MELON [IN SEASON]
85 1LS
Add feta cheese: 15 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AILILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT



HOT BEVERAGES

All Coffee drinks can be served decaffeinated
Milk options: 3%, 1%, Lactose-free, Almond, Oat or Soy

ESDMBSS0 e 18 ILS
DOUDLE ESDIBSS0.... e, 21 ILS
Instant / Filter / Turkish Coffee .....ooviviiieeeeee e 17 ILS
AMETICAND .ttt 19 1ILS
MACCNIALO. ..t 19 1LS
DoubLe MACCNIALO ... 21 ILS
COMAAD 11 20 ILS
Latte MaCCNIA0 ..o 24 1LS
CADDUCCIND e 24 1LS
Vanilla MatCna ..o 36 ILS
Hot Praling ChoCOLate ........ovovoiiiiiicccice 26 1LS
TEA SELECHION ...t 23 ILS

GOLD BEVERAGES

Fresh Squeezed Juice: Apple / Carrot / Grapefruit / Orange........... 30 ILS
Cranberries / Grape / Grapefruit / Lemonade / Orange / Tomato............ 24 LS
Arizona Iced Green Tea with Honey / Pomegranate ....................... 26 ILS
FUZE TBA o 25 ILS
Soda / Mint-Lime Soda, SCAWEPDES ......coveivieeieeeeeeeeeeeeeeeee 23 ILS
Coca-Cola / Diet Coca-Cola / Coca Cola Z8r0 .....ccovvvveeeeiiiia 25 ILS
Fanta / SPrite / SPrite Zer0 ....ooviieiieeeeeeeeeeeeeeee e 25 ILS
MY BEOT ..o, 25 ILS
Apple Cider / SParkling ....cove oo 25 ILS
Bitter Lemon / Ginger Ale, SChweppes........oovoveeeeeeieeeeee 23 ILS
KL ENBIGY DIINK oo 28 ILS
REA BULL ..o 31 ILS
HOMEMAAE [CE TEA ..ot 23 ILS
1CE COMBE ot 2 1LS
Cold Vanilla MatCha .......o.oiiiiiec e 36 ILS
Cold Praline ChOCOLaLe. ..o 26 ILS
Milkshake: Chocolate / Coffee / Strawberry / Vanilla .........cccoeeveee. 38 ILS

TONIC WATER

SCNWEDDES ... 23 ILS
Natural / Light / Pink Grapefruit and Bergamot, Franklin and Sons .....25 ILS
Berries with a hint of miNt, NOrdic .......ooovvoo oo, 25 ILS
Natural / Mediterranean, Fever Tree.......oooeiooeeeoeeeeeeeee 25 ILS
Lemon, TAree CeNLS ..oiiiiiiiii e 25 ILS

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AILILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT



MINERAL WATER

Local Mineral Water 0.5 L ..o 20 ILS
SAN BENBAETIO T L .o 35 ILS
EVIaN 0.33 L/ 0.79 Lo 33/45 ILS

SPARKLING MINERAL WATER

Ferrarelle 0.33 L/ 0.79 Luvoioioios oo 20/35 ILS
San Pellegrino 0.25 L/ 0.75 Lo 20/35 ILS
Perrier 0.33 L/ 0.70 Lo 20/35 ILS
Evian 0.833 L/ 0.7 Lviviviiiiciieeeeeecee e 33/45 ILS

o

Vegan ¢/ Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur)

AlLILS rates include VAT. Hotel guests with a foreign passport and a B/2, B/3, or B/4 tourist visitation permit will be exempt from VAT if charges are billed to
their hotel room and their entitlement to VAT exemption will be checked upon checkout. Holders of any other permits are legally required to pay VAT.
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