
Lobby Menu

 Vegan  Gluten free (Prepared in a shared kitchen; cross-contact with gluten may occur) 
All ILS 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.

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

H I L T O N  S T Y L E  B R E A K F A S T
Two eggs of your choice (scrambled, omelette, fried, hard-boiled, or poached). 

Fresh vegetables, Gouda cheese, feta cheese, goat cheese,  
 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

M E D I T E R R A N E A N  B R E A K F A S T
Menemen-style eggs, cherry tomato jam, strawberry jam, crème fraîche 

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

S P I C Y  S H A K S H U K A
Spicy fresh tomato sauce and fried eggs, 

stone oven-baked frena bread,  
 green salad.

115 ILS

B E N E D I C T  R O Y A L 
Poached egg with hollandaise sauce on smoked salmon, 

brioche bread, green salad.

125 ILS

B E N E D I C T  F L O R E N T I N E
Poached egg with hollandaise sauce on pan-fried baby spinach, 

brioche bread, green salad.

105 ILS

H E A L T H Y  M O R N I N G
Yogurt, vanilla halva, granola, fruit salad, date honey, raw tahini.

90 ILS

V E G A N  S C R A M B L E  
Pan-fried tofu and onion, green salad, assorted olives,  

white tahini, tomato tapenade, vegan cream cheese, artisanal bread.

98 ILS



B A K E R Y
Croissant: almond, butter, chocolate or cinnamon  

and hot drink of your choice.

65 ILS

M O R N I N G  S H A K E S  
Purple power: apple, beetroot, carrot, ginger

Green power: apple, fennel, pear, ginger, lemon, olive oil

40 ILS

M O R N I N G  C O C K T A I L S  
Please ask your waiter.

60 ILS
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Served from 12pm

A P P E T I Z E R S
H O M E M A D E  B R E A D  B A S K E T  A N D  D I P S  

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

50 ILS

H U M M U S  &  F A V A  B E A N S  M A S A B A C H A  
Long-cooked fava beans, house-made hummus, falafel, 

green tatbila dip, mini pita breads.

80 ILS

A R A N C I N I 
Mushroom risotto balls filled with mozzarella, 

on tomato butter. 

78 ILS 

P E P P E R S  B R U S C H E T T A  
Toasted sourdough with caramelized onion butter, 

roasted red peppers, olive oil.

65 ILS

P O L E N T A  
Creamy polenta with parmesan butter, 
topped with sautéed wild mushrooms.

78 ILS

Z U C C H I N I  B A L A D I 
Tempura-fried zucchini, lemon aioli, garlic aioli.

80 ILS

C H E E S E  P L A T T E R 
Blue cheese, caciotta, goat cheese, hard cheese, 

crackers, cherry tomato jam.

120 ILS

S H A L L O T  T A R T  T A T I N 
Caramelised shallots baked with goat cheese, fresh herb salad.

85 ILS
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S O U P S
M I N E S T R O N E  

Rich soup, with fresh country vegetables. 

70 ILS

O N I O N  S O U P
Rich onion soup with a parmesan-crusted crouton.

70 ILS 

S O U P  O F  T H E  D A Y
Please ask your waiter.

70 ILS

S A L A D S
I S R A E L I  S A L A D  

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

85 ILS

C A E S A R  S A L A D
Lalique and Romaine lettuce, croutons, anchovies, parmesan shavings, 

soft-boiled egg, Caesar dressing.

93 ILS

B U R R A T A  
Colourful tomato salad with olive oil and balsamic vinegar.

90 ILS

B E E T R O O T  S A L A D  
Roasted beetroot, tahini-yogurt cream, citrus and pomegranate seeds.

86 ILS

C A P R E S E  S A L A D  
Grilled eggplant, mozzarella, tomatoes, olive oil, balsamic vinegar.

84 ILS

Z U C C H I N I  S A L A D  
On beetroot carpaccio and green oil.

86 ILS

E N D I V E  S A L A D  
Red and white endive, citrus, candied pecans, Gorgonzola cheese, 

mustard-honey vinaigrette.

89 ILS
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S A N D W I C H E S
C L U B  S A N D W I C H

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

135 ILS

S M A S H  F I S H  B U R G E R
Fresh chopped white fish with Gouda cheese, lettuce, tomatoes, red onion rings 

and pickles in a brioche bun, truffle aioli, French fries.

150 ILS

M A I N  C O U R S E S
M A R G H E R I T A  P I Z Z A

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

P O L E N T A  P I Z Z A
Creamy polenta and forest mushrooms.

104 ILS

C H E E S E  R A V I O L I
Yellow tomato cream, green vegetables.

108 ILS

G N O C C H I
Chestnuts and white wine in sage butter, vegetable stock, garden peas.

106 ILS

L E E K  A N D  C H E E S E  C A K E 
On zucchini and tomato sauce.

85 ILS

P A P P A R D E L L E  F U N G H I
Rich cream sauce, fresh forest mushrooms, parmesan.

102 ILS

P A D  T H A I  
Rice noodles, tofu, root vegetables, sprouts, Pad Thai sauce.

90 ILS
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F I S H
J A P A N E S E  S A L M O N 

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

158 ILS

S E A B A S S  F I L L E T  
Roasted vegetables, puttanesca sauce.

180 ILS

S E A B R E A M  F I L L E T  
Lemon saffron risotto, green oil.

170 ILS

S I D E  D I S H E S
G R E E N  S A L A D  

Small / Large

40 / 80 ILS

B A S M A T I  R I C E  
40 ILS

F R E N C H  F R I E S  
Small / Large

42 / 54 ILS

M A S H E D  P O T A T O E S  
42 ILS
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K I D S  M E N U
F I S H  A N D  C H I P S

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

85 / 145 ILS

S P A G H E T T I  N A P O L I T A N A 
Rich Italian classic tomato sauce, basil, parmesan.

65 / 95 ILS

C L A S S I C  C H E E S E  T O A S T
Yellow cheese and butter on white or whole wheat bread, 

tomato and cucumber salad.

45 / 85 ILS

S T E A M E D  V E G E T A B L E S  
46 ILS
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D E S S E R T S
B E N  &  J E R R Y ’ S  I C E  C R E A M

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

65 ILS

Extra scoop: 26 ILS

S O R B E T  
Selection of three scoops.

56 ILS

B R E A D  P U D D I N G 
74 ILS

C H O C O L A T E  S O U F F L É
Warm soufflé with a molten centre, vanilla ice cream,  

cocoa crumble, hot chocolate sauce.

74 ILS

H O M E M A D E  I N D I V I D U A L  C A K E S
Made at Hilton’s Bakery.

74 ILS

S E A S O N A L  F R U I T  P L A T E  
99 ILS

W A T E R M E L O N  /  M E L O N  ( I N  S E A S O N )  
85 ILS

Add feta cheese: 15 ILS
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H O T  B E V E R A G E S
All Coffee drinks can be served decaffeinated

Milk options: 3%, 1%, Lactose-free, Almond, Oat or Soy 
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Espresso 18  ILS

Double Espresso 21  ILS

Instant / Filter / Turkish Coffee 17  ILS

Americano 19  ILS

Macchiato 19  ILS

Double Macchiato 21  ILS

Cortado 20  ILS

Latte Macchiato 24  ILS

Cappuccino 24  ILS

Vanilla Matcha 36  ILS

Hot Praline Chocolate 26  ILS

Tea Selection 23  ILS

                                                   
C O L D  B E V E R A G E S

Fresh Squeezed Juice: Apple / Carrot / Grapefruit / Orange 30  ILS

Cranberries / Grape / Grapefruit / Lemonade / Orange / Tomato 24  ILS

Arizona Iced Green Tea with Honey / Pomegranate 26  ILS

Fuze Tea 25  ILS

Soda / Mint-Lime Soda, Schweppes 23  ILS

Coca-Cola / Diet Coca-Cola / Coca Cola Zero 25  ILS

Fanta / Sprite / Sprite Zero 25  ILS

Malty Beer 25  ILS

Apple Cider / Sparkling 25  ILS

Bitter Lemon / Ginger Ale, Schweppes 23  ILS

XL Energy Drink 28  ILS

Red Bull 31  ILS

Homemade Ice Tea 23  ILS

Ice Coffee 24  ILS

Cold Vanilla Matcha 36  ILS

Cold Praline Chocolate 26  ILS

Milkshake: Chocolate / Coffee / Strawberry / Vanilla  38  ILS

TONIC WATER

Schweppes 23  ILS

Natural / Light / Pink Grapefruit and Bergamot, Franklin and Sons 25  ILS

Berries with a hint of mint, Nordic 25  ILS

Natural / Mediterranean, Fever Tree 25  ILS

Lemon, Three Cents 25  ILS 



MINERAL WATER
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Local Mineral Water 0.5 L 20  ILS

San Benedetto 1 L 35  ILS

Evian 0.33 L / 0.75 L 33/45  ILS

SPARKLING MINERAL WATER

Ferrarelle 0.33 L / 0.75 L 20/35  ILS

San Pellegrino 0.25 L / 0.75 L 20/35  ILS

Perrier 0.33 L / 0.75 L 20/35  ILS

Evian 0.33 L / 0.75 L 33/45  ILS
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