
Food 

Polly fries - three step seasoned potatoes, garlic, togarashi, herbs - 73 

cheese platter – Buche De chevre, Manchego, Blue cheese, kalamata  

olives, grapes, butter and bruschettas - 86 

Artichoke salad on farmer cheese - Artichoke a la Romana, purple Onion,  

tomato, radish, comes with Frena bread - 95 

Caprese salad - three types of cherry tomatoes, fresh basil leaves, red  

onion, mozzarella and balsamic reduction, comes with Frena bread - 99 

Roasted cauliflower - tahini, green onion, chili - 73 

Brick oven baked pizza  

 Margherita - 59  

kalamata olives - 62 

 pepperoni - 66  

Extras - Kalamata olives, red Onion, tomato, red chili - 8 

Chorizo - 2 beef sausages, fried onion, green salad, mustard and  

chimichurri - 83 

Carpaccio – arugula, olive oil, balsamic reduction, parmesan comes with  

Frena bread - 93 

Roast beef sandwich – roast beef, fried egg, red onion, tomato, arugula,  

pickle, aioli tartar, comes with fries - 86 

Rasty`s Shawarma - shawarma turkey on focaccia, tomato zest, spicy  

chili, tahini, green onions - 83 

Sweetie 

Nemesis circle - rich and smooth homemade chocolate cake - 44 

Cheese cake glazed with salted caramel, raspberry confiture -44 

 



 

Shots 

Campari…………….……………………

26 

Gin Beefeater…………….…………..25 

Arak………………………….…………..

22 

Whiskey…..…………………………….2

6 

Tequila…………..………………………2

3 

Vodka Stolichnaya…………………..24 

 

 

 

 

 

 

White Wines 

Petit Chablis…………….……...150\55 

Chardonnay Corte Giara…….123\42 

Sauvignon Blanc Villa Maria.150\44 

Gewurz raminer………….…….130\37 

Rose Vignes De Nicole……...160\44 

kosher wine bottle…………………130 

 

 

 

 

 

 

 

 

 

 

Beers(from the tab) 

Goldstar……………………………28\32 

Maccabi…………………………….28\33 

Paulaner………………..………….29\35 

Malca Admonit..…………………32\38 

Becks………..……………………..29\36 

Beers (bottle) 

Goldstar Unfiltered………….………32 

Beer 

IPA…………………………………35 

Sol………………………………………

…28 

Heineken……….………………………3

0 

Strongbow…………..…………………34 

Kasteel Rouge…………………..…….39 

Red Wines 

Cabernet Sauvignon ….……..145\38 

Sirah Santa Cristina…….…….151\35 

Bubbling 

Cava brut dry/semi dry…...128\34 

 

 

 

 

 

 

 

 

 

Gin 

Beefeater…………….…………..25\45 

Happy Hour 

18:00 – 20:00 
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Beers | Cocktails | Wine 

SUNDAY- THURSDAY 

Cocktails  -56  

 Ginger Polly – Gin, Ginger ale, lemon, green apple 

 Coco Roco – Spiced rum, pineapple, coconut, lemon grass, lemon 

 Jasmin – Campari, gin, passionfruit, lemon 

 Garden of Eden – Spiced rum ,red grapefruit ,peach, lemon, Angostura 

 Miss Piggy – Vodka, red grapefruit, Rose Water, Orange liqueur 

 Late Bloomers – Rose, lemon, Passiflora  ,elderflower 

  Classic Cocktail   

Mojito-59 ,Margarita-49 ,Old fashioned-55 ,Negroni-55 , Aperol Spritz-49  

Virgin Non-alcoholic cocktail-36 



 

Plymouth……………………..…..29\45 

Hendrick’s……………..………….31\50 

Vodka 

Stolichnaya…………………..….25\45 

Stolichnaya Gold………………..34\51  

.…..........34\54....... Van Gogh Acai 

Van Gogh Pineapple…………..34\54 

Beluga……………….……………..31\50 

Rum 

Cachaca…………………..………..24\41 

Havana Club……….………………25\43 

Negrita Spiced…………..………29\47 

cognac  

Hennessy……………………..…..32\60 

liqueur  

Feidg…………………………………24\3

6 

Amaretto………………..…………25\38 

Baileys……………….….………….26\42 

Fernet Branca…………………….31\47 

Drambuie……………….………….32\52 

Chartreuse Green………….…..34\55 

 

  Extra soft drink for alcohol 12 nis  

 

Anise 

Arak……………………………….22\36 

Mini Ouzo……………………….26\39 

Pastis…………………….………26\39 

Whiskey 

Jameson……………..………….29\44 

Jack Daniels…………….………29\48 

Black Label……….……………..36\50 

Glenlivet Founders……………35\57 

 Glenfiddich 12……….…………36\55 

Glenfiddich 15…….……………46\91  

Balvenie…………….…………..43\66 

Macallan 12……………..………59\84 

Tequila 

Olmeca Silver……..…………..25\44 

Patron Anejo…………………..47\73 

Aperitif Digestif 

Campari………….………………26\44 

Aperol………………….………..27\39 

Martini Bianco………………..26\36 

Martini Dry………………..…..26\36 

Martini Rosso…………….…..26\36 


