VITKIN WINERY ~1'pDn'1 19°

CABBAGE STEAK
BAKED IN THE OVEN WITH LOTS OF WINE, SERVED WITH SHEEP'S CHEESE AND CHIMICHURRI

ROASTED EGGPLANT
CREAM FRESH, HERBS FROM OUR GARDEN AND ROASTED ALMONDS

WATERMELON SALAD
GREEN CHILL, RED ONION, MINT, BASIL AND SALTED CHEESE

PAIN PERDU BREAD PUDDING
WITH CARAMELIZED ONIONS AND LEEKS, SERVED WITH A SMALL GREEN SALAD AND PICKLED ONIONS

Q¥ CAULIFLOWER -"'SINIYA"
BAKED CAULIFLOWER WITH TAHINL, TOMATO CONFLT, ZNATAR AND SUMAC

MERCADO SALAD

A SELECTION OF FRESH VEGETABLES, OLIVES AND ROASTED FOCACCIA, TOSSED WITH A FRESH DRESSING.

ADD FETTA CHEESE FOR 10 rm

LOCAL NICOISE SALAD
POTATOES, GREEN BEANS, PICKLED ONIONS, CAPERS, SMOKED TUNA FISH AND ATOLI SAUCE

% BALKAN PASTRY
SPINACH AND SIRENE CHEESE IN GLUTEN FREE PASTRY. SERVED WITH TOMATO TAHINI & OLIVES

TODAY'S SPECIAL askourwarrers

HOMEMADE DESSERTS ask vour warrers
A SCOOP OF GOLDA ICE CREAM

/%/GLUTEN FREE Q@VEGAN @ VEGAN OPTION
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