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\’ SOUP OF THE DAY (IN WINTER) /44

V PORTOBELLO MIX / 46
PORTOBELLO AND CHAMPIGNON MUSHROOMS SAUTEED
IN A TERIYAKI & CHILI SAUCE
HERBS AND BLACK SESAME

SMOKED WINGS / 52
CRISPY SMOKED CHICKEN WINGS WITH TOSCANA, CHILI
&
TERIYAKI SAUCE TOPPED WITH SESAME

CHICKEN LIVER PATE / 56
CHICKEN LIVER SPREAD WITH CARAMELIZED ONIONS
AND GARLIC
CONFIT WITH SLICED BRIOCHE BREAD

SMOKED MEAT NACHOS / 54
HOMEMADE NACHOS WITH SMOKED ASADO CUBES AND
BRISKET
ACCOMPANIED BY CHIMICHURI TAHINI AND ALMONDS

MEAT BRIOCH / 54
SMOKED ASADO AND BRISKET WITH CHIMICHURRI
TOPPED WITH RAW TAHINI AND ALMONDS
ON A BED OF BRIOCHE BREAD AND LALIK LETTUCE

ROSA EGGPLANT / 56
SMOKED EGGPLANT FILLED WITH MINCED MEAT
TOPPED WITH WHITE TAHINI, PARSLEY AND ALMONDS
SERVED WITH SESAME STICKS
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MUSHROOM SALAD / 62 \,
PORTOBELLO AND CHAMPIGNON MUSHROOMS
SAUTEED IN TERIYAKI AND CHILI SAUCE
ACCOMPANIED BY FRIED SWEET POTATO CURLS,
WALNUTS AND BLACK SESAME SEEDS,
ON A BED OF LETTUCE, CHERRY TOMATOES, RED ONION,
CARROT STICKS AND RED CABBAGE

CHICKEN SALAD / 74
CHICKEN BREAST STRIPS IN A GREEN SAUCE,
ACCOMPANIED BY SWEET POTATO FINGERS,
ON A BED OF LETTUCE AND BABY LEAVES, CHERRY TOMATOES
KALAMATA OLIVES, HEARTS OF PALM,
CARROTS AND RED ONION,
TOPPED WITH CURRY AIOLI, OLIVE OIL,
FRESH LEMON AND ALMONDS

SMOKED TURKEY SALAD / 76
SMOKED FEMALE TURKEY BREAST,
MARINATED IN MUSTARD AND HONEY,
ON A BED OF LETTUCE AND BABY LEAVES, GREEN APPLE,
ARTICHOKE SLICES, BEET, RED ONION & HONEY AND MUSTARD
VINAIGRETTE

ENTRECOTE SALAD / 78
STRIPS OF ENTRECOTE STEAK FRIED WITH ONION
IN A HOMEMADE PEANUT BUTTER AND TERIYAKI SAUCE
ON A BED OF LETTUCE AND BABY LEAVES, BEET,
CUCUMBER AND RED CABBAGE
TOPPED WITH RAW TAHINI

5 BREAD SIDE DISH - HOT FOCACCIA /17

@wg los

CHICKEN FETTUCCINE / 74
CHICKEN BREAST SEARED IN A PAN
WITH CHAMPIGNON MUSHROOMS,
RED ONION, CHERRY TOMATOES, GREEN ONION AND LEEK
IN A GREEN SAUCE AND SUN-DRIED TOMATO PASTE

FETTUCCINE ENTRECOTE / 78
STIR-FRIED ENTRECOTE STRIPS WITH
CHAMPIGNON MUSHROOMS AND ONIONS
IN A SWEET HOMEMADE TERIYAKI SAUCE AND WHITE WINE

FUZILI ASADO / 79 ﬂ
SMOKED ASADO CUBES WITH
PORTOBELLO MUSHROOMS AND ONIONS
IN TERIYAKI, GARLIC, SPICY CHILI AND
MEXICAN SAUCE MIXED WITH CHIMICHURRI

FETTUCCINE OLIO / 64 \,
STIR-FRIED FETTUCCINE IN A HERB AND GARLIC SAUCE & SUN-DRIED TOMATO PASTE
WITH BELL PEPPERS, CARROTS, CHAMPIGNON MUSHROOMS,
GREEN BEANS, SWEET POTATO AND ARTICHOKE
ACCOMPANIED BY FRIED EGGPLANT RINGS

Kids meol /55

HAMBURGER / SCHNITZELS / CHICKEN BREAST
SERVED WITH FRENCH FRIES &
A GLASS OF DRINK OF YOUR CHOICE
ORANGE JUICE /| LEMONADE

* FOR CHILDREN AGED 9 AND UNDER *

J
6 ctacciLos §
¢
CLASSIC FOCACCIA BARED OHSITE 1A STOH OVELN

FOCACCIA DIPS / 38 \/
CLASSIC FOCACCIA BREAD, SERVED WITH FIVE OF OUR
HOME-MADE DIPS

HUMMUS MASHROOM FOCACCIA / 44 \/
SAUTEED MUSHROOMS MIX WITH ONION AND GARLIC
ACCOMPANIED BY HOME-MADE HUMMUS & GARNISHED
WITH PARSLEY

MEAT HUMMUS FOCACCIA / 54
MINCE MEAT SAUTEED WITH RED ONION, SALSA AND
HERBS ACCOMPANIED BY HOME-MADE HUMMUS &
GARNISHED WITH PARSLEY

JERUSALEM MIX FOCACCIA / 74
CHICKEN BREAST SLICED, SPRING CHICKEN AND CHICKEN
LIVERS SAUTEED WITH ONION AND GARLIC, TOPPED WITH
TAHINI AND PARSLEY

KEBAB FOCACCIA / 76
FIVE KEBABS ACCOMPANIED BY FRIED EGGPLANT RINGS,
CHERRY TOMATOES AND ROASTED PEPPERS TOPPED WITH
TAHINI AND HERBS

ASADO FOCACCIA /82 S
SMOKED ASADO SAUTEED WITH MASHROOMS, CHERRY
TOMATOES, ROASTED ONIONS, GARLIC AND CHIMICHURRI
SPRINKLED WITH HONEY AND PARSLEY

7&%%& Z/EM’ f ) / / o w’r'au’}o

+

SERVED WITH A SALAD AND THE CHER'S SPECIAL DIPS

CHICKEN TORTILLA / 62 ¢
STIR-FRIED CHICKEN SLICES WITH ONIONS
SAUTEED IN A GREEN SAUCE

ENTRECOTE TORTILLA / 68
ENTRECOTE STEAK STRIPS WITH CARAMELIZED ONIONS
SAUTEED IN BARBECUE SAUCE

SMOKED TORTILLA / 69
SMOKED ASADO AND BRISKET SAUTEED WITH ONIONS
AND CHAMPIGNON MUSHROOMS
IN TERIYAKI AND CHIMICHURRI SAUCE

S amjw 004{ ’5

BREAD BARED ' A-STOE OVEI'
ACCONIPAIED BY CHIPS AID SLICED-VEGETABLES

SMOKED TURKEY SANDWICH / 67+
SLICED SMOKED FEMALE TURKEY BREAST
MARINATED IN MUSTARD AND HONEY
SAUTEED WITH ONIONS

MIXED JERUSALEM SANDWICH / 67
SLICED CHICKEN BREAST, SPRING CHICKEN
AND CHICKEN LIVERS SAUTEED WITH ONIONS

ENTRECOTE SANDWICH / 71
ANGUS ENTRECOTE STEAK STRIPS WITH CARAMELIZED
ONIONS SAUTEED IN BARBECUE SAUCE

SMOKED SANDWICH / 72 _/”
SMOKED ASADO AND BRISKET WITH ONIONS
AND CHAMPIGNON MUSHROOMS

IN A MEXICAN SAUCE, A TOUCH OF HOT CHILI AND CHIMICHURRI
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ROZA SCHNITZEL / 76
CHICKEN BREAST COATED WITH GOLD CRUMBS AND
SESAME

WIENER SCHNITZEL / 86
BLACK ANGUS BEEF COATED WITH GOLD CRUMBS AND
SESAME

CHICKEN LIVER/ 76
GRILLED CHICKEN LIVERS, STIR-FRIED WITH ONION,
GARLIC AND HAWA]J

SWEET CHICKEN LIVER /78
GRILLED CHICKEN LIVERS, CARAMELIZED WITH FRESH
FRUIT AND DRIED APRICOTS, PLUMS AND DATES
STIR-FRIED IN HONEY WHISKEY, SILAN AND ALMONDS

CHICKEN BREAST ROLL / 79
CHICKEN BREAST MARINATED IN MINT, GARLIC AND
LEMON, COOKED IN TERIYAKI SAUCE
ON A BED OF BLACK LENTILS, MUSHROOMS AND SWEET
POTATO

SPRING CHICKEN / 86
GRILLED SPRING CHICKEN STAEK MARINATED IN FRESH
HERBS AND GARLIC

NORWEGIAN SALMON FILLET / 104
NORWEGIAN SALMON FILLET BAKED IN A STONE OVEN,
SERVED WITH YOUR CHOICE OF HERBS OR TERIYAKI
SAUCE, ON A BED OF BLACK LENTILS

ﬁﬁ\f FOR OUR WEEKLY SPECIAL ASK THE WAITRESS

Smobetonse

SMOKED FEMALE TURKEY / 82
SMOKED FEMALE TURKEY BREAST, MARINATED IN
MUSTARD AND HONEY
ON A BED OF BLACK LENTILS, MUSHROOMS AND
BAKED SWEET POTATO, SERVED WITH A SIDE OF
CARAMELIZED ONION AND GARLIC JAM

BRISKET / 106
280 G BRISKET SMOKED FOR 18 HOURS IN
HICKORY WOOD
TOPPED WITH CHIMICHURRI, HERBS AND A
DRIZZLE OF HONEY

SMOKED VEAL BREAST / 139
VEAL BREAST SLOW ROASTED FOR 12 HOURS
THEN LIGHTLY ROASTED ON THE GRILL
TOPPED WITH WINE AND OUR HOMEMADE
GARLIC CONFIT
RELATIVELY FATTY PORTION

ASADO (RACK OF BEEF RIBS) / 154
300 G ASADO SLOW COOKED FOR 12 HOURS IN
HICKORY WOOD
TOPPED WITH CHIMICHURRI, THE CHEF’S SPECIAL
SPICES
AND A DRIZZLE OF HONENY-

'

v
Angus Entrecote Steak / 159
300g aged Angus entrecote steak

Denver Cut Steak / 149
300g aged Denver steak

Shaitel Steak / 155

ALL DISHES ARE SERVED ACCONPALIED BY A SIDE DISH OF YOUR CHOICE ATHD A SALAD  280g juicy Shaitel steak

POTATOLS / FRENCIH IRIES / GREEN RICE / YELLOW RICI: /
STIR-IFRIED VEGETABLES / MASHED POTATOLES

Picanha Steak /159
280g Picanha steak for connoisseurs

g %fi/ér S

\LL OUR I%L‘I‘{(»%i/{S \RE NIADE O SITE
FROVM A LHIOUE 1009% BEEF NINTURE

\ SELECTION OF NIEATS THAT ARRIVE OF'A HOT PAIL'
WITH THE ADDITIONH OF A LARGE SALAD AID A SIDE DISH OF
YOUR CHOICE

CHEF MEAT BUTCHER

2 DINERS / 259 - 3 DINERS / 369 HAMBURGER 150 G/ 59

ANGUS ENTRECOTE STEAK SKEWERS DOUBLE BURGER\ 76
SPRING CHICKEN STEAK
CHICKEN BREAST SKEWERS CRUNCHY BURGER / 62

CHORIZOS, CHICKEN LIVERS 150G OF BEEF COATED WITH CRUMBS

SMOKED WINGS AND KEBABS

ASADO HAMBURGER / 76
SMOKED MEAT BUTCHER SMORED ASAES;&?E;ST%‘I TEpSF OF A
2DINERS /279 - 3 DINERS / 399 TOPPED WITH CHIMICHURRI, SPICES AND A
ASADO, SLICED BRISKET, DRIZZLE OF HONEY
ANGUS ENTRECOTE STEAK SKEWERS
BEEF CHUCK WITH ONION JAM AND ST |
GARLIC CONFIT, TOPPED WITH FRIED EGG /8 »

FOREST MUSHROOMS /9 «
ONION JAM AND GARLIC CONFIT /9»
EXTRA BURGER PATTY /18 *

CHIMICHURRI AND A DRIZZLE OF HONEY
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