Appetizers

Cream of Jerusalem artichoke w/ hazelnut and bottarga
Wild mushroom strudel, creamy porcini sauce
Tea-smoked duck breast, persimmon and crispy rice
Banana leaf-wrapped Gefilte fish w/coconut milk

Tuna pastrami ,w/avocado quenelle

Home made foie gras terrine w/apple & pear chutney

Seared goose fois gras w/mango & Silan

Main courses

Bombay style pargit curry w/Basmati rice

Home-made duck confit w/pearl barley risotto

Charoset crusted duck breast w/ creamy polenta

Crispy veal schnitzel w/lime espuma & herbed tagliatelle
Steak w/ Shiraz sauce, potato and sweet potato wedges
Rack of lamb w/green fava bean & harissa whipped cream
Arak-flambeed seabass w/stewed fennel

Pan-seared cod steak w/ smoky eggplant & green tehina

Desserts

Bitter chocolate molten cake w/Merlot reduction
Mont-Blanc style chestnut mousse w/citron gelée

All about saffron : créeme briilée, poached pear, rose tiramisu
Moroccan-style Napoleon w/ mint-tea infused cream

Frozen halva parfait

Crunchy chocolate & passionfruit w/ montecao crumble
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Suggested wine pairings...

Sancerre Blanc or Sauvignon Blanc Galil
Chablis or Chardonnay Yarden Odem Bio
Brouilly or Pinot Noir Gamla

Pinot Gris Ruhlmann or Gewurztraminer Yarden
Pouilly Fumé or Chardonnay Gamla

Sauternes or Gewurztraminer Yarden

Pinot Gris Ruhlmann or French Colombard Tishbi

Brouilly or Gewurztraminer Yarden

Demoiselle de Haut-Peyrat or Gamla Sangiovese
Gran Malbec Rotschild 2009 or Gamla Cabernet 2007
Gamla Pinot Noir or Chateauneuf du Pape Blanc
Chateau Peyrat Fourthon 2003 orPetit Castel 2008
Yarden Syrah 2006 or chateau Rollan de By

Chablis « la Chablisienne » or Chardonnay C Castel
Barbera Galil Mountain or Pouilly Fumé

...dessert on its own, a glass of Yarden Heiglmswi

Ella Valley Syrah 2007

Muscat Yarden 2008

Riesling Vendanges Tardives Teperberg 2007
Sauternes les Remparts de Bastor

Moscato d’Asti Golan

Galil Mountain Shiraz 2008



