VERANDA VERANDA

FINE GRILL RESTAURANT FINE GRILL RESTAURANT




FIRE STOVE AND EMBERS
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Tataki Butchers' Cut < Charcoal-grilled hanger steak, soy
and lime sauce, micro basil, red onion, peanuts, and ginger

Fine Beef Burger + Charcoal-grilled, coleslaw salad, curled
lettuce, tomato, onion, pickles, barbecue sauce. Served on a
homemade bun, with a side dish of your choice

Asado Beef * Veal tenderloin on the bone served with apple
barbecue sauce. Cooked for 12 hours in our smokehouse.
With a side dish of your choice

Smoked Lamb Chops * In Herbs and Garlic with grilled bok
choy, smoked pepper sauce, and a side dish of your choice

Tomahawk Steak + Charcoal-grilled ribeye beef steak on the
bone, with chimichurri sauce and bone marrow, and a side
dish of your choice (price per 100gr) * Glutten free

Lamb Shoulder * Soaked in citrus brine for 48 hours,
smoked in apple tree charcoal for 12 hours. Served
alongside tomato chutney, spicy mayonnaise, pickled onion,
sauerkraut, pickled lemon aioli, crispy lettuce and steamed
buns (price per 100gr) * Glutten free * For sharing
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FROM THE SEA
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Salmon Steak with Herbs * Josper-grilled, with green
vegetables, smoked lemon and a side dish of your choice
* Vegetarian * Glutten free

Grilled Sea-Bream a la Plancha - With colored sweet pepper
coulis, pickled lemon salsa,chipotle and potato purée
* Vegetarian * Glutten free

Red Tuna Tartare Ceviche + With shallots, mint, green
onions, lime juice and walnut oil. Served with curled lettuce
on crushed ice, with chili and nectarine sauce

* Vegetarian * Glutten free
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FROM THE FIELD
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Farmer's Market Tomato Salad « Cherry tomatoes, datterini
tomato confit, sourdough bread strips, kalamata olives, red
onion, radishes, green onion, seasoned with olive oil and
lemon juice * Vegan

Green Salad - Lalique lettuce, endive leaves, romaine
lettuce, seasonal fruit, salty pecans, seasoned with
balsamic vinaigrette and date honey * Vegan * Glutten free

Smoked Eggplant + Baladi eggplant, black tahini, tassos
olives, tomato salsa, red onion and roquette leaves
* Vegan * Glutten free

Pumpkin Steak + Smoked in Apple Tree Charcoal, with black
lentil ragout, corn korma coulis, and micro pea greens
*Vegan * Glutten free

Beetroot Carpaccio * Roasted beetroot, tuber mushroom
vinegar, shallots, portobello mushrooms, pomegranate
concentrate, micro roquette leaves * Vegan * Glutten free

60

60

68

75

68

NN NIM2Y DT LMY NIN2AY ¢ FIva NNy uvo
7¥1 ,N1MnY 700 732 ,nun7p AT XN ong iy
(M7 yml T e 712002 g

1YY *

MIvn M9 ,NMiN Non QTR 'Y ,i7'97 non © P ulo
* [N7'01 1072 ynin uant 71202 0'NiTn 0IRgol
|UI72 K77 * 1VaY

,OIORU 'N'T,MINY N1'NU ,IR72 7'xN ¢ (wivn J'en
U711 'JV1 NIMIX 7120 782 ,N1M22Y NOJ0
U172 N7 + 121V2U *

O'YUTY 1281 * O'NIDA "XV 'NN9 NINY2 NYYT pruo
NIDN TV NPMI TN NNIEF Y17 NNy
|Ul'72 N7 + nIVALY *

17%7¥2 ,['NND NIMUD ynin MIx 770 ¢ P0 1ryeap
* UM 'Y Nmi 0amA 121,17210719 NIMuD L UITRY
|UI72 K77 * 1VaY

Prices are in NIS and include VAT

n"un 0'77121 N"wa 0n'nnn

VERANDA'S CLASSICS

Pogacha - Olive focaccia, olive oil, baked garlic
spread, tomato salsa, balsamic vinegar, zaatar and
pickled lemon aioli

Carpaccio ° Cold-smoked veal, tuber mushroom
vinegar, shallots, portobello mushrooms, pomegranate
concentrate, micro roquette leaves, served alongside
stone-oven-baked focaccia

Chicken Liver Terrine « Chicken liver paté, apple and
raspberry jam, grape vinegar and sliced chestnuts.
Served with toasted brioche in garlic oil and thyme

Croissant Asado - Smoked Asado cut served in a salty
croissant, with smoked peppers aioli, pickled onion
curled lettuce, chimichurri, and crispy leek
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SIDE DISHES
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served with the main dish

Bonfire-Style Désirée Potato + Smoked potato, herb
aioli and chimichurri sauce

White Rice « Cooked with lentils and corn coulis

Antipasti * Stone-oven roasted vegetables in aromatic
herbs

Fried Potato Strips + With smoked chipotle aioli sauce

Smoked Potato Purée + With caramelized onion and
porcini mushroom stock
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DESSERTS
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Pavlova - Creme patissiére, seasonal fruits and berries
* Glutten free

Apple Crumble * Vanilla ice cream and salted caramel
toffee sauce

Broken Snickers Bar + Nut cream, brownies, dark
chocolate ganache, hazelnut crumble and coffee ice
cream

Lemon Tart - Caramel cookie crumbs, lemon cream,
pineapple ice cream, passion fruit jelly and meringue

Mini Table Chaos - A freestyle-plated selection of mini
David Citadel desserts
* For sharing
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KOSHER MEAT - RAV RUBIN
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