
APERITIF

DRINKS

BREAKFAST

2 FREE RANGE EGGS	  32

Omelette | Scrambled | Fried | Boiled 

CHICKPEAS BRUSCHETTA           	                52

steamed spinach, tomato seeds and olive oil

POACHED ON BRIOCHE	  72

Benedict | Florentine | Royale

CLASSIC SHAKSHUKA	   52

Sourdough bread

AVOCADO ON TOAST	  42

With cream cheese
Add: 2 poached or scrambled eggs +20

CHEESE PLATTER	  42

Local assortment of cheese

BREAD, CREAM CHEESE & ORGANIC VEGETABLES	 46

HEALTH BOWL 	   62

Oatmeal porridge, fresh fruit, chia seeds

YOGURT BOWL	   68

Granola, fresh fruit, date honey

FRENCH TOAST 	   78

Brioche, seasonal caramelized fruit, 
crème fraiche, maple syrup

BRUT CHAMPAGNE, VEUVE CLICQUOT                                                  66

ROSÉ CHAMPAGNE, RUINART                                                  79

KIR ROYALE	  51

MIMOSA	   51

APEROL SPRITZ	  49

ORANGE CAMPARI	  54

GIN, TONIC & GARDEN HERBS	  50

ADD
bacon  28  |  salmon  25  |  spinach  18  |  avocado  20/38

SWEET
cheese cake  60  |  cake of the day  48  |  viennoiserie  18

COLD

orange juice	  18

grapefruit juice	  18

Kombucha tea	   22

cold coffee	   18

cold tea	  18

HOT

espresso 14

americano 16

double espresso	  16

cappuccino 18

tea 22

BREAD BASKET  	                              32

Chopped Maggie tomatoes & olive oil

CAESAR SALAD            	                76

Half-boiled egg, anchovies & capers
Add: Bacon +28  | Grilled chicken +22

LEAF SALAD  	                             72

Lemon-roasted almonds & citrus vinaigrette

CRUDO CATCH OF THE DAY  	                             78

Citrus & herbs

BEEF CARPACCIO 	                   88

Arugula, parmesan, lemon 

SAGE & BUTTER PAPPARDELLE	   88

Parmesan, lemon

CACIO E PEPE    	                88

Roasted black pepper, Pecorino cheese & butter     

FISH & CHIPS	                              88

Tartar sauce, lemon

DRUMFISH FILLET   	                 128

Sea stock, chickpeas

ORGANIC CHICKEN SUPREME 	                  112 

Potatoes, red onion, salsa verde 

THE “LIBRARY” BURGER        	                         88

Brioche, tartar sauce, fries
Add: Cheese +15 | Bacon +28 | Fried egg +12

STEAK & EGGS	  130

Roasted potatoes | Fries | Green salad

SIRLOIN 78

Roasted potatoes. Price per 100 grams 



WHITE 

Sauvignon Blanc, Sphera 2022	   	                                                                  63/265

Chenin-Blanc, Recanati 2021 		   	                                                          55/220

Judean hills blanc, Tzora 2022							                        63/265

Levantar, Blanc de Noir, Zur 2022							         	           280

Shoresh Blanc, Tzora 2022								                 400

Holot, Pinto 2020 								                              250

ROSÉ 

Alena Rosé, Amphorae 2022 							         	       58/250

Zephyr Rosé, Zur 2022 									                      295

Tyuta Rosé, Anat Agmon 2022								                      260

Geshem Pink, Château Golan 2022						                               300

RED 

Tyuta Carignan, Anat Agmon 2020							                     59/255

Irouleguy Tradition, Arretxea 2020 							                   57/230

Cabernet Sauvignon, Harel, Clos De Gat 2020						                  285

Special Reserve, Agur 2020 								                        290

Raziel, Domaine Du Castel 2019			                                                                           300 

Geshem Red, Château Golan 2019							                   420 


