CULINARIUM

— Biblical cuisine experience —

» KING DAVID MENU <»

Step into the pages of the Bible and be part of a unique dining
experience. All staff and guests will be dressed in biblical
costumes. Surround yourself with a biblical ambiance, from the
decor, through the view to the music, for an unforgettable meal.

Selective menu
Kosher: Badatz Harav Mahpoud

Appetizers - Choice of 6

Homemade hummus, olive oil, and green tahini
Bulgur salad with caramelized nuts

PickRled vegetables Grated live beetroot

Israeli salad Avocado salad (in season)
Roasted hot peppers Cherry tomatoes and pesto
Marinated artichokes and olives Spicy Mishvia- grilled salad
"Barba" - boiled beetroot Spicy tomatoes

Served with house bread baked in the Tabun oven, on pebbles with
green tahini and olive oil

First course - Choice of 2

Figs stuffed with lamb meat

Sliced salmon baked with citrus marinade, nigella and sesame seeds

Lentil soup - a warm lentil dish that will make you want to sell
your “firstborn rights”. Served with toast on the side



Antipasti plate including zucchini, mushrooms, garlic, and more

“Kelli”- toasted wheat Rernels with date honey and cinnamon

“King David” salad -
Hearts of lettuce, croutons, pomegranate, Caesar dressing

“The Tree of Knowledge” salad
Bulgur, sweetened almonds, cranberries, and lemon zest

Unbiblical dishes

Grilled eggplant in tahini and silan
Stir-fried chicken livers with onions

Main course - Choice of 3

“Korban Pesach”
Lamb neck on a bed of bitter herbs, fennel, and shallot onions

“Par ben bakar” Asado slices bakRed with plum sauce

"The priest’s cauldron” Slow-cooked beef with root vegetables
and figs on a substrate of freekeh

Kaldereta - Marinated beef shoulder, vegetables, and coconut milR

Pullet with onion and sumac spice

"Love latRes" Sweet potato, leek, zucchini, and savory fried lentils

Unbiblical dishes

Old-fashioned entrecote (extra 20 NIS)
Spare ribs lamb (extra 15 NIS)
Lamb Rebabs and caramelized onions
Children's portion (up to age 10) - Schnitzels and french fries



Side dishes - Choice of 2

Jasmine rice with apricots and fresh herbs
White Rice
Grilled vegetables
Potato & sweet potato duet
Stir-fried green beans
Maqluba rice
Cauliflower roasted in tahini

Desserts - Choice of 2

Manna inspired dessert with honey - sweet caramelized apple pie

Semolina cakRe, pumpRin, pomegranates and halva strips

Seasonal fruits in royal dinnerware

Chocolate fudge
Lemon meringue

OR

A combination mix of mini desserts

Beverages

House wine on the table

A variety of soft drinks
Black coffee, instant coffee, flavored tea, soy milk

Espresso machine & barista (extra NIS 600)



