ROOFTOP
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ROOFTOP

SKYBAR

STARTERS

Homemade Bread 28NIS
served with a variety of dips

Beef Carpaccio 66NIS
served with rocket lettuce, Skordalia spread,
chili paper and honey Dijon vinaigrette

Crispy Potato 44NIS

Crunchy potato slices alongside garlic aioli and lemon zest French Fries 30NIS
Handmade Nachos 38NIs

accompanied by salsa Roja and frijoles

FROM THE GARDEN

Roots Salad 58NIs Crispy Salad 74NIS

carrot, cabbage, beet, lettuce,
sprouts with crunchy seeds in a lime and orange vinaigrette

Tomato Salad 58NIs
cherry tomatoes, arugula, scallions, capers, dried tomatoes on
Skordalia spread and bruschetta

chicken chunks, rocket lettuce, arugula,
lettuce hearts, cucumber, red onion and almonds,
served with ranch dressing

FROM THE SEA

White Fish Carpaccio 72NIS
thin slices of white fish, lemon zest, red chili,
fresh orange and coriander oil

Fish & Chips 79NIS
served with aioli srircha
Salmon Tartare Cubes 72NIS

raw salmon tartar, red onion. cucumber,
celery, pickled apple served with nacho sticks

TAQUERIA

Shreded Asado Tacos 58NIs
deconstructed slow-cooked asado,

pico de gayo, pickled jalapefio

Tacos & Beyond 56NIS

vegan meat, stir fried in a spicy blend,
with pico de gayo, frijoles and crispy onions

White Fish Tacos 58NIS
purple cabbage, guacamole, pickled red onion
and garlic and lime aioli

Shredded Chicken Tacos 56NIS
shredded chicken in Rocha salsa, frijoles and chipotle aioli
Side order of vegan cheese 12NIs

FROM THE GRILL (servED wiTH FRENCH FRIES OR SALAD)

Classic Hamburger 79NIS
red onion, pickles, tomato, lettuce with classic royal sauce

Mexican Hamburger 89NIs
red onion, crushed jalapeno peppers, tomato,
lettuce, spicy pineapple, chipotle aioli

American Hamburger 89NIS
red onion, pickles, tomato, lettuce,
shredded asado and baked smoked apple

Grilled Chicken Burger 79NIS
red onion, pickles, tomato, lettuce with classic royal sauce
Topping Options

vegan cheese/ mushrooms/ fried onion/ egg 12NIS
Short Ribs 98NIS
500g before roast- roasted beef chop in honey

and garlic chipotle sauce

Crispy Chicken Nuggets 68NIS
served alongside lime and Chipotle aioli

DESSERTS
Chocolate Nemesis 44NIS
Malabi with strawberry syrup, rose water, pistachio crunch 38NIS

Apple Crumble served with a vanilla ice cream scoop (parve)  38NIS



