Veranda’s Classics

Beef Sashimi * 105

Cold-smoked veal, forest mushrooms vinegar, shallots,
Portobello mushrooms, pomegranate concentrate, micro
roquette leaves and pine nuts, served alongside
stone-oven-baked focaccia * Can be served Gluten free

Roast Beef Focaccia * 95

Homemade foccacia served with cured veal shoulder,
garlic confit, herb chimichurri, smoked onion and shifka
aioli * Nuts free

Denver Tartare * 98

Beef tartare, aioli chili, Dijon mustard, shallots and
cornichons, served with Italian bruschetta

* Can be served Gluten free * Nuts free

Beef Cigars * 78
Veal and smoked eggplant cigar, served with a spicy
tomato salad, chipotle aioli and amba tahini * Nuts free

Croissant Asado * 80
Smoked Asado cut served in a salty croissant, mustard
aioli, pickled onion, lettuce and house pickles * Nuts free

Jerusalem Focaccia * 75
Nuts, tahini, matbucha, hot pepper and green harissa
* Vegan

From The Field

Beet* 75

Roasted baby beets, balsamic-silan vinaigrette, almond
skordalia, micro peas leaves and roasted almonds

* Vegan * Gluten free

Lalique * 75

Lalique lettuce, endive leaves, romaine lettuce, seasonal
fruit, salty pecans, seasoned with mustard and citrus
vinaigrette

*Vegan * Gluten free * Can be served nuts free

Tomato * /5

Mixed tomatoes, radishes, red onion, Tassos olive
crumble, basil oil, balsamic and Maggie tomato gazpacho
*Vegan * Gluten free * Nuts free

Eggplant * 78

Charcoal-grilled eggplant, tahini eggplant, tomato seeds,
chive oil and falafel crumble

*Vegan * Gluten free * Nuts free

Veranda Salad « 75

Finely chopped Maggie tomatoes, cucumbers, red onion,
scallions, parsley and celery, seasoned with olive ail,
lemon juice and tahini cream

*Vegan * Gluten free * Can be served nuts free

Fire Stove And Embers

Tomahawk Steak * 88 (price per 100gr)
Charcoal-grilled ribeye beef steak on the bone, served with
demi-glace sauce * Gluten free

Lutetia Ribeye Steak * 305
Aged entrecote grilled over charcoal, spice rub, garlic
confit and smoked aioli

Meat Skillet » 268
Merguez, kebab, entrecote and chicken thigh, served with
grilled vegetables and chimichurri * Gluten free

Marrakesh-Style Chicken * 158

Charcoal-grilled chicken thigh pieces, served with
homemade lahoh, spicy tomato salad, tahini, amba and
house pickles

TDC Royal Burger * 130

Beef burger served in a brioche bun with lettuce, barbecue
sauce, pickled cabbage, red onion and mustard aioli, with
potato fries and spicy aioli

Denver Cut * 120
Sliced Denver steak served on citrus-truffle ponzu sauce,
shallots, chili, crushed peanuts and micro green

Veranda Crispy Chicken + 128
Chicken breast schnitzel, mustard aioli, tomato salad
and house pickles * Nuts free

Sharing

Seoul Smoked Lamb « 95 (price per 100gr)

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

From The Sea

Fish Roast * 168
Fish of the day charcoal-grilled, served on smoked tomato
coulis alongside smoked purée * Gluten free * Nuts free

Toro * 88
Sea fish tartare, chives, chili, red onion, citrus fillet, micro
basil and peach-lime gazpacho * Gluten free

Crudo - 88
Lime-cured salmon slices, avocado, shallots, green onion,
served in pastilla tartlet

Kosher Meat - Rav Rubin And Rav Landau Prices are in NIS and include VAT
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Desserts

Chocolate Mousse

Dark chocolate cremeux, olive oil,

cocoa crumble and candied pecans

Nemesis

Cold chocolate cake served
with vanilla ice cream and
coffee ganache

Gianduja Profiterole
Profiterole, hazelnut and gianduja
cremeux with berry coulis

Apple Pie

Warm apple cake with cinnamon
toffee and apples, served with
vanilla ice cream

Lemon Dessert
Lemon cream, sponge cake,
pineapple, mango jelly and
meringue
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