


Can be made 
gluten free

Spicy

Gluten Free

Mild

Vegan

Can be 
made vegan

Vegetarian

Can be made 
vegetarian

Please note,

*Our kitchen is not kosher, so the dishes served may contain 
ingredients that are not kosher

*Our kitchen is a mixed kitchen, we will try as much as possible 
to completely separate vegetarian/vegan/gluten-free/traces of 

allergens in the dish, But we cannot commit to that



Naams (2 pcs.)  40
chicken, bean noodles, shitake mushroom, carrot, sprouts, 
onion, cabbage, parsley, garlic, ginger

Vegetable Eggroll (2 pcs.)   34

Thai Eggroll (2 pcs.) Chicken / Shrimp  38

Chef’s Sweet & Sour Wings (8 pcs.) 56
crispy coated wings, in sweet & sour sauce, with sesame and 
scallion

Gyoza (5 pcs.)   46
Chicken and vegetables / Asado beef / Shrimp/mushroom 
bland/peanut sweet potato 

Shrimps Tempura (6 pcs.) 54
Served with spicy mayonnaise

Crispy Calamari 58
crispy panko chips. Served with spicy mayonnaise 

ENTREES

Corn Soup   32
corn kernels with butter and egg drops

Won Ton Soup 32 
with cabbage, carrot, zucchini, lettuce and sprouts.  Served 
with two won ton nugget pockets

Hot & Sour Soup 32 
with cabbage, mushrooms, peas, and carrots served with 
crunchy rice noodles on top.

Vegetable Soup    32
with cabbage, carrot, zucchini, topped with crunchy rice 
noodles  

Tom Yum Soup   
Tofu 60 / Chicken 62 / Shrimps 70 / Sea   food 70
thai soup sour and spicy with mushrooms, cherry tomatoes, 
shallots, scallion, mint, cilantro, kefir lime, and lemongrass. 
served with steamed rice. 

Tom Kah Soup   
Tofu 60 / Chicken 62 / Shrimps 70 / Sea   food 70
rich thai soup based on coconut milk with mushrooms, cherry 
tomatoes, red onion, scallion, cilantro, kefir lime, lemon grass 
and galangal. served with steamed rice  

SOUPS

Classic Chinese Salad   28/36
carrot, cabbage, red pepper, pickled cucumber, in sweet and 
sour sauce topped with black and white sesame 

Wakame Salad   48
Japanese salad with wakame seaweed, glass noodles, tofu, 
cucumber, carrot and scallion, topped with black and white 
sesame  

Korean Health Salad  48
thin carrot shavings, beet, red cabbage, white cabbage, 
radish sprouts and chopped peanuts, served with sweet soy 
and ginger sauce.

Cucumber Salad  50
served with thin strips of chicken / tofu, cucumbers, sprouts, 
shallot, coriander and mint, in refined soy, ginger and mirin 
sauce 

Som Tum Salad    44
green papaya strips, carrot, cherry tomatoes, green beans, 
spicy chili pepper, garlic, lime, fish sauce and chopped 
peanuts 

SALADS



Chef’s Wok Crispy  
Pineapple, red and green pepper, red onion, broccoli and 
carrot, in a sweet and sour sauce 

Szechuan Wok    
stir-fried with carrot, broccoli and red onion, in a spicy 
Szechuan sauce 

Cashew and Vegetables Wok   
Carrot, broccoli, green and red pepper, red onion and 
mushrooms, in soy sauce and cashew nuts  

Mushrooms and Broccoli Wok   
stir fried with fresh champignon mushrooms, broccoli and 
scallion, in garlic sauce

Cheza Wok Eggplant 
tir fried with chunks of eggplant, sweet & dry pepper and 
scallion in garlic, ginger and soy sauce

Red Curry and Coconut Wok   
stir fried in coconut milk, red curry, green & red peppers, 
mushrooms and onion

Lemon Spring Chicken 78
chicken strips with sesame tempura wrap, served with sweet 
chili sauce on the side

Sesame Chicken (6 or 10 pic)  52/76
Chicken with tempura and sesame wrap served with sweet & 
sour sauce on the side

Sesame Shrimps 98
Shrimps with tempura and sesame wrap served with sweet & 
sour sauce on the side

Gan Ki Won  
Tofu 78 / Chicken 80 / Shrimps 90 / Sea   food 90
beef coconut milk with bamboo shoots, Thai eggplants, Thai 
basil and kefir lime leaves. Served with steamed rice 

Gan Pat Numai  
Tofu 78 / Chicken 80 / Shrimps 90 / Sea   food 90
coconut milk with bamboo shoots, Thai eggplants, Thai basil 
and kefir lime leaves. Served with steamed rice

WOK DISHES Served with fried rice or steamed rice

Tofu 72 / Chicken 76 / Beef 80 / Shrimps 98



NOODLES AND RICE 

Vegetables Noodles 
stir-fried egg noodles with sprouts, cabbage, carrot, scallion 
and soy sauce and egg

Pad Thai  
Stir-fried rice noodles with egg, sprouts, cabbage, carrot, 
scallion and chopped peanuts, in a  sweet Pad Thai sauce

The Thai Dish   
Egg noodles fried with coconut milk and green curry, sprouts, 
cabbage, carrots, scallion, basil, and chopped peanuts

The Spicy Dish  
Stir-fried egg noodles with broccoli, bak Choy leaves, carrot, 
scallion, shallot, dry chili, cashew nuts and chopped peanuts 
and egg

The Afghan Dish  
stir-fried egg noodles with carrots, red onions,  scallion and 
bak choy, in soy sauce and ginger

Kau Pad Pak  
stir-fried rice with broccoli, carrot, mushrooms, red onion and 
egg. 

Fried Rice  14
Carrot, peas and egg

Steamed Rice  14

Tofu 68 / Chicken 68 / Beef 70 / Shrimps 82 
Extra Protein tofu/ chicken/ beef +16





SUSHI
Yasai Roll  46
vegetarian roll with avocado, cucumber, kampyo, tamago, 
oshinko and tempura coated asparagus, wrapped in tempura 
chips 

Crispy Shitake Roll  48
vegetarian roll with sweet potato tempura, shiitake, carrots, 
tamago and avocado wrapped in sweet potato chips 

California Roll 54
salmon, avocado, cucumber and scallion, in a salmon avocado 
wrap

Rinnai Roll 58
spicy salmon, cucumber, avocado in a seared salmon wrap 
topped with spicy mayonnaise, teriyaki, tempura chips and 
sweet potato chips

Salmon Mix Roll 56
salmon and salmon skin with avocado, cucumber, chives and 
spicy mayonnaise wrapped in seared salmon with teriyaki and 
scallion

Well Done Sake Roll 54
roasted salmon, avocado and cucumber in an avocado wrap 
sweet potato chip and teriyaki sauce 

Salmon Miso Roll 54
Salmon tempura, kampiyo and cucumber wrapped in avocado 
and tempura chips with sweet miso sauce

Foto Crispy Salmon Roll 56
tempura fried salmon futomaki with avocado, asparagus and 
cucumber

Spicy Tuna Roll 56
spicy tuna, scallion, poached asparagus, and avocado, wrapped in 
orange tobiko

Tuna Yuzu Roll 58
spicy tuna, avocado and cucumber wrapped in seared tuna with 
white soy and Yuzu mash. 

Ebi Tan Roll 54
shrimp tempura, asparagus tempura, kampyo and avocado 
wrapped in green and orange tobiko

Ebi Sake Roll 58
shrimp tempura, salmon, kampyo, carrot and orange tobiko in an 
avocado and tempura chips wrap.

Sake Special Roll 58
smoked salmon, cream cheese, avocado, cucumber and scallion 
wrapped in raw salmon and avocado

Tataki Rainbow Roll 60
tuna, salmon, avocado and chives wrapped in a seared sea bream 
fish, teriyaki and toasted sesame

Kaizen Roll 64
salmon, sea bream fish, shrimp tempura and avocado, wrapped in 
sashimi tuna, salmon and avocado

Unagi and Ebi Roll 64
shrimp tempura, teriyaki ell and avocado wrapped in avocado and 
orange tobiko

SPECIAL SUSHI ROLL



Maki – 8 pcs. thin roll wrapped in nori seaweed

Vegetarian maki Select 2 vegetables 30 

Fish maki select 1 fish + 1 vegetable 35

Futomaki - 8 pcs. wide roll wrapped in nori seaweed

Vegetarian Select 4 vegetables 37 

Fish select 1 fish + 3 vegetables 44 

Sushi Sandwich 4 pcs. made with rice, seaweed, and 

tempura shavings 

Vegetarian Select 4 vegetables 48 

Fish select 1 fish + 3 vegetables 54 

Uramaki – 8 pcs. roll I/O rice Wrapped in rice and roasted 

sesame

Vegetarian Select 4 vegetables 37 

Fish select 1 fish + 3 vegetables 42

Vegetables
avocado / cucumber / carrot / oshinko / asparagus / 
asparagus tempura +2 / tamago / kampyo / scallion / chives 
/ shitake mushrooms +2 / sweet potato tempura +2 / cream 
cheese +6

Wrap
avocado+4 / Tempura chips+4 / sweet potato chips+6 / 
green tobiko+8 / orange tobiko+8 / salmon+12 / seared 
salmon+12 / sea bream+12 / steared sea bream+16 / tuna+16 / 
seared tuna+16 / frief roll+8

Fish
salmon / salmon skin / sea bream / roasted salmon / tempu-
ra salmon / spicey salmon / smoked salmon / red tuna +2 / 
spicey tuna +2 / shrimp tempura +2 / steamed shrimp +2 

SELF-ASSEMBLY ROLL

NIGIRI AND SASHIMI

Avocado / tamago

Salmon / seared salmon / 

denis

Red tuna/ seared tuna

Unagi (Eel)

46

50

24

32

38

42

SashimiNigri (2 pcs)



SUSHI COMBINATIONS 

Vegetarian combination 16 pcs 74

8 pcs. Yasai I/O special roll 
avocado, cucumber, kampyo, tamago, oshinko and asparagus 
tempura, wrapped in tempura shavings

8 pcs. Kampyo tamago and sweet potato I/O 
tamago, sweet potato tempura and kampyo wrapped in 
Tempura chips

Special I/O Combo 16 pcs 96

California I/OI roll | 4 pcs salmon, avocado, cucumber and 
scallion, wrapped in avocado

Crunchy I/O roll | 4 pcs. salmon, salmon skin, avocado, 
cucumber and kampyo, wrapped in tempura shavings and 
roasted sesame

Ebi Tan I/O roll | 4 pcs. shrimp tempura, asparagus tempura, 
kampyo and avocado wrapped in green and orange tobiko 

Negi Kurodai I/O roll | 4 pcs sea bream, avocado, kampyo, 
oshinko, cucumber, poached asparagus, wrapped in black 
sesame and scallion

Mix Combo 16 pcs 82

California I/O roll | 4 pcs salmon, avocado, cucumber and 
scallion, wrapped in avocado

Spicy Tuna I/O roll | 4 pcs spicy tuna, scallion, poached 
asparagus and avocado wrapped in toasted sesame

Salmon Maki roll | 4 pcs salmon, avocado, cucumber

Tuna Maki roll | 4 pcs red tuna and kampyo

Combo for Two 26 pcs 172

California I/O special roll | 8 pcs 
salmon, avocado, cucumber and scallion, wrapped in avocado 
and salmon

Spicy Tuna Maki | 8 pcs spicy tuna, scallion and cucumber

Salmon Cocktail Sandwich | 4 pcs salmon, avocado, 
scallion, cucumber, oshinko, spicy mayonnaise and roasted 
sesame

Ebi Tan Futomaki | 4 pcs Tempura shrimp, asparagus 
tempura, kampyo and avocado 

Nigiri Salmon | 2 pcs



DRINKS

Singa Thai 26

Chang Thai 26

Asahi Japan 26

weihenstephaner germany 3

BEERS

COCKTAIL

Cola / Diet Cola / Cola Zero  13        

Sprite / Sprite Zero  13

Fanta  13

Apples / Grapes  13

Oranges / Lemonade  13

Neviot in different flavors 13

Mineral water 13

Soda 12

Tonic Water  12

Malt 14

Thai drinks in different flavors - ask waiter

SOFT DRINKS

Scan the QR code and enjoy benefits 
offered only to our club members

HAVE YOU JOINED OUR 

MEMBERS CLUB YET?

Cherry Whiskey Sour  46
Whiskey, pineapple, cherry syrup, apricot brandy, amaro and 
lime. Sweet, tropical with refined smokiness

Delicate salad with apple and ginger  46
Arak, gin, anise syrup, apples and ginger Sweet, sour and 
refreshing

Gin Litchi Roses 46
Gin, lychee syrup, rose syrup, aloe sacrum and dash tonic

Spicy Passion Margarita 46
Tequila, passion fruit, lemon grass syrup, Campari and lime Sour, 
sweet, bitter, spicy and spicy







Fried Banana / Pineapple	  39
Tempura coated Banana / Pineapple
sarved with myple syrup and ice cream scoop 

Fried ice cream 	 42 
Fried ice cream scoop  
served with maple syrup

Chocolate Fudge	   38
Moist chocolate cake, filled with  
chocolate served Hot / Cold

Cheesecake	  38
Basque baked cheesecake

Lemon Pistachio Bar	  38
Pistachio Crunch, Lemon Cream and Chantilly Cream

Mochi        	  14/78/144
1/6/12 Soft rice dough filled with ice cream
(Nice vanilla, Cherry Blossom, Passionflower, Pistachio, 
chocolate lover, Toasted coconut, Tropical mango, 
Pineapple-mint, Peanut butter, Nutella)

For special desserts -
ask the waiter

gluten free

vegan

can be made vegan

Desserts

Jasmine Teapot

Short / Long Espresso

Double Espresso

26

11

14

HOT BEVEREGES



ALCOHOL MENU

אנו ממליצים לכם לשלב בהנאה את אחד מהיינות שלנו בארוחה, 
 אלו יעניקו מורכבות לצד המנות ויוסיפו לכם טעם לחוויה. 

מחיר בקבוק שלם מתומחר באופן אטרקטיבי להנאה משותפת 
באופן מירבי. לחיים!



WHITE

Mazet Roche Sauvignon Blanc, France	 37
A fresh and lively wine with a mineral and floral 
character that presents flavors of citrus fruit 
with an emphasis on grapefruit 
 250ml 
Borsao Chardonnay Macabeo, Bodegas 
Winery 	 32 / 88
Blend featuring 30 year old vines, tropical fruit, 
harmonious, and crunchy. 
glass / 750 ml

Vina Esmeralda, Torres Winery	 34 / 92
Semi-dry, blend aromatic varieties, light and sweet 
wine in the right measure. 
glass / 750 ml

Chablis Domaine Gautreau	 158
Traditional floral Chablis With a rich texture that 
combined with wonderful acidity. 
750 ml

RED

Mazet Roche Cabernet Sauvignon, France	 37
A powerful and balanced wine with aromas of 
berries, cherry and a little vanilla and toast. Has 
harmonious fruit flavors with hints of mocha and 
caramel
250ml  

Jonathan Cabernet Shiraz, Recanati Winery 
Kosher	 34 / 92
A deep wine with an oval hue, a full and rich 
body, pleasant and balanced. 
glass / 750 ml

Aviv Galil Mountain Kosher 	 128
Fruity, soft, and velvety, produced from 
Cabernet Sauvignon, Syrah, and Petit Verdot. 
750 ml

ROSÉ

Bougrier Famile Mini Rose, French	 38
A balanced and light French pink rose. Full of 
delicious fruit flavors.
 250 ml

Rose De Syrah, Paul MAS 	 88
A classic Rose that comes to us from the south of 
France, floral and pleasant. 
750 ml

SPARKLING

Maschio rosé, Italy	 32
Made from a blend of red grapes from the 
Treviso region. Has floral aromas, roses and 
violets. Its taste is fresh and full, with hints of 
strawberry and raspberry
250ml 

Maschio Prosecco, Italy	 32
A refreshing yin with full and pleasant bubbles, 
aromas of sweet blossoms and delicate fruit 
flavors
250ml | 

Nuvo- Sparkling liqueur of Fresh Vodka and 
wine, France	 38 / 138
Light sparkling liqueur that combines sparkling 
wine, premium French vodka and passion fruit 
nectar. 
glass / 750 ml

COCKTAIL

CHOYA - PLUM WINE

SAKE - RICE WINE

Cherry Whiskey Sour 	 46
Whiskey, pineapple, cherry syrup, apricot 
brandy, amaro and lime. Sweet, tropical with 
refined smokiness

Delicate salad with apple and ginger 	 46
Arak, gin, anise syrup, apples and ginger Sweet, 
sour and refreshing

Gin Litchi Roses	 46
Gin, lychee syrup, rose syrup, aloe sacrum and 
dash tonic

Spicy Passion Margarita	 46
Tequila, passion fruit, lemon grass syrup, 
Campari and lime Sour, sweet, bitter, spicy and 
spicy

CLASSICS

Arak 	 40 / 160
glass / 700 ml

Phénix Anis 	 40 / 160
glass / 700 ml

Vodka	 40 / 195
glass / 700 ml

Gin	 40 / 200
glass / 700 ml
glass with tonic 	 50

Whiskey
glass red	 40
glass black 	 46

Liquor in a variety of flavors 	 40
glass

Golden Ume Fruit 	  24 / 90 / 120 
50ml / 375ml / 650ml

Sanju Umeshu 	 110
350ml

Kyo No Umeshu	 79 / 165
300ml / 720ml

Jasmine Umeshu	 190
720ml

Cold/Hot Sake Pot 	  37 
180ml

Sho Chiku Bai 	 37
180ml

Nihonsakari	 42
Not pasteurised or diluted
200ml

Kuni Zakari Nigori	 42
Unfiltered with a creamy texture reminiscent of milk
200ml

Dewatsuru 	 60
300ml

Sakura Emaki 	 170
360ml

Sake Choya 	 80
720ml

Toko Junmai 	 165
720ml


