NOI""'h Abr'qxqs Chef: Elior Boaron.

Restauranteur: Zohar Van Jac.
Inspired by Eyal Shani.

Bread:
Slice of sourdough bread. créme fraiche wrapped in tomato seeds. 32
4 spicy instruments that will swirl the soul. 34

Only Vegetables:

Maggie Tomato Gazpacho. 42
Arab spinach melting into its own leaves. 52
Sweet red pepper carpaccio, resting on fresh ricotta cheese. 58
Free hand salad from the ambers of creation. 58
Sweet organic corn swirled with green herbs and lemon. 62
Green cowpeas perfumed with lemons and olive oil. 56
Young okra swirled with dessert tomatoes resting on Tzatziki. 63
Burning potato that burns in your soul. 48
Ricotta clouds wrapped in their milk. 82

Wild creatures and fresh fish from the Mediterranean:

Red tuna steak. 96
Calamari salad. An improvisation by the rhythm of each cook's heartbeats. 112
Golden red drum wings. 120
Spanish maceral skewer, wrapped in lemon butter. 138
Shrimp roasted in tomato seeds butter in an iron pan. 145
Whole european Seabass. quietly grilled in loud fire. 178
Red Drum. Perfumed in butter and white wine or in hraime stormy tomatoes 67 for 100gr

Lamb & Free-range Israeli cow:

Golden sweetbreads swirled with herbs, resting on Abraxas sourgough bruschetta. 87
Abraxas hamburger. A collection of all our mistakes and still the most wonderful. 79
Hanger steak grilled as it is. 98
Layered Denver steak on a steel skewer. 113
Two marvelous sausages, and of course they come with potato salad. 119
Lamb Ragu pici. Roasted for 6 hours between root vegetables. 126
Prime Rib. Salad. 68 for 100gr
Sweet food:

Black chocolate mousse 53 | Créme Caramel 53 | Dolce & Pistachio tart 53 |
Yogurt & cherry Panna Cotta 52 | Nude chocolate cake 53 | Malabi 49.

The words written in black represent our classics,
and those in red boil our blood with passion.
If you are sensitive or allergic to any ingredient, Please inform us at the time of your order.



