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Spring Menu at Rouge

Cold Dishes

Green beans leafy greens Salad, roasted lime, cucumber, grated yogurt stone, roasted
almonds 56 NIS

Hydroponic leafy greens salad, oranges, endives, pecorino cheese, hazelnuts 49 NIS

White fish tartare, Snow peas-cucumbers salsa, yogurt, basil oil, Thasos crumbs 64 NIS

Beef tartare, citrus ponzu, soy coated pecans, za'atar oil, charcoaled bread. 72 NIS
Hot Dishes
Charcoaled pumpkin, honey reduction, thyme, black pepper, almond foam 56 NIS

Taboon roasted mini leaks, cream of green peas, lemon butter, Thasos olives crumbs, grated
pickled yolk 68 NIS

Stuffed Brussel sprouts, red quinoa, pomegranate reduction, warm yogurt, brown butter,
pistachios, fresh chili 68 NIS

Roasted Asparagus, poached egg, pecorino foam, pecorino twill, wild garlic salsa 72 NIS
Taboon Dishes

Homemade focaccia baked in a tabun oven, soft butter, zhug paste, charcoaled onion dust

34 NIS

Roasted Beets, Labane with cherries, pecorino cheese and brown butter 58 NIS
Fire roasted kohlrabi, preserved lemon aioli, labane, chili peppers 54 NIS
Cabbage steak, coffee & butter glaze, pecorino cheese, carrot twill 62 NIS

Roasted cauliflower, brown butter, pomegranate essence, leafy greens, pistachios, diced
pears 57 NIS

Entrees
Local Barramundi fillet, beurre blanc, roasted tomatoes, lentils, and celery stew 114 NIS

Prime beef entrecote, bonfire potato, pear chimichurri, demi-glace 55 NIS for 100 grams
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Daily cut approximately 250 grams, mushroom ragout, bonfire potato, demi-glace 165 NIS
Orange brined chicken, orange jus, cracked freekeh, Fennel, pistachios 78 NIS

Hand torn pasta with stinging nettles, Brussel sprouts, yogurt stone 82 NIS

Chef Roee Dori



