
STARTERS. 
 Focaccia 3 2  
Served with dua and butter

Arancini 4 8 
Cheesy risotto balls served with hot tomato sauce  
and salsa verde 

Beets Caprese 4 2 
Mozzarella fresca, cherry tomatoes, roasted beets,  
basil leaves, and arugula dressed with balsamic vinegar

Chard fritters 4 2
Spinach and chard fritters served with Greek yogurt  
and salsa verde

Burek 4 2
Filo pastry stuffed with spinach and Jibneh cheese.  
Served with yogurt and herbs

Fried halloumi cheese 4 5
Served with aioli

 Roasted eggplant with tahini 4 8
Tomato seeds, fresh chili, chopped parsley, and  
reduced balsamic syrup. Served with bread

Landwer's new kitchen.
In our new menu, created by Landwer's chef and culinary director 
Yahaloma Levy, we offer an assortment of well-known and beloved 
Mediterranean dishes alongside an innovative, surprising, and 
refreshing approach. 

Yahaloma believes in simple, local food made with fresh, excellent 
ingredients, and she created a menu based on a variety of local styles 
that make up the mosaic of new Israeli cuisine.

It is a pleasure to have you here, and we hope you enjoy your meal.

pizza.
 Pizza Margherita 6 2  
Rich tomato sauce with mozzarella artigianale and basil

 Pizza Carciofi 67
Tomato sauce with mozzarella artigianale, artichoke,  
caramelized onions, roasted cherry tomatoes, and chili

Pizza Bianca with truffles & mushrooms 7 5 
Quattro Formaggio sauce with mushrooms and black  
truffle purée

pasta.
 Fettuccine Napolitana  5 9  
Classic sun grown tomato sauce with butter, basil  
and parmesan

Fettuccine ROSÉ 6 2  
Cream and sun grown tomato sauce with parmesan

 Charred tomato Arrabbiata  6 2  
Sun grown tomatoes, charred whole tomatoes,  
roasted cherry tomatoes, garlic, oregano, and lemon zest

 artichoke spaghetti Aglio e Olio  6 9
Pasta in olive oil with artichoke, garlic, roasted  
cherry tomatoes, chili, parsley and lemon zest

Leek & Mushroom Cream 6 9
Creamy fettuccine with shimeji, champignon, leek,  
white wine, and parmesan

Truffle Cacio e Pepe 7 2
Pasta in bianca sauce with pecorino cheese, black pepper,  
and black truffle purée

Creamy Polenta Agnolotti 7 7  
Cream sauce with white wine, and fresh basil

Mascarpone ravioli 76  
Sauce of tomato butter, garlic, basil, and parmesan

Truffle & Mushroom Ravioli 76  
Cream sauce with leeks, white wine, and hints of truffle

Lasagna Rotolo 7 2
A roll of pasta filled with tomato purée, mozzarella,  
and parmesan covered in a béchamel sauce

Mushroom risotto   6 4  
Round rice, champignon and shimeji mushrooms,  
leek, white wine, cream and parmesan

Vegan Vegan Option Available

lunch & dinner menu.
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salad.
Caesar Salad  5 3  
Lettuce hearts and leaves, and croutons in a lemony  
Caesar dressing with Parmesan 
Grilled salmon pieces 19 | According to the custom of the diner

Beetroot Artichoke AND FETA CHEESE Salad  6 2  
Artichoke hearts, beets, pears, almonds, arugula, and  
Greek Feta cheese with cherry vinaigrette

Halloumi and Walnut Pesto Salad                                        6 5  
Seared halloumi cheese  with cherry tomatoes, artichokes, 
avocado, arugula, and basil in cherry vinaigrette dressing  
on a bed of basil and walnut pesto. Served with bread

 Farmer's salad  6 9
Mozzarella, tomato, roasted peppers, lettuce, arugula,  
red onions, and radishes dressed in balsamic vinegar  
and served on freshly baked focaccia

 Mediterranean salad 67
Za'atar and sumac feta on top of cherry tomatoes, bell  
peppers, cucumbers, radishes, kalamata olives, lettuce,  
and arugula with mint and lemon vinaigrette. Served  
with bread

Salmon and lentil salad  6 9  
A colorful salad of cherry tomatoes, cucumbers, lettuce,  
avocado, broccoli, radishes, and mint with lemon 
vinaigrette. Served with bread

 Lemony Niçoise Salad  6 8
Tuna, avocado or roasted bell peppers, hard-boiled egg,  
roasted potatoes, green beans, Kalamata olives, lettuce,  
arugula, tomatoes, and radishes in a mint and lemon  
vinaigrette. Served with bread

mains. 
Smoked Salmon Club Sandwich 6 3  
Triple-decker sandwich of brioche challah with smoked  
salmon, Scandinavian cheese, tomato, roquet, honey-mustard 
aioli and tabasco sauce. Served with a green salad 
According to the custom of the diner

Fish Shawarma and Focaccia 7 8
Sea bream fillet grilled and deboned in a hot spice mix,  
made with caramelized onions, chili peppers, roasted  
cherry tomato, spring onions and parsley. Served on fresh  
focaccia with pickled lemon tahini 

Sea bream Fillet on Risotto Milanese 1 0 8
A duet of grilled sea bream fillets with risotto in butter  
sauce with parmesan, vegetable broth, white wine, lemon  
zest, and basil chiffonade | According to the custom of the diner

'Acqua Pazza' Sea bream 1 0 5
Sea bream fillets roasted in a sauce of cherry tomatos,  
basil and white wine. Served with a side dish

roasted sea bream fillet       1 0 2
Two roasted sea bream fillets served with a green salad  
and a side dish 

Salmon with truffle and champignon duxelles       1 0 2
An oven-roasted salmon fillet served with fluffy mashed 
potatoes, chopped mushroom and black truffle purée

Salmon and a fresh salad                                                1 0 2 

Salmon roasted in olive oil served with a rich vegetable  
salad: cherry tomatoes, Kalamata olives, roasted peppers, 
radishes, arugula, and spring onions. Served with a side dish

Citrus glazed salmon                                                                9 8
Date honey and citrus glazed salmon fillet. Served with  
mashed potatoes

Fish & chips                                                                                   6 9
Crispy battered fish fillets. Served with French fries and aioli

Vegetarian & vegan. 
 Our Mujaddara 5 4
Round rice, green Baladi lentils, and black caviar  
lentils topped with fried onions. Served with finely  
chopped salad, and yogurt or tahini sauce

 Super Shawarma 5 9
Superfood shawarma chunks topped with sweet  
onions, colorful bell peppers, and herbs. Served on  
pickled lemon tahini with a thyme flute bread

 beyond meat Burger 6 9 
Beyond Meat burger on a brioche bun with vegan aioli 
 and fresh vegetables. Served with roasted potatoes

 Buckwheat Bowl 6 2
Bulgur and buckwheat with tofu, mushrooms, 
broccoli, spinach, root vegetables, walnuts, herbs,  
tahini and date honey

Vegan Vegan Option Available

lunch & dinner menu.

Mashed Potatoes (Dairy) | Roasted Potatoes 
French Fries | Rice with Almonds and Carrots 
 Mixed Greens in Garlic and Olive Oil

on 
the 

side

LAndwer's bagels.
Italian bagel toast 5 4
Yellow cheese, butter, tomato, sun-dried tomato spread  
and pesto

Jerusalem bagel toast 5 4
Sun-dried tomato spread, yellow cheese, hard-boiled  
egg and za'atar

FetA bagel toast 5 4
Kalamata olives, yellow cheese, feta cheese, tomato, 
and onion in za'atar

 cheese bagel toast 5 2
Yellow cheese, tomato, butter, and basil

Served with a green 
salad and pesto aioli


