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LOBBY BY ELEVATORS MENU- Jacob's Ladder 2018

Opening hours:
Friday : 4 pm-10 pm
Saturday: 8 am-11 am coffee& pastries

11 am-4 pm — The whole menu
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VY9Am 9 =11:00-16:00

Smoked beef- mayonnaise, mustard, pickled
cucumber, tomato, lettuce.

Pastrami- mayonnaise, mustard, pickled cucumber,
celery, radish, green onion, baby leaves.

Vegan- hummus, roasted eggplant, falafel, baby leaves.
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Almond croissant
Chocolate croissant
Cinnamon Danish

Soups: 25 -0'7n
Sweet potato & carrot soup DIND PN
Pea soup NIIOX PN
* served with a small bun & croutons. .01710NPI 02 N"INNYT DY Wam *
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Salads:

Tuna- lettuce, baby leaves, cucumber, red & white
cabbage, carrot, tomato, corn, hardboiled egg.

Garden- lettuce, baby leaves, cucumber, red& white
cabbage, carrot, tomato, olives, radish, red pepper, baked
potato, falafel.

Green- lettuce, baby leaves, cucumber, red & white
cabbage, carrot, tomato, parsley, coriander, mint, nuts,
cranberry, croutons.

* served with dressing- vinaigrette / thousand island /
olive oil & lemon / tahini, and two buns.
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milk 3% / milk 1% / soy milk

Pizza: include 2 toppings 40 nivoin 2 7710 X'
VEGAN COUSCOUS WITH ROOT VEGETABLES 30 VIV Ni1' DY "IY2L 017017
Drinks: N"NY
Mineral water 8 D'77' 0N
Soft drink 12 N7 NNy
Fresh juice 15 Yav y'n
Coffee large / small 15/10 172 /o nop

1o 27n /1% 270 /3% avn
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CAFETERIA MENU- Jacob's Ladder 2018

Friday: 10 am-10 pm
Saturday : 11 am-5 pm

10:00-22:00 : 'w'w
11:00-17:00 :nav

ITEM J 09
Sandwiches: 40 :0'2"D
Tuna- tuna salad, lettuce, tomato, hardboiled egg. .NYR N¥ LNy ,non ,N11v 070 =NV
Bulgarian- Bulgarian cheese, lettuce, cucumber, N1122 ,n"ay L1991 ,noN , N7 N1 -NMaa
tomato, cream cheese, pesto. 1005 ,MnNY
Vegan- hummus, roasted eggplant, falafel, baby sama Y L7989 19 'en omin =11Y10
leaves.

Salads: 30 :0'V70
Tuna- lettuce, baby leaves, cucumber, red & white ,0TA L1271 DITXR AND L1991 ,'am 7y ,non =NV
cabbage, carrot, tomato, corn, hardboiled egg. .N¥ ,07'N ,N'™M1AY
Garden- lettuce, baby leaves, cucumber, red& ;072,271 DITR 2D L1997 ,2a 7y ,non =-N)'A
white cabbage, carrot, tomato, olives, radish, red J19R X"I9N 79K ,Nana Ny ,0'MmT ,NM2AY
pepper, baked potato, falafel. ,2TA,[271 DITR 2N L[199'70 22 2y ,non =INe
Green- lettuce, baby leaves, cucumber, red & white JNININ L, OTIAX ,YIV] ,NN201D ,N™7'TIN0DS ,N™Maay
cabbage, carrot, tomato, parsley, coriander, mint, .0710Ny
nuts, cranberry, croutons.

** served with dressing- vinaigrette / thousand island /Im'21 n'T )nw /oK 998 /012111 -20N oY vam **
/ olive oil & lemon / tahini, and two buns. N "Myl ,N1'no
Pizza: include 2 toppings 40 nisoin 2 771> :nx'S
Fruit plate- selection of cut seasonal fresh fruit 20 D'INN NAVA NN'O NN =NIN'S NNYY
Pastries: :D'9NN
Almond croissant 12 D' TPV [IONINR
Chocolate croissant T2V [IoNINR
Butter croissant ANNN [IOXINg?
Cold drinks: NP N'NY
Mineral water 8 D'772'n 0'n
Soft drink 12 N7 NNy
Smoothie 15 T
Fruit shake 20 nNo gy
Hot drinks: milk 3% / milk 1% / soy milk n10 27N /1% 27n /3% an :nnn NNy
Small cup 10 o7
Large cup 15 1M
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Cafeteria Dinner Menu - Jacob's Ladder 2018

FRIDAY:

18:00-21:00

N 2%

Rich Buffet Dinner

Water pitchers on the tables
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Main course:

Assado cutting station

Chicken thighs

Homemade chicken schnitzel
Beef stew with mushroom sauce
Stuffed pepper with meat and rice
Salmon fillet with herbs

Lentil cutlets — Vegan

Broccoli& zucchini quiche - vegetarian
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Side dishes:

Rice with almonds and raisins
Potatoes with rosmarin

Green beans
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Pasta with sauce aVIN2 NVOD
Salads: :0'V70
Marinated fried eggplant Y'ANN2 012AIVN D'7'¥N
Beet root DITX P70
Tomatoes with herbs 212'n "awyl nimaay
Lettuce non 'y
Homemade Hummus M1 omin
Tahini m'no

Red& white cabbage
Fried cauliflower
Roasted peppers
Tabbouleh
Vegetable salad
Fresh vegetables bar
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Soups : :D'Pn
Chicken soup M qIy 7n
Vegetable soup NN 7
Bread D'nN? "Nan

Desserts: Seasonal fruits and cakes

N Niai Niya niN'S 0'nin'yp
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** Payment for dinner will be made at the entrance to the Cafeteria (checker station).

** Payment via cash/ credit card/ room charge.



