
BAT YA'AR
S e a s o n a l  D i n i n g  P l a c e

www.batyaar.co.il

T h e  F a r m s '  A g e d  S t e a k  C u t s

Beets, Chestnuts, Fresh Thyme, Cream, Lemon Zest

 and Grated parmesan

BEETROOT AND CHESTNUT RISOTTO

A p p e t i z e r s

Marinated Boned Chicken, Served with Side Dish

BEEF F ILET MEDALLIONS WITH GNOCCHI

480 gr's of Home-Made Meat, Served with a Bun, Roasted

Pineapple, Emmental Cheese, Fried Onions and Veggies

CHICKEN PULLET STEAK

Bone-In Entrecote, Juicy and Marbled, recommended up to MW
VEAL CHOP

M a i n s

Thin Beef Tenderloin, Arugula Salad, Balsamic Vinegar

 and Parmesan. Served with Bread Toasts

BEEF CARPACCIO

Home-made bread with assortment of dips
      BREAD WITH DIPS 

Sautéed with Garlic, Kalamata Olives, Fresh Chilli and Parmesan

 ARTICHOKE ALLA ROMANA

Beans stew with chunks of Meat, Root Veggies and Tomato sauce

               THE COWBOYS'  STEW

Iceberg Lettuce with Champagne Vinaigrette, Mustard,

 Honey, Walnuts and Feta Goat cheese

LETTUCE STEAK

Roasted eggplant, Tahini, Tomatoes, Balsmaic Vinegar

EGGPLANT HEART

Sautéed with assortment of Mushrooms, Truffles, White Wine, 

Cream and Parmesan

GNOCCHI

VEGAN GALILEAN KEBAB

Three Handmade Cutlets on Freekeh, Roasted Tomato

and Tahini

Beef Tenderloin chunks with Cream, White Wine, Mushrooms and Gnocchi

BAT YA'ARS'  SCHNITZEL

Breaded Chicken Breast with Side Dish

BAT YA'ARS'  HAMBURGER
240 gr' of Home-Made Meat, Served with a Bun, Veggies and Side Dish

ReDef ine  Meat  BURGER

Burger Toppings: Emmental Cheese \ Fried Egg \ Pineapple \ Fried Onions      10 

Vegan Burger and side dish

M e d i u m s

F o r  T h e  Y o u n g  C o w b o y s
Hamburger  ( 120  gr ' )  w i th  Fr ies  and cut  Vegg ies

Explore the Forrest

50

     BoomBurger FOR BRAVES ONLY!

Fr ied  Chicken F ingers  wi th  Fr ies  and cut  Vegg ies
Pasta  Fus i l l i  w i th  Tomato  \  Cream\  Rosé  Sauce

25
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Fresh Ravioli Filled with Varying Fillings, Parmesan and Chestnuts

SAGE BUTTER RAVIOLI 72

58

FARMS'  SALAD
Freshly made Veggies, Olives, Lettuce, Fetta Goat Cheese

and our Garden Hyssop
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Bone-In Sirloin Steak, Lean and deep flavored, up to M
NEW YORK STEAK

250 gr' of well made, Tender Steak, up to M
BEEF TENDERLOIN

Cross Cut of Sirloin and Tenderloin, up to M
T-BONE STEAK

48  Per  100 grams

44 Per  100 grams

48  Per  100 grams

*Steaks are served with Roasted Veggies and Root Cream*

Ask your waiter for our daily assortments of Steaks

Rear End of The Short Loin, Prime Cut of T-Bone. up to M
PORTERHOUSE STEAK 56  Per  100 grams

COLORFUL SALAD

Beets, Crispy Lettuce, Cherry Tomatoes Radish, Walnuts,

Seasonal Fruits, Orange Dressing and Grated Pecorino Cheese

50

Side Dishes 

Green Salad \ Purée \ Green Beans \ Fries 

14

https://www.google.com/search?sxsrf=ALeKk00-_iZfIjHnVg_pdE5RfJuhRxVJRQ:1617693656002&q=Artichoke+alla+romana&spell=1&sa=X&ved=2ahUKEwjwlOK9iunvAhWkURUIHaT2DMkQBSgAegQIARAw


DRAUGHT

CARLSBERG 30

D R I N K S  A N D  D E S S E R T S

www.batyaar.co.il

W a r m  D r i n k s
COKE \  ZERO \  SPRITE \  FANTA \  ROOT BEER        14

ICE TEA \  ORANGE \  APPLE 

GRAPE \  LEMONADE                                          

F in ish with style

Shreded Halva with a Scope of ice cream, Tahini,

Pistachio and Date Honey

HALVA DELIGHT

Rich Apple Cake with Chocolate Tuile and a scope of

 Ice Cream

APPLE CRUMBLE

S o f t  D r i n k s

WEIHENSTEPHAN 

MINERAL WATER \  SODA WATER                            12

SPARKLING MINERAL WATER,  750  ML                     24
TURKISH COFFEE               10

ESPRESSO \  MACCHIATO   10

LATTE                            12 /16

DOUBLE ESPRESSO            14

AMERICAN COFFEE            14

BY THE BOTTLE

MALKA -  BLONDE ALE

BAZELET -  AMBER ALE 750  ML

TUBORG -  DARK LAGER

B e e r s

Explore the Forrest

B o o z e

                    ARAK ELITE

VODKA STOLICHNAYA

WHISKEY

JOHNNY WALKER BLACK LABEL

JAMESON

BAT YA'AR

46

Milk Pudding with Berries, Coconut Crumbs and Pistachios

COCONUT MALABI 39

Hot Chocolate Cake, served with Ice-Cream Scoop

CHOCOLATE FUDGE 46

Rich Custard topped with a layer of  Caramelized Sugar

CRÈME BRÛLÉE 46
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MALKA -  PALE ALE

MALKA -  HINDI  IPA

28

28

AND MORE. . .

                    TEQUILA CUERVO GOLD

CAMPARI

                    BOMBAY GIN
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ICE  COFFEE                 18

WARM \  COLD COCO   14
GREEN \  BLACK TEA        12 /10                    

V IRGIN CIDER              16

CIDER WITH WINE       22

14

Warm  soufflé, served with Dairy-Free Vanilla Scoop

DAIRY-FREE CHOCOLATE SOUFFLÉ 46

MEIR'S  COCKTAIL

Delicious mix of Vodka, Aperol, Lemon and Passionfruit

42

Layers of Halva Cream, Pistachio, Silan and Raw Tahini

46VEGAN HALVA PARFAIT

AFFOGATO 20

ICE  CREAM SCOPE 12

Two Scopes of choice: Vanilla, Pistachio and Dairy Free Vanilla


