Dancing Camel
Brewery
Pub & Grub

BEERS

HEFE-WIT Belgian Style Wheat Beer spiced with
orange and coriander.

AMERICAN PALE ALE Pale Ale brewed with 3 additions of
Cascade Hops. Re{yeshing aroma and
flavor of grapefruit and lemons.

INDIA PALE ALE Deep red coloy, rich full bodied beer.
Additions of Silan (clate honeg)
provicle a luxurious sweetness and
texture, generous hop additions
provicle balance.

MIDNIGHT STOUT Jet black color with subtle, red highlights.
Aroma of coffee, mocha and chocolate, less
dry than its well-known Irish cousins.

SEASONALS Please ask your server about our seasonal
beers on tap.

300 ML DRAFT 20
500 ML DRAFT 25
1.5 LTR PITCHER 60
THE “RACK” SAMPLER 60
“BOCKTAILS”
SHANDY Hefewit & Sprite 25
TAN & BLACK ‘Cause real stout don't float 25
DIXIE BOILEMAKER Jack and American Pale Ale 50
DEVIL SLAYER Jagermeister & Leche Del Diablo 50
MIDNIGHT ROAST Stout & Kalua 45
THE BEER CARD Save D0 Shekels on ten (500 ML) beers 200

WE ACCEPT VISA/ MASTERCARD
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EATS

BECAUSE MAN NO LONGER LIVES ON BEER ALONE...

APPETIZERS

Nachos with our homemade Guacamole and Salsa 25
Soft Pretzel Plate with extra forte dijon mustard 18
Vegetable Platter with garlic cream dressing 18

HEARTY FOOD
FOOTLONG  All beef Footlong Hotdogs, choice of regular

or spicy, with mustard, saurkraut, coleslaw and ketchup 1
THE DATE PLATE Twoall beef {ootlongs as above
— cause nothing screams “Tlove gou” like a Footlong 45

NEW YORK DELI SANDWICHES

All Sandwiches come with coleslaw, pickles and saurkraut on the side, in addition

to specialty sauces as listed. All of our sandwiches are served hot and made with
1/3 kilo of fresh deli meat, so please come hungry. Don't say we didn't warn you!

THE ALLENBY Roast Beef Brisket on Japeta Bread, with our

Home-Made Stout sauce on the side. 45
THE FLORENTINE ltalian Salami on Japeta, topped with a Creamg
Pesto, and Pale Ale Sauce 45
THE HAYARKON Corned BeefonJ apeta, with our soon-to-be-~
famous Dia]o]o~Dijon sauce on the side. 45
THE IBN GVIROL  Smoked Turkey Pastrami on Rye, with our
Home-Made IPA sauce on the side. 45

THE DIZINGOFF A Meal Befitting Tel Aviv's First Mayor.

% Kilo of Roast Bee{, Turkeg and Salami, served open~{acec1 on
al apeta, handsomelg slathered in our rich Barbecue/ [PA sauce. 80

DESSERT

Chocolate Cake drizzled with chocolate syrup and served warm 20
SOFT DRINKS

Coke, Diet Coke, Sprite, Diet Sprite, Socla, Orange 12

Mineral Water 10
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ALCOHOL

SCOTCHES — SINGLE MALTS AND BLENDS

Lagavulin (16)
Laphroag (10)

The McCallan (12)
Talisker (10)

Balvenie Double~-Wood (1?)
Tomintoul (16)
Longmorn (15)
Glenfiddich (15)
Glenfiddich (1?)

Chivas Regal

Johnnie Walker — Black
Johnnie Walker — Red
Grants

IRISH WHISKEYS
Bushmills

J ameson

BOURBONS AND SOUR MASH WHISKEYS
Jack Daniels

Jim Beam

DIGESTIVES AND APPERITIFS
Drambuie
Jagermeister
Becherovka

VODKAS
Absolut

Stolichnaya

LONDON DRY GIN
Bom]oag Saphire

RuUM
Baccardi \/Vhite/ Gold
TEQUILAS
1800
Cabo Wabo Blanco
Jose Cuervo - Black
Jose Cuervo - Gold

LOWbﬁll / Chaser

15/45
54/30
65/35
65/35
38/35
80/30
15/45
65/35
54/30
50/21
45/21
34/20
28/15

34/20
34/20

42/25
42/25

38/24
38/24
28/15

52/18
32/18

34/20
52/18

45/21
45/21
42/25
34/20
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THE BREWERY

David Cohen'’s passion for beer began over 20 years ago, at a time that the
American Microbrewery scene was first hitting the East Coast of the US. After
making Alig a, David’s dream of ]orewing beer in the Holg Land became a
reality with the creation of The Dancing Camel Brewery. The brewery / pubis
nestled in the heart of Tel Avivin an old &rain storage facility built in the 1930's.

“Our 80&11”, says David “is to make exciting beer. Beer that makes people think
and smile. Sure we make traditional styles but they are nuanced in a way that is
distinctly Israeli. This country is rich in herbs, fruits and spices that belong in
beer but have never been tried before. [ want to help define what Israeli beer
means. You know when I'll be satisfied? When [ hear people in London, Brussels

”»

and Seattle talking about how exciting Israeli beers are.

Currently, Dancing Camel beers can be found on tap in Israeli pubs and
restaurants from Tel Aviv to Jerusalem and in bottles at fine restaurants and
wineshops all over Israel. The Dancing Camel Brewerg has been featured in
pu]alications in The U.S., Japan, Sweclen, England, Germang, Russia and of course,
Israel.
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