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Fried Calamari Served with aioli tequila ..................................................................................35
Beef Jerky Lean dried beef........................................................................................................25
Deep fried cauliflower in beer ba�er served with homemade sweet chili
and blue cheese sauce..............................................................................................................31
Edamame..................................................................................................................................28
Homemade French fries - Small / Big..................................................................................18/32
Bara Two Surinamese Buns made of mung peas, yellow bean and coriander,
served with Tahini and sliced tomatoes.....................................................................................28

Rye Beer
Light lager with honey, coriander seeds and mint infusion 5.9%

Eila�t 
Light lager with Equinox hop that is characterized with citrus flavor 6.4%

Blonde Ale
Golden aroma�c Ale, seasoned with ginger, goji berries, coriander seeds & honey 5.8%

Dark Berry Beer
Dark ale with cherries & date honey 8%

Amber Ale
Dark ale, seasoned with date honey 6%

Smokey Brown Ale
Dark Ale with a touch of smoked malt 5.3%

Porter
Dark Ale, characterized with light bi�erness and roasted coffee flavors 5.2%

Pale Ale
English classic beer, seasoned with english hops, yeast & date syrup 5.1% 

Berry Beer
Light lager, seasoned with berries mix, cherries & honey 6.2%

Wheat Beer
Classic light wheat beer 5.5%

SOOF BREWERY

OUR SNACKS 

Nachos Premium
Crusted with cheese & sour cream,
served with salsa & guacamole                                                                    48

Onion Rings
Served with blue cheese sauce
& sweet chili

31

Anchovy
Fries

32

1
21 liter

52 31

SWEET FINALE

Crème Brulée

Biscuit Cake
Just like at home........................................................................................................34

Chocolate Fondant
Hot chocolate cake with hot liquid core, served with parfait vanilla (non dairy).................38 

Iceburger
Macaron filled with pecan crusted chocolate ice cream topped with seasonal fruit
served with apple fries and strawberry sauce...............................................................................42

DRINKS

   39
STANDARD

SPECIAL
1/2 with a Espelon tequila shot

1/2 with a Espelon tequila
double shot 49

Tavor Adama Cabernet Sauvignon........120/32
Tavor Adama Merlot.............................120/32
Galil Alon..............................................120/32
Red Sea Winery Cabernet Sauvignon.........160
Red Sea Winery Merlot..............................160
Red Sea Winery Shiraz...............................160
Red Sea Winery Amarone..........................350

Soft Sparkling Drink
Coca Cola / Zero.................................13
7 up / Diet 7 up..................................12
Miranda..............................................12
Perrier................................................13
San Benede�o....................................12
Orange Juice.......................................12
Apple Juice Sparkling / Steal.................13
Grape Juice.........................................12
Lemonade...........................................12
Grape Fruit Juice.................................12
Fuze Tea..............................................13
Ginger Ale / Tonic / Bi�er Lemon......13

Hot Drink
Espresso..................................................................11

Double Espresso......................................................14

Macchiato...............................................................12

La�e........................................................................14

Americano..............................................................14

Black Coffee (Bristot)...............................................12

Irish Coffee
Espresso, Jameson, brown sugar, sweet cream........38

Hot Cider
Apple Juice, red wine, honey, Cinnamon, Clove.......28

Cocktails
Mojito Litchi Bacardi Rum, Triple sec, Monin litchi, mint, lime..................................................................38

Cherry Daiquiri (Frozen Cocktail) Bacardi Rum, Cherries, Triple Sec, Passion Fruit & Pineapple Monin...42

Tropical Blue Van Gogh Acai, Blue Curacao, Pineapple Monin & Lime.....................................................46

Adam Cocktail Gin, Arak, cranberry juice, Passion Fruit Monin, Lime, cucumber & Tonic........................42

Olivia Baileys, Kahlua, Frangelico & Cream..................................................................................................42

Corey Cocktail Vodka, Triple Sec, Pasion Fruit Monin, Mix Berries & Lime...............................................38

Irish Pina Colada (frozen cocktail) Malibu, Bacardi Rum, Baileys, & Pineapple Monin............................44

Decorated with fried bananas served in a brandy caramel sauce .......................................40 

Crème
Brulée

Red Wine

Tavor Adama Chardonnay..........................120/32
Tavor Adama Gewürztraminer...................120/32
Red Sea Winery Gewürztraminer....................140
Red Sea Winery Rose.......................................120
Chablis.............................................................170
Blue non Gewürztraminer...............................120

White Wine / Rose

Cinzano Prosecco............................120/32

Sparkling Wine

White Wine
Gamla Chardonnay.................................65
Gamla Riesling........................................65

Red Wine
Gamla Nature Cabernet sauvignon.........75
Gamla Nature Cabernet Merlot..............75

375ml Wine Bottle

1
4

2326

Bo�le

IPA
Light Ale beer with a strong bi�erness and aroma  6.2%

IBU
18
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56

“Soof brewery beers are 

very special and varied, 

the combination of fried 

food and the beers is 

successful, the food is 

just really delicious and 

there is no better place 

than that”

Hamesanenet, September 3rd, 2016

“Alcohol alongside

a culinary experience.

The secret place

of Eilat residents

City Mouse, December 19th, 2017

Homemade de�erʦ

= Vegetarian dishes



Brewery Sausages
Homemade & served on a bed
& onion confit of guacamole
with a bread roll...................42

Triple Slider 
3 mini burgers (100 grams each) with mayonnaise, mustard, gherkins, tomato,
le�uce & onion served with fries...........................................................................79

STARTERS

MINI MAIN COURSE
HOME

MADE

Slider 
100 gram mini burgers with mayonnaise,
mustard, gherkins, tomato, le�uce & onion
served with fries 

34

Burritos Tor�lla
Filled with spring
chicken/ribeye,
le�uce, guacamole
& tomato salsa 

49/65

Tor�lla stuffed with red bell peppers,

mushrooms, onion, le�uce, guacamole

& tomato salsa...................................44

Veggie Burritos

5
With

Gouda Cheese

Sirloin Carpaccio
Served with Parmesan, pine nuts, balsamic
vinegar , olive oil, cherry tomatoes,
garlic confit & a basket of bread

Shrimps 
Deep fried panko crusted crispy �ger prawns
served with aioli tequila

Rotem's Salad
Le�uce, leafy greens, baby radish, cherry tomatoes, white & spring onion,
pine nuts, pumpkin seeds & seasonal fruit seasoned with olive oil & lemon.......38

with feta cheese................................................................................................7

Mozzarella
Coated in bread crumbs, fried & served with cherry tomatoes jam
and a blue cheese sauce.......................................................................................37

Chicken Wings
Coated in panko & served with our homemade BBQ sauce.................................32

Vegetarian Carpaccio
Eggplant & roasted bell peppers with feta cheese and parmesan,
pine nuts, garlic confit, Cherry tomatoes, olive oil & lemon juice, served with
a basket of bread...................................................................................................45

S�r Fried Mussels
Wine, bu�er, cream, blue cheese & mixed herbs.................................................52

Fish & Chips
Fish marinated in beer ba�er, served with homemade fries & tartare sauce......47

Foie Gras Bite
Served on toasted bread with berries accompanied
by brandy & amare�o sauce - 60g........................................................................39

BREWERY GRANDE

Fusilli Qua�ro formaggi
Fusilli pasta in a creamy four
cheese sauce With parmesan,
blue cheese,feta and mozzarella

65

Seafood
Mix

Porter Stew 
Beef stew in Porter beer and date honey sauce with roots
vegetables and bu�on mushrooms served with creamy
mashed potato

   86

Rib Eye Steak 300 grams
Served with home fries.........................................................................................135

Sea Bream
Sea bream oven baked topped with cream, blue cheese & mixed herbs.
Served with cauliflower salad..............................................................................108

Chunky burger
Homemade beef burger (270 grams) topped with le�uce, pickles, onion, tomato,
 mayonnaise and grainy mustered. Served with homemade fries.................................69

Fru� di mare fusilli pasta
With prawns, mussels and baby squid in cream,
blue cheese and rye beer sauce.....................................................................................96

Grilled seasoned boneless 300g chicken thighs
Served with cauliflower salad.................................................................................78 

54

58

Fillet Steak 270 grams
Served with fried cauliflower and your choice of sauce:
Danube blue \ tomato marmalade 135

35
With

Foie gras

Bangers and Mash
Two 140 grams homemade beef sausages, served on a bed
of creamy mashed potatoes, topped with onions marmalade
and bbq sauce..........................................................................74

Seafood Mix
Sauteed mussels, calamari & shrimps, in s�r-fried
Italian style, served with rice...................................................94

Shrimps S�r-Fried
S�r-fried �ger
prawns in fresh
tomato sauce,
herbs topped
with parmesan
cheese

62

KIDS MENU
Homemade Nuggets and fries......................................44

Cream sauce / Marinara Fusili .....................................38

Spaghe� Bolognese .......................................................48

Slider 
100 gram mini burgers with mayonnaise, mustard, gherkins,

...............................34tomato, le�uce & onion served with fries

Two Smoked Chilean silverside fish in a spicy tomato sauce served on a bed of
Cros�ni with garlic confit..............................................................................................35

Mezouzin

+

Foie Gras
Served on toasted bread with berries
accompanied by brandy & amare�o sauce
(almond liquor) and Silan - 180g 108

NIS

Very big glasses, December 12th, 2017

Rest.co.il, March 18th, 2017 NIS+

“The perfect place

to calm your hunger”

“The food is excellent and takes the concept of 

“pub food” to an especially high level”

“The brewery

seems to be the hottest place,

the pub that is most suitable to be in Eilat”

Reshet website, March 27th , 2017

Thai Salad
Carrot, Cabbage, Beet, sprouts, red onion and peanuts, in spicy
sweet Thai sauce, served with one Bara...............................................................48

With  Gouda cheese / Blue cheese...........................................................8

Guacamole........................................................................................8
Onions confit.....................................................................................5


