Rega matok
There isn’t a dish tastier than the one made by your mama. This motto was put into the core of the restaurant created by Igal, who enjoyed national Hungarian cuisine skillfully cooked by his beloved mother while he was growing up. Now, wishing to share the wondrous recipes of his mama with the world, he opened a restaurant, where anyone can enjoy the delicious cooking, which will leave a sweet lasting impression in your memory. Thus, the name of the restaurant was born – Sweet moment (“Rega matok” in Hebrew). 
Rega matok is situated in a vintage brick house in one of the most beautiful districts of Jerusalem – Nahalat Shiv’a. You can reserve a table either inside the restaurant for maximum comfort or outside to enjoy the beautiful scenery. The cozy atmosphere of the restaurant is very reminiscent of a Hungarian house: tables covered with tablecloths, jolly colorful interior, and of course an abundance of delicious food. Kosher menu of the restaurant offers the finest dishes of Hungarian cuisine, including the famous deserts, exceptionally delicious and filling. 
We would like to discuss the deserts provided in Rega matok a bit more. This section of the menu includes a traditional apple strudel, national Hungarian strudel, stuffed pancakes with different fillings, and a restaurant specialty – an amazingly delicious chestnut cream with whipped cream.
Aside from sweets, the menu of the restaurant offers a variety of salads, soups, and pancakes. All the dishes are freshly cooked from the finest ingredients using the secret recipes that Igal (owner and chef cook of the restaurant) received from his mother.

School Yard
School Yard (Tel Aviv) is a restaurant and bar that provides an oasis of originality and cheerful mood in the desolate desert of the daily routine. Thus, anyone who wants to find salvation can go to the restaurant almost 24/7. The interior of the School Yard accurately reflects the worldview of its youthful owners. Creativity runs in the veins of Ben Malul and Or Fayshben. Being only 25 years old, the atmosphere that they’ve created in their restaurant perfectly reflects their mindsets: it’s stylish, cheerful, and hip.
During the morning and day, the School Yard is a cozy restaurant with a very unique and diverse menu that features different breakfasts, vegetarian dishes, and delicious meat dishes. During the day, you’ll be offered filling business lunches at affordable prices and scrumptious desserts, including hot caramel toffee and alfajores with hot chocolate cream.
During the evening, however, School Yard turns into one of the most popular bars of Tel Aviv. Attracting those who truly love “deep house” music, light tapas snacks, and of course a huge variety of alcoholic beverages.


Sako Or
Sako Or is one of the oldest networks of leather footwear and accessories for men and women in Israel. In their stores you will be able to find only the finest Italian brands, as well as clothing collections created especially for Sako Or. This network was founded in 1997, and started out as a small factory that manufactured handmade bags, belts, and shoes. Today, Sako Or has grown to become one of the most popular networks in the whole of Israel, specializing in the finest exclusive men’s and women’s footwear. Moreover, Sako Or can offer you stylish everyday footwear and a broad selection of fashionable accessories. All the footwear that can be found in affiliated stores in Tel Aviv, Rishon LeZion, Haifa, Jerusalem, and Rehovot, was created by the leading designers of Europe. Specialized companies are constantly monitoring the most popular trends of European fashion and bring to Israel the latest collections as soon as they appear in the global fashion capitals. 
People who visit the Sako Or stores will be able to find the following styles of footwear: sports shoes, elegant footwear, everyday footwear, and even orthopedic footwear from the leading manufacturers. And of course you’ll always be able to purchase high-quality, exclusive leather footwear created by the expert designers of Sako Or itself.

Yan's beach
Yan’s beach (formerly known as Veranda complex) is one of the most comfortable, refined, and popular private beaches in Eilat that features exclusive cooking created by the well-known chef cook Yan Zaydenberg. The friendly staff of this place surprises its customers not just with great cuisine, but also allows everyone to become engulfed into the romantic atmosphere of the sea and far-away travels.
Yan’s beach is not simply a well-groomed beach and a stylish restaurant, it is a truly exotic botanical garden located on the seashore, designer-made wooden planking that goes all the way to the edge of the water, lighting, and video and music systems of the highest quality. 


Ha-zaken veha-yam
Seafood restaurant Ha-zaken veha-yam (The Old Man and the Sea) was founded in 1999 and is situated on the Kedem 85 Street in Jaffa. Due to the popularity of the restaurant and the restoration of the Jaffa port, another affiliated restaurant was opened on the seashore. Renovated Jaffa port became one of the main tourist attractions, which brought a lot of new customers from all over the world to this restaurant. The new Ha-zaken veha-yam is located right beside the sea, ensuring that each visitor can enjoy the exotic atmosphere of a fishermen’s village. The restaurant’s specialty is of course seafood cuisine. However, the menu also boasts of having great meat dishes. When ordering the main dish, you’ll also be offered with a variety of 20 different salads as well as a pitcher of lemonade absolutely free.
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