
Magazine

A dream 
come true 

Sardinia restaurant in Old Jaffa.

Travel
Ever thought about 
visiting Latvia?

Health&Family
Know your enemy

Film&TV
Shtisel is back!



11-17 November 2015Page 12

Food

Sardinia restaurant in Old Jaffa.

The Italian Dream

(PR)

  Dictionary

By TAL MISHALY
Sardinia Italian restaurant is a dream come true. It was founded 
by Eyal Saban who, until a few years ago, was in hi-tech. At some 
point, he decided that it was time to follow his heart, and not his 
mind. He decided to replace his suit with a chef’s uniform, and go 
after his dream. After a few years of study at a cooking school and 
working as a cook in different restaurants, he went to southern 
Italy to specialize in the local cuisine. When he came back, he 
opened Sardinia. 

Sardinia is located in the lovely old city of Jaffa. Its location 
is a perfect fit for Saban’s dream and for the restaurant’s 
Mediterranean menu.

First we ordered some wine from the all-Italian/Israeli list. 
Choosing wine from a short list is a delight. The wine was also very 
fairly-priced. For a starter, we had arenchini - deep fried Risotto 
balls filled with goat cheese )גבינת עזים) with classic tomato sauce 
on the side. This old-fashioned-looking dish is just what you would 
expect to get from an Italian mamma who hasn’t yet heard of 21st 
century cuisine. It was simple, crunchy, and well-balanced. We also 
ordered focaccia and homemade dips. The pickled lemon dip was 
surely something to write about. Pickled lemons can easily ruin a 
dish with their strong flavor. But Sardinia’s dip was subtle with a 
perfectly merged bitter and sweet flavor, and was just wonderful.

Of course, later on came the pasta, and it was worth the wait, 
because there is nothing like the taste and texture of homemade 
pasta. The waiter warmly recommended the ravioli. Making fresh 
ravioli is a challenge. The dough has to be thick enough to hold 
the filling, but not too thick that parts of it are undercooked. When 
touching that sweet spot, right in the middle, you come out with 
the perfect texture.

We had two dishes of ravioli. The first one was a classic mix of 
artichoke and lemon. The freshness of the lemon went well with 
a dish of ravioli and butter. The dough was perfectly made and 

cooked, and altogether this was a delight that we 
could have had more and more of. The second 

dish was the portobello and truffle )כמהין) 
ravioli. Truffles are another ingredient 

that can overtake a whole dish. But 
here, once again, was a perfect 

example of cooking that knows 
how to use its ingredients in 
a way that balances them. It 
let each of them have just 
enough space to show itself, 
but not too much. 

Italian cooking is very 
emotional. In order to cook 
good Italian food, you have 
to be passionate about it 
and filled with enthusiasm. 

Sardinia is truly a great 
Italian restaurant; it is not 

covered with the Tel-Avivian 
glam on the one hand, but still 

very passionate and powerful on 
the other. It’s a dream come true.

The writer was a guest of the restaurant.
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