STARTERS

BREAD & DIPS Jerusalem bread with 3 dips. Dips alternate daily!
BREAD & SALAD

SIS

38
62

Sourdough breadwith 3 dips. Lentil hummus, veggie salad and Salad of the Day

TAHINI MIX
SPICY MIX 3 sharp and pungent dips. Alternates daily!

VEGGIE SALAD big / small Fresh vegetables straight from the market!

SOUP DU JOUR Ask the waiter!
EXTRA BREAD

APPETIZERS

CEVICHE TARTARE

Ground beef, roasted aubergine, select veggies, tahini and potato confit

SIZZLING PICKLED FISH
Fish pickled i sizzling oil, melon steak in celery oil and horseradish

SWEET BEGINNINGS

EUROPEAN GNOCCHI Spatzle, asado and bunch of leafy green vegetables

TEL AVIV GNOCCHI Spatzle and bunch of leafy green vegetables

WATERMELON CHREMSLACH Potato gratin and watermelon rind salad

CHRAIMEH WITH A YARMULKE Roasted liver with chraimeh sauce

JERUSALEM WINDOWS Jerusalem-style cream mix,
rib caps, savory toffee sauce and charred aubergine powder

ANGEL-S POLENTA
Cream of corn, roasted pastrami and stir-fried cherry tomatoes

JERUSALEM AUBERGINE Fried aubergine sticks with pulled asado,

green tahini and spicy aioli

18
28
48 /28
63
22

RIS

85

85

CIPARUS

89
89

75

89

WINGS OF ANGELS Lahoh, pulled wings with onions, aioli blush and lemon aioli 75

FRESHBITES Watermelon-lentil haloumi, labaneh bean cheese and zaatar

OUR SALADS

50 SHADES OF GREEN

Cucumber gazpacho, scorched cucumber, Chinese cucumber

SPRING CHICKEN SALAD Grilled spring chicken, lettuce, cucumbers,

65

79

145

tomatoes, julienned pumpkin, apples and red onions smothered in Chef’s dressing

ENTRECOTE SALAD Grilled entrecote steak, lettuce, cucumbers, tomato,
julienned pumpkin, apples and red onion smothered in Chef’s dressing

Price excludes service charge.

220

\
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SIDES @O0
RICE OF THE DAY 10 / WHITE RICE 10 / SMALL FRIES 15 /
LARGE FRIES 35 / ANTIPASTI 18

ENTREES P
FROM THE SEA...
SWIM AGAINST THE TIDE 129
Filet of the day, aioli blush, cream of lemon, fresh veggies and jalapeno peppers
STEAKS
SURPRISE STEAK Surprise medium steak served with Home Fries and dips 289
EXPECT THE UNEXPECTED Entrecote Steak in Chef's Secret Glaze 249
ENTRECOTE STEAK Served with pepper sauce and spicy glaze 220
TOMAHAWK STEAK (priced by weight for 100 g) 75

Tomahawk steak on hone, French fries, dips and chimichurri

SLOW-COOKED MEAT

ABU HUMMUS MEETS BNEI BRAK Asado, Musabbaha, roasted lettuce and tathila ~ 192
TZFAT WITH A TUNISIAN TINGE Cubes of brisket on pkaila salad with splitpeas 208
FESTIVAL OF TONGUE Seared tongue with sweet peas and apples on the griddle 209
PICCADILLY"S NAVEL Navel, skordalia, olive oil and bean salad 198
CHICKEN DISHES
TASTES OF HISTORY Liver with onion, cream of pineapple and split pea salad 165
SULTAN-S SPRING CHICKEN Roasted spring chicken, cream of muhammara, salad greens 165
CABALLERO SCHNITZEL Breaded and fried chicken breast served with Home Friesand dips 165
LAMB DISHES
BITE BY BITE Lamp spareribs, cream of tomato jam, apple chimichurri 286
JOY ON THE BONE Lamb ribs, cream of polenta, aromatic cherry tomato jam and jalapeno peppers 269
BURGERS 400g./200 g. 169/ 130
DUET PLATTERS 000
CHURCHILL PLATTER (600 g.) Asado, spring chicken and schnitzel 410
CHAMBERLAIN PLATTER (600 g.) Entrecote, asado and spring chicken 570
WATSON PLATTER (900 g.) Entrecote, asado, liver and spring chicken 720
UNDERGROUND PLATTER (900 g.) of meat on the hone 990
Cowhoy steak, short ribs, lamb ribs
THE GENTLEMEN'S CARNIVORE PLATTER (500 g. of meat per diner) 450
Lamb ribs, aged entrecote, asado, lamb spareribs liver and navel :
CABALLERp

Price excludes service charge.
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