MONTEFIORE N°21
TRIGER BUTCHERY & WINE
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MONTEFIORE N°21
TRIGER BUTCHERY & WINE

TO START WITH

Bread Butchers' butter and hot pepper 29

Air Dry Tri-Tip thinly sliced, olive oil, homemade wild mustard and Maldon salt 52

Short Ribs cooked All-night with beef stock, fresh hot pepper, toast and aioli (3/4 pcs) 42/52
Steak Tartar toasted bread, aioli, fresh oregano and cashew crunch 59

VEGETABLES FROM OUR ORGANIC FARM IN HUKOK

Roasted Kohlrabi spiced olive oil, Maldon salt and Bernese sauce 46

Fennel & Greens Apricot, toasted almonds & home made cream fresh 54

Triger's Caesar Hearts of lettuce, Caesar dressing, parmesan, fresh capers and feta from the Galil 62
Green Salad Purple Endive, Curly Lettuce, Baby Romain Hearts, Classic Mustard Vinaigrette 62
Tomato's Salad Shallots, chervil, and spicy olive oil 52

MEAT THAT WE GROW AND AGE

Butcher's Smashburger with aioli and gouda cheese in a soft & seared bun.
Served with crispy french fries or green salad 99

Triger’s Sword Vacio & Cow fat Skewer, Demi Glace.

Served with crispy French fries or green salad 129

Rump Steak Demi Glace. Served with crispy French fries or green salad 129
Dry Age Prime Rib 60 NIS per 100 grams

Dry Aged New York Strip 59 NIS per 100 grams

SIDE DISH

Crispy French fries 21
Classic French Puree 27
Green Salad with mustard vinaigrette 21

COCKTAILS

Amaro Margrita Volcan Blanco/Mezcal verde, Amaro Montengro , Passion fruit cream & Thyme 68
Old Fashion Woodford reserved , Butchers Butter & Honey 62

Anabel Moulin XO, Chartreuse, Kalvados, Black Sambuca, Cucumber & Mint 64

Triger’s Sour Woodford reserved, St-Germain & Angostura 62

Clover London No. 1,Cocchi Americano & Rassberry 64

Espresso Martini Cardamon Moulin XO, Chestnut & Coffee Liquer, Espresso 22



