KATZIR

September 2025

TWEEZERS, PALETTES & SPOONS

“Otef1srael” Tomatoes 48/76 | Veal Tongue 46/64
Basil Oil, Olive Crumble, Oregano Judean Desert 0il, Israeli Wasabi

Lion’s Mane 88 Lamb Tartare 98
Porcini Broth, Mushroom & Hazelnut Galilean Herbs, Smoked Pine Nuts,

Crumble sumac

Blue Runner Ceviche 64/98 | Rustic Liver Pate 138
Coconut Mango Sauce, Geranium Lime Foie Gras, Saffron Pickled Pear,

Consommeé, Fruits of Palm Pistacchios

Jaffa Fishermen’s Fritter 72

Chraime, Caraway Oil

Summer Salad b4 Veal Sweetbreads 108
Fresh Herbs, Seasonal Fruit, Puffed Wheat Green Almond Salsa, Almond Tahini
Baracuda 26 Lubya 88
Chutney, Leaves & Herbs Velvet Beef, Ja’ala, Verbena & Habanero
Sweet Potato 72 Veal Sausages 82
Pumpkin Seed “Falafel” Stuffing, Overnight Suerkraut, Relish

Broad Beans, Tahini

Head & Tail Ragu 126

Lasagna Sheets, Pan Grattato

Sea Bass 186 Skirt Steak 192
Crispy Artichoke, Tiny Capers, Acqua Pazza Chargrilled Garden Vegetables,

Chicken & Chips 126 Leafy Greens, Puffed Barley

Charred Spring Chicken, Curly Chips,

Fried Egg, Shmaltz Mayo

Golan Heights Sirloin 198
Baby Potatoes, Green Garlic Cream,
Asparagus

Limited Edition

Prime Rib 84/100gr
Stone Oven Courgette, Leaves & Herbs, Baby Potatoes
Local Fillet 232

“Queen of the Forest” Mushroom, Sage Mashed Potatoes
Foie Gras Mousse 40

Galilean Lamb Chops 346
Ben Gurion “Bahksh”, Baladi Vegetables

*All the prices listed are in Israeli Shekels and inclusive of 18% VAT



