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פילה מרלן
חיתוך אמריקאי של כתף בקר, 

מוגש על תבשיל פגואדה



Welcome to the Passador Table!
 

Served to the Center of the Table:
We recommend saving room for the main courses! 

Enjoy a unique culinary experience with avariety of cutsserved using
di�erent grilling techniques - 

charcoal grill Argentine parrilla smoker open �ame charcoal oven and more.
From this point on, you’re in the hands of your Passador, who will serve, carve, explain,

and provide you with an extraordinary evening of meats. Bon appétit

Taboon-Baked Focaccia
Served with a variety of house-made 

spicy condiments and dips

Picanha (Rump cap)
A lean cut with a thick layer of fat, 

slowly roasted Brazilian-style 
on a rotisserie over a charcoal gril

Beef tartare 
a cut of beef called a marlin �llet, low-

fat, chopped on the knife with onion, chili
and chives - served uncooked

Smoked Bone in M&H Asado
A juicy cut wrapped in aromatic spices, 

smoked with M&H whisky casks chunks, 
and then seared over an open �ame

Chopped liver 
Whole chicken liver, roasted to medium

doneness, served with caramelized and roasted
green onions

Entrecôte Cut 
Flavorful steak, grilled directly 

over high heat on a charcoal grill

Leaf Salad
Mixed greens with slices of Granny Smith apple 
in a citrus vinaigrette, topped with pecan bits

Cabbage Salad
White cabbage salad in a marinade 

with caramelized seeds

Assorted Vegetables from the Taboon
Charcoal-grilled beets and kohlrabi, 

colorful carrots, and squashes

Brisket
A beef brisket from a well-marbled

cow, wrapped in a house spice blend
and smoked with hickory wood chips 

in a traditional smoker

Marlin Fillet
American-cut beef shoulder,
served over Feijoada stew

Kebab
Seasoned with garlic and herbs, 

grilled on a long skewer over a charcoal grill. 
served with basil aioli

Handcrafted Salsiccia Sausages
Crafted from a blend of three high-fat 

beef cuts, smoked in the smoker
Chicken Thighs

Slowly grilled over a charcoal grill

Unlimited Beer, Wine, and Soft Drinks
Available at an additional cost of 40 NIS per guest

Price per guest: 280 NIS




