ALL DAY MENU

THE BUTCHERS

Mediterranean Steakhouse

401 Main St, Allenhurst, NJ 07711
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STARTERS SALADS & VEGGIES

AGED BEEF CARPACCIO $34

arugula, capers, radish, picked onion, tomato,
balsamic

BRAISED BABY LAMB RIBLETS $40

garlic molasses, date glaze asian salad

HONEY BBQ BACK RIBS $38
braised back ribs

BEEF & LAMB SENYA $36

seared lamb belly & beef, hummus, sumac
onions, grilled pita, soft boilled egg

BOURBON POPPERS $30

chicken poppers, bourbon bbq glaze or teriyaki glaze,
mango salsa

BEEF & LAMB ARAYES $34

lamb kofta rolled in tortilla and grilled served with
market salad & tahini

ARTISAN FLAT BREAD $34

pulled beef, caramelized onion, garlic mayo, bbq sauce

CRISPY CHICKEN TACO $28

red cabbage, cilantro, lime aioli

CHICKEN LOLLIPOPS $30

marinated in soy sauce, garlic & ginger

MEZZE PLATTER $32

beef kibbeh [4], beef cigars [4], falafel [4], served
with pickles & tahini

STEAK RISSOTO $38

seared hanger, creamy rissoto & wild mushrooms

ISRAELI SALAD $24

tomato, cucumber, onion, parsley, olive oil, lemon, salt

FATTOUSH SALAD $26

mint, parsley, lettuce, sumac, tomato, onion, pita croutons

CAESAR SALAD $26

romaine, croutons, soft boiled egg house caesar dressing

ASIAN SALAD $28

cabbage, lettuce, carrots, scallions, red onion, edamame
lime, ginger, chilli vinaigrette

TABBOULEH SALAD $24

mint, parsley, bulgur wheat, tomato, onion, pomegranate

“SALATIM” PLATTER $35

hummus, babaganoush, tahini, coleslaw, avocado, olives,
carrots, pickles, pita

ROASTED CAULIFLOWER $26

sea salt, raw tahini, date molasses, toasted pistachio

HUMMUS $18

chickpeas, parsley, olive oil, zhug

BABAGANOUSH $18

sumac onion, olive oil, pomegranate

ZUCCHINI CHIPS $22
lime aioli
WILD MUSHROOM GNOCCHI $26

handmade gnocchi, roasted wild mushroom

CORNRIBS $20

tajin, pickled onion, house aioli

**%20% gratuity will be added to each separate check***
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THE BUTCHERS GRILL

RIBEYE $92

16 oz of aged black angus steak

RESERVED SURPRISE (LIMITED) $120

14 oz of aged crescent marbled steak

HANGER STEAK $110

14 oz of aged lean hanger steak, chimichurri

COWBOY PRIME RIBEYE $165

30 oz of aged bone in ribeye steak

DELMONICO $140

24 oz of aged prime chuck marbled steak

FILET MIGNON $85

12 oz of aged tender filet steak, mushroom
sauce

LAMB CHOPS $125

4 frenched trimmed lamb chops

all steaks served with our beef demi glace, grilled onion,

jalapefio, garlic confit and a choice of:
fries, corn ribs, baked sweet potato, grilled greens or
mashed potato

SIGNATURE MAINS

HALF SPATCHCOCK CHICKEN $58
grilled flattened chicken served with grilled
vegetables, salsa verde

36 HOURS SHORT RIBS $80
boneless short ribs cooked for 36 hours served with
mashed potato

LAMB KEBAB $55
grilled lamb and beef kofta, hummus, grilled tomato
salsa, tahini, focaccia, herbs

CHICKEN SCHNITZEL $50

flattened chicken fillet, breaded and fried served with fries

GRILLED CHICKEN SKEWER $55

2 marinated boneless chicken thighs skewers, tabbouleh,
grilled lemon, sumac onion

GRILLED SALMON $54

creamy risotto, mushroom, spinach puree, truffle oil

THE BUTCHERS BURGER $40
10 oz of aged ground ribeye patty, butcher’s
burger sauce, tomato, pickles, lettuce, fries

THE BUTCHER’S MIX GRILL $340

ribeye steak, 2 lamb Kebab, baby chicken
skewer, hanger shish kebab skewer, 2 lamb ribs
& choice of 2 sides

FRIES $18

WILD MUSHROOMS $22
TRUFFLE FRIES $16
GRILLED VEGETABLES $16
MASHED POTATO $16
SWEET POTATO FRIES $14
ISRAELI SALAD $12
ONION RINGS $22

NELR

please advice of any allergies or dietary requirements consuming raw or undercooked fish, shellfish, eggs or meat

increases the risk of foodborne illness

***20% gratuity will be added to each separate check***




o> Ry THE BUTCHERS WML,

MENU ) 2026
Mediterranean Steakhouse

DESSERTS

CHOCOLATE SOUFFLE $21

warm chocolate souffle (GF) served with ice cream

CHURROS $21

served with cinammon sugar, chocolate sauce & ice cream

WATERMELON $21

freshly sliced watermelon

DUBAI DOME $21

chocolate mousse, kadayif base, pistachio cream

SIGNATURE ICED DRINKS
$18
HOT DRINKS $4.5
TEA VARIETY

TURKISH COFFEE

please advice of any allergies or dietary requirements

consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness

***20% gratuity will be added to each separate check***




