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CHICKEN BROTH,  GLUTEN FREE MATZO BALLS,  
CARROT COINS,  PARSLEY (GF)  

 traditional brisket 32
SLOW-BRAISED BEEF BRISKET,  ROOT VEGETABLE SAUCE WITH
TZIMMES AND A S IDE OF RICH BEEF AU JUS FOR DIPPING  (GF)

matzo ball soup 12

DUE TO THE SPECIAL NATURE OF THIS MENU,  WE
RESPECTFULLY DECLINE SUBSTITUTIONS

CABBAGE,  CARROTS,  COSMIC CRISP  APPLES,  FENNEL,  PARSLEY,
CILANTRO WITH A  POMEGRANATE VINAIGRETTE (GF,  V )  

chopped salad 12

 roasted quarter chicken 26
SPICED & ROASTED WHOLE CHICKEN LEG WITH FRILLED

ASPARAGUS & TOASTED HAZELNUTS (GF)  

WITH TOMATO-RED PEPPER SAUCE,  P INE NUTS,
RED CHIL I-GARLIC LABANE (GF,VA)

fried eggplant medallions 18

kid’s matzo-crusted schnitzel 12
GF MATZO MEAL,  CHICKEN BREAST,  FRENCH FRIES  & KETCHUP

(GF)

DATES,  P ISTACHIOS AND YOUR CHOICE OF FINISH:
CRUSHED PISTACHIO,  UNSWEETENED COCOA,  COCONUT (GF,V)

3  PC /ORDER
OPTIONAL 9  P IECE ORDER INCLUDES 3  OF EACH FLAVOR 18

house-made date balls 7

DIPPED IN  DARK CHOCOLATE,  2  PC /ORDER (GF)
coconut macaroons 7

GF-GLUTEN FREE
V-VEGAN

VA-VEGAN AVAILABLE


