
SHABBAT DINNER

STARTERS:
 Chicken Matzo Soup or Tu B’shvat Appetizer 



PROTEIN 1: $24

Braised Beef Brisket
Beef Brisket Slowly Cooked in a Fresh Rosemary

and Fig Sauce
 

PROTEIN 2: $24
Grilled Salmon Steak 

Herb Marinated Grilled Salmon Served with a
Roasted Tomato Caper Relish  

 
VEGAN ENTREE: $19

Layers of Eggplant Rolled in a Roulade
Stuffed with Lentils,  Summer Squash,

Spinach and Peppers, 
Served with Mushroom Truffle “Cream”

Sauce (non-dairy)



SERVED WITH
Bulgar Wheat Pilaf  & Sautéed Haricot Vert

with Oranges and Almonds  



DESSERT
Sticky Caramel Chocolate Rugelach or Fruit

Cup
 

Friday, January 14th, 2022


