
Soups
Ginger Chicken Soup with Herb Matzoh Ball

Turmeric Cauliflower Potato Soup, Fried Fingerlings
Butternut Squash Pear and Shallot

French Onion Soup with Roasted Shallots

Salad 
Baby Gem, Parmesan, Pickled Red Onions, Herb Croutons
Warm Mushroom Salad, Lemon Tahini and Eggplant Aioli

 Schnitzel 
Oven Fried Chicken Thighs with Date Lemon Salsa

Indian Spiced Schnitzel with Mango Pineapple Chutney
Mixed Seed Chicken Schnitzel with Roasted Mini Peppers and Red Onions

Sweet and Sour Chicken Schnitzel with Shallots and Apricots

Fish 
Tuna Tartar, Citrus Salad, Diced Pickled Cucumber 

Slow Roasted Salmon, Zaatar Ratatouille, Roasted Tomatoes

Meat
Slow Braised Brisket with Dried Cherries and Onions

Corned Beef Brisket with Caramelized Cabbage
Moroccan Lamb with Almonds Prunes and Apricots

Red Wine Braised Short Ribs
Grilled Skirt Steak with Chimichurri

Vegetables
Roasted Fingerling Potatoes with Caramelized Red Onions and Shallots

Roasted Sweet Potato Salad with Pecans and Apples
Butternut Squash “Ratatouille” with Reduced Balsamic

Crushed Potatoes with Fresh Dill and Green Olives
Jasmine Rice with Shiitake Mushroom and Caramelized Cabbage Sauté

Wheat berry with Caramelized Onions Raisins and Fresh Mint
Bulgur with Roasted Carrots, Jalapeños and Scallions

Farro with Parsnips, Apricots and Fresh Herbs

Sweets
Lemon Tart
Linzer Tart

French Apple Tart
Chocolate Mousse

Chocolate Almond Torte
Flourless Chocolate Cake
Chewy Chocolate Cookies

Almond Crescents
Profiteroles

Apple Pear Crisp
Carrot Cake

*vegan and gluten free options available

Sample Dinner Menu 


