
DINNER
Served after 4:00pm

Night of the Week Specials

Today’s Fish
Chef ’s selection and preparation ..........................ask your server

Available Tuesday, Wednesday, Thursday, Friday, Saturday
Chicken Schnitzel
Crispy challah breading seasoned with za’atar over 
muhammara with lemon and parsley.  Served with vegetables 
and mashed potatoes .................................................................17.25

Available Tuesday, Wednesday, Thursday, Friday, Saturday
Karnatzlach
Ground lamb grilled over mesquite coals.  Served with tzatziki, 
vegetables and grain ..................................................................16.95

Available Sunday and Monday
Roasted Turkey 
Light and dark meat, gravy, stuffing, cranberry sauce, 
vegetables and mashed potatoes .............................................19.75
Dark meat only platter ..............................................................16.95

Available Thursday, Friday, Saturday
Grass Fed Steak 
Aged 21 days, heavily marbled.  On the mesquite fire.  Served 
with vegetables and mashed potatoes. .................ask your server
Cut varies, please inquire.

Vegetables and Sides

Vegetable of the Day  (v)

Please ask your server..................................................................5.25

Grain of the Day  (v)

Please ask your server..................................................................4.95

Mashed Potatoes  (v) ............................................................4.50

Nightly

Kasha Varnishkes (v optional) Buckwheat groats and pasta 
with a baked egg, sour cream and sautéed vegetables........12.95
Brisket au jus, no vegetables ....................................................12.95

Stuffed Cabbage Roll 
Ground beef and rice stuffing.  Served with sweet n’ sour 
tomato sauce, vegetables and mashed potatoes ...................16.50

Grilled Chicken Liver  
Baharat spice marinade, pickled sumac onions and tahini date 
molasses. Served with vegetables and grain .........................15.25

Brisket Pierogi  
With vegetables and mushroom au jus.
........................................................................two 12.00 / three 14.00

Brisket Bowl 
Brisket au jus, kneidlach, mustard and horseradish.  Served 
with vegetables. ..........................................................................12.95

Braised Brisket au Jus 
Latke, horseradish and vegetables ..........................................20.75

LEO  
Lox, eggs and onions, scrambled, served with latke and mixed 
green salad .....................................................................................15.50

Malawach Yemeni Pancake  (v optional)

Fresh tomato, labne, zhoug, harissa and chopped egg .......12.00
With shawarma ...........................................................................15.00

Shakshouka (v) One egg baked in rich, spicy tomato sauce 
with cumin, oregano and parsley.  Served with pita, labne, 
zhoug and mixed green salad...................................................10.95

Kippers & Eggs
Whole kipper with scrambled eggs and roasted onions.  
Served with latke ........................................................................16.00

           


