
Prix Fixe   $49 pp 
 

For the Table 
  A P P L E S  &  H O N E Y  |   R O U N D  C H A L L A H  |  P O M E G R A N A T E   

First Course 
  M A T Z O  B A L L  S O U P  

 
  I S R A E L I  S A L A D  - D I C E D  C U C U M B E R S ,  T O M A T O ,  P E P P E R S ,  R E D  

O N I O N ,  P A R S L E Y  S E R V E D  W I T H  L E M O N  A N D  O L I V E  O I L  
 

 L I V E R  P A T E  S E R V E D  W I T H  T O A S T E D  B R E A D  

Entrées 
  P A N  S E A R E D  F I L E T  O F  S A L M O N  

Pan seared salmon with braised leeks and Asparagus in a Lemon Dill Butter Sauce 
 

  G R I L L E D  F I L E T  M I G N O N  
Potato Cake, Sautéed Spinach, Pinot Noir and Light Honey Gastrique  (*Add $10) 

 
  P A N - R O A S T E D  Y E M E N I T E  C H I C K E N  

Roasted chicken breast, served with mashed potatoes and carrots 
 

  B R I S K E T  O F  B E E F  
Yukon Gold Mashed Potato, Grilled Asparagus, Natural Jus 

 
  L O N G  I S L A N D  D U C K  B R E A S T  

Butternut, Pomegranate Seeds and Black Wild Rice Pilaf Cassis Demi-glace 
 

Children’s Options 
Children under 10 yrs. $35 includes Entrée & Dessert 

 
  C H I L D R E N ’ S  B R I S K E T  O F  B E E F  
Yukon Gold Mashed Potatoes & French Green Beans 

 
  C H I L D R E N ’ S  P A S T A  

with Marinara or Butter 
 

  C H I C K E N  F I N G E R S  
with French Fries 

 

Dessert 
  F L O U R L E S S  C H O C O L A T E  C A K E  

  B L U E B E R R Y  C O B B L E R  
 

*All menus & pricing subject to change based on availability 


