OFFERED MONDAY, APRIL 22ND
& TUESDAY, APRIL 23RD

A FOR THE TABLE ‘
Gefilte fish Jewish Style Artichokes

Served with Served over Fennel
Horseradish, Farm Fresh & Arugula Salad
Carrots & Cucumbers Lemon Vinaigrette

SECOND COURSE
Chicken Soup with Matzo Balls

THIRD COURSE

Choice Of:
Roasted Salmone Arrosto Roasted Half Chicken

S -Marzano: Foma to-Sa15a With Whipped Potatoes,

With Roasted Potatoes & Sante ed=Spinach

& Grilled Asparagus - :
Braised Brisket

Served with Honey Roasted Brussel Sprouts,
Roasted Leeks Whipped Potatoes

Topped in a Porcini Mushroom Barolo Wine Sauce

FOURTH COURSE

Flourless Chocolate Cake
with Vanilla Gelato

Paired with a Macaron
$59.95 PER PERSON PLUS TAX AND GRATUITY
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