CHEF-CRAFTED MEALS FOR THE TAKING

MENU

ENTREES ——

MARCONA ALMOND $16.99
SALMON EACH
Oven baked salmon crusted

with marcona almonds, chives,

parsley and lemon

MEDITERRANEAN
BEEF TENDERLOIN LB
Grilled, sliced beef tenderloin
marinated in chimichurri sauce

APRICOT CHICKEN

BREAST EACH
Airline chicken breast baked
with sweet apricot jalapefio glaze

-BREADS —

CHALLAH
ROUND
Traditional Jewish
yeast bread, rich in
eggs with a light and
airy texture

$6.99 EA

RAISIN
CHALLAH
ROUND

Our traditional round
challah with raisins

$7.99 EA

TOFFEE PECAN CAKE $44.99
Buttery cake with toasted SERVES 8
pecans and golden toffee,

topped with brown butter frosting

and a sprinkle of crunchy pecans
CARAMEL APPLE $9.99
EMPANADAS 2 PACK

Apple caramel filling
baked in a crispy
empanada shell

-SIDES ——
SWEETS ——

TZIMMES $16.99
A blend of roasted LB
carrots, apples and

sweet potato in a

sweet honey

ginger glaze

CINNAMON $6.99
APPLE NOODLE EA
KUGEL

Apples and raisins baked
with sugar, cinnamon,
nutmeg and egg noodles
cut into squares
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AVAILABLE
IN ALL
MARKETS




