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                        HANNUKAH, 2026 
 
LATKES  --TRADITIONAL     SWEET POTATO         
 
 THE FIXINGS 
    CHUNKY HOUSE MADE APPLE SAUCE,  CRANBERRY-POMEGRANATE SAUCE,  CRÈME FRAICHE,  
FENNEL, CELERY ROOT AND APPLE SALAD,    GRAVALAX    SAUTEED MUSHROOMS, PICKLED 
BEETS   AND MORE 
 
SOUP 
 
WILD  MUSHROOM                BUTTERNUT SQUASH      
 
  ROASTED CARROTS WITH HERBED CROUTONS   MINESTRONE               HARRIRA (MOROCCAN 
LENTIL) 
 
FROM THE SEA 
 
FRIED SALMON CAKES OR FISH CAKES 
 
SESAME CRUSTED FRIED FISH 
 
ALMOND CRUSTED TROUT 
 
OVEN ROASTED SALMON WITH MAPLE AND POMEGRANATE GLAZE 
 
OVEN ROASTED SALMON IN A SUN DRIED TOMATO PESTO WITH LEMON GARNISH 
 
 
THE BIRD 
 
SCHNITZEL, ARTICHOKE MUSHROOM, MARSALA MUSHROOM SAUCE, CURRY WITH  SAFFRON RICE 
AND SAMBAL, TANGY VEGETABLE, CRANBERRY-BBQ,  ROASTED, MOROCCAN 
 
ROASTED CORNISH HEN WITH CUMBERLAND SAUCE 
 
TURKEY BREAST WITH APRICOTS AND CRANBERRIES OR PAN GRAVY 
 
WHOLE ROASTED TURKEY WITH HOUSE MADE GRAVY 
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WHERE’S THE BEEF AND MORE…………… 
 
OVEN BRAISED BEEF SHORT RIBS IN A RED WINE REDUCTON 
 
BBQ BRISKET 
 
CRANBERRY CHIPOTLE MEATBALLS 
 
EGGPLANT STUFFED WITH BEEF OR QUINOA  IN TOMATO SAUCE 
 
TRADITIONAL STUFFED CABBAGE 
 
ARTICHOKE BOTTOMS WITH BEEF IN TOMATO SAUCE 
 
CRUSTY POTATO KUGEL 
 
CRUSTY POTATO KUGEL WITH BRISKET 
 
BABY LAMB CHOPS WITH RED CURRANT MINT SAUCE 
 
LAMB KEBABS 
 
VEAL CHOPS WITH MARSALA MUSHROOM SAUCE 
 
 
 
 
FESTIVE GREEN SALADS  
 
   ROASTED BUTTERNUT SQUASH OR SHAVED TRICOLOR BEETS 
    ADD APPLES, PEARS, CRANBERRIES, CANDIED NUTS   
 
   SOUTHWESTERN STYLE WITH CREAMY CILANTRO DRESSING   
 
    CHOPPED WINTER SALAD     
 
    FESTIVE WINTER SLAW 
  
    FALL HARVEST SALAD WITH APPLE CIDER VINAIGRETTE 
    
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
VEGETABLES, POTATOES AND GRAINS 
 
 ROASTED BUTTERNUT SQUASH WITH MAPLE GLAZE 
 
 GRILLED VEGETABLE PRESENTATION 
 
  MAPLE GLAZED CARROTS 
 
 HARRICOTS VERTE WITH WILD MUSHROOMS SAUTE 
  
  ROASTED CAULIFLOWER  WITH YELLOW RAISINS AND CAPERS  
 
  RED CABBAGE WITH WALNUTS AND APPLE 
 
   MASHED POTATO DUCHESSE 
 
   FARRO PILAF WITH WILD MUSHROOMS 
 
    WILD RICE PILAF WITH FRESH HERBS 
 
   
 
   
SWEET SURPRISES 
 
SUFGANIA POPPERS                CHOCOLATE AND RASPBERRY DIPPING SAUCES 
 
SWEET NOODLE KUGEL 
 
PUMPKIN KUGEL WITH PECAN STREUSEL 
 
FRUIT CRISPS   WHIPPED CREAM 
 
CHOCOLATE POTS D’ CREME 
 
PISTACHIO CAKE WITH LEMON GLAZE     GLUTEN FREE 
 
APPLE OR PECAN PIE 
 
COOKIES, BROWNIES, BISCOTTI, MANDELBREAD 


