
mitche l  london’s    
CHANUKAH 2020    
 

complete CHANUKAH DINNER for 2   

 with brisket  $90              with roasted chicken  $70   

 chicken soup with chunks of chicken, carrots + dill  

 braised brisket of beef    or    herb roasted chicken with pan gravy  

 2 full size potato latkes with applesauce  

 roasted green beans with candied cherry tomatoes  

 2 maple glazed French crullers   

for STARTERS   

mini POTATO LATKES with crème fraîche    32.00 dz  

mini POTATO LATKES with house cured salmon + crème fraîche   45.00 dz  

all beef PIGLETS IN BLANKETS with deli mustard dip   30.00 dz 

CHICKEN SOUP with chunks of chicken, carrots + fresh dill                serves 4 20.00 qt  

PURÉE of BUTTERNUT SQUASH SOUP with crème fraîche + toasted pumpkin seeds serves 4 20.00 qt 

MIXED GREENS + SHAVED FENNEL SALAD with dried cranberries + glazed pecans                            serves 4 32.00 bowl 

the MAIN COURSE  

herb roasted ALL-NATURAL CHICKEN with roasted carrots + garlic, and pan juices for 2-4    22.00 ea 

first cut sliced BRISKET OF BEEF  braised with carrots + onions, and brisket gravy for 2-3   45.00 lb 

center cut FILET OF BEEF TOURNEDOS with chimichurri        36.00 ea 

HONEY LEMON GLAZED ROASTED SALMON with tzatziki ½ side for 3    60.00               full side for 6 120.00 ea 

on the SIDE  

full size POTATO LATKES–we recommend 2 per person   3.50 ea 

mitchel’s mom’s PAN FRIED NOODLE KUGEL SQUARES   4.00 ea 

 add … fresh applesauce    15.00  pt                 or         sour cream    4.00  ½ pt  

creamy MASHED POTATOES  serves 2-3    15.00 pt 

PURÉE of PARSNIPS + TURNIPS  serves 3-4    17.00 pt 

ROASTED HARICOTS VERTS  with candied cherry tomatoes   serves 4 20.00 lb 

ROMAN SPINACH with lemon zest, golden raisins + pignoli  serves 4 22.00 lb 

and for DESSERT   

MAPLE GLAZED FRENCH CRULLERS   4.50 ea 

CHOCOLATE DOUBLE SOUFFLÉ CAKE  for 2    18.00                 for 6-8 54.00 ea 

classic APPLE CRANBERRY GALETTE TART   serves 6-8 36.00 ea 

holiday themed CUPCAKES    4.50 ea  

Our  C ha nuk a h  me n u  wi l l  b e  a v a i l a b l e  s t a r t i n g  T h u r s d a y ,  De c e mb e r  1 0 .  
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