
Dinner Specials

Lunch Specials

*All specials are $14.99 and include a beverage

Monday: Vegetable & Vegan Cheese Herb Frittata 
 with griddled English muffin

Tuesday: Pulled BBQ Beef Sliders 
with choice of side

Wednesday: Crispy Chicken Fingers
served with French fries

Thursday: Grilled Corned Beef Rachel 
with choice of side

Friday: Fried Fish & Chips
 with tartar sauce and a lemon wedge

NOSH 
DAILY SPECIALS

Sunday: Chickpea & Kale Vg GF 

Monday: Tomato Basil Vg GF 

Tuesday: Beef Barley

Wednesday: Garden Vegetable  Vg GF

Thursday: Spilt Pea  Vg GF

Friday: Chicken Matzo Ball

Saturday: Wild Rice & Turkey GF

Soup Specials
Please see separate menu for Sunday Buffet 

Sunday
 Buffet Night

Monday
Entrée: Sweet & Sour Beef Stuffed Cabbage  $18 GF

Sides: Egg Noodles V
Steamed Peas & Carrots  Vg GF 

Tuesday
Turkey Buffet Night

Entrée: Hand-Carved Roasted Turkey  $17
with challah bread stuffing & sage gravy
Vegan: American Chopped Suey $12 Vg

with Impossible meat and house-made tomato sauce
 Sides: Mashed Butternut Squash  Vg GF 

Roasted Brussels Sprouts with Cranberries Vg GF
Dessert: Fruit of the Forest Pie  V

Dine-In Buffet Price: $26

Wednesday
Deli Open Until 2pm 

Closed for Dinner Service
Dinner To-Go available if placed by 2pm 

Thursday
Entrée: Chicken Marbella  $19  

Sides: Couscous Pilaf  Vg
Roasted Yellow Squash with Onion & Bell Peppers Vg GF 

Friday
Communal Hanukkah Dinner in GMH

Entrée #1: Apricot & Fennel Braised Beef Brisket $27 GF
Entrée #2: Baked Tomato & Leek-Crusted Salmon 

with white wine sauce  $27 GF  
Vegan: Chickpea & Red Lentil Noodle Casserole $14 Vg GF

Sides: Vegetable Potato Pancakes V
Roasted Asparagus Vg GF 

Dessert: Sufganiyot (Jelly Doughnuts)  V 
or Fruit Cup Vg GF 

V = Vegetarian Vg = Vegan =     =  Heart Healthy   GF = Gluten Friendly. Consuming raw or undercooked meat, fish, poultry or eggs can
increase your risk of a foodborne illness. Please notify your server in advance of any food allergies you may have.

December 22nd - December 28th


