
Dinner Specials

Lunch Specials

*All specials are $14.99 and include a beverage 
& one side

Monday: Vegetable & vegan cheese frittata 
 on a griddled English muffin with home fries

Tuesday: Pulled bbq beef sliders 

Wednesday: Crispy Chicken Fingers

Thursday: Grilled Corned Beef Rachel 

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

NOSH 
DAILY SPECIALS

Sunday: Hearty 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
Closed for Birthday Night  

Tuesday
Turkey Buffet Night

Entrée: Hand-Carved Roasted Turkey  $17
with challah bread stuffing & sage gravy

Vegan: Impossible American chop suey  $14 Vg
 Sides: Mashed butternut squash   Vg GF 

Roasted Brussels sprouts & cranberries Vg GF
Dessert: Fruit of the forest pie  V

Dine-In Buffet Price: $26

Wednesday
Entrée: Beer-battered fried haddock $19

with tartar sauce & lemon
Sides: Potato wedges Vg GF

Corn succatosh  Vg GF 
 

Thursday
Entrée: Chicken Marbella  $19

Sides: Couscous pilaf      Vg
Roasted yellow squash, onions & bell peppers Vg GF 

Friday
Entrée #1: Sweet & sour beef stuffed cabbage  $24 GF

Entrée #2: Baked salmon $26 GF
topped with tomato & leek crust with white wine   

Vegan: Chickpea & raisin noodle casserole $18 Vg GF
Sides: Zucchini potato pancakes V

Roasted asparagus  Vg GF
Dessert: Sufganiyot  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.

February 2nd - February 7th


