
Dinner Specials

Lunch Specials
All specials are $14.99

 *includes a beverage & one side

Monday: Tuscan grilled chicken sandwich 
with tomato, vegan mozzarella, & 

balsamic glaze on brioche roll 
 

Tuesday: Broccoli & vegan cheddar quiche  
  served with a side salad

Wednesday: Fried chicken tenders

Thursday: Chipotle turkey wrap 

Friday: Fried fish & chips
  with French fries, coleslaw & lemon

NOSH 
DAILY SPECIALS

Sunday: Chilled melon & mint Vg GF 

Monday: White bean & kale Vg GF 

Tuesday: Orzo spinach  Vg 

Wednesday: Split pea  Vg GF

Thursday: Mushroom barley  Vg  

Friday: Chicken Matzo Ball

Saturday: Vegetable noodle  V

Soup Specials
Please see separate menu for Sunday Buffet 

Sunday
 Buffet Night

Monday
Shavuot Communal Dinner in GMH 

Tuesday
Turkey  Night

Entrée: Herb-roasted carved turkey  $18
with  bread stuffing & sage gravy

Vegan: Sweet potato & lentil tagine  $14  Vg GF
with crispy curried chickpeas 

 Sides: Mashed parsnips & potatoes  Vg GF 
Steamed baby carrots  Vg GF

Dessert: Fruit tart   V

Dine-In Buffet Price: $26

Wednesday
Entrée: Pretzel-crusted chicken breast $19 

with honey mustard sauce 
Sides: Mashed cauliflower with vegan parmesan Vg 

Roasted balsamic vegetable medley Vg GF 

Thursday
Entrée: Everything bagel crusted sea trout GF $24

Baked & garnished with arugula fennel salad 
Sides: Herb yellow rice and peas VG

Stewed tomatoes VG GF

Friday Shabbat Dinner
Entrée #1: Seared chicken breast  $26 GF

with sundried tomato picatta sauce 
Entrée #2: Pecan panko baked salmon  $26

 with whole grain mustard
Vegan: Tofu & eggplant stacks  $18 Vg GF

topped with marsala sauce
Sides: Sweet potato kugel  V GF

Sautéed Brussels sprouts & summer squash  Vg GF
Dessert: Rugelach 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.

June 1st -  June 6th


