NOSH
DAILY SPECIALS

May 25" - May 30"

Soup Specials Dinner Specials
Sunday: Asian noodle Vg

Monday: Tomato Basil Vg GF 9 Sunday
Sunday Buffet*
Tuesday: Vegetable noodle V Monday
Monday BBQ*
Wednesday: Italian wedding
Tuesday
Thursday: Potato lentil Vg GF Turkey Night

Entrée 1: Roasted carved Turkey $17
with sage gravy & challah bread stuffing

Friday: Chicken matzo ball Vegan Entrée: Beet & quinoa cakes $13
with tomato chutney Vg GF ¢
S aturday: Mushroom barley Vg e Daily Sides: Mashed potatoes Vg GF
Vegetable medley Vg GF ¥
Lunc h S pec i al S Dessert: Almond butter bars V

Dine-in Buffet Price $26
*All specials are $14.99 including a beverage & one side

Monday: Grilled salmon on strawberry salad Wednesday
with arugula & romaine mix, strawberries, Entrée: Chicken “parmesan” $23
with marinara & vegan mozzarella
Daily Sides: Rigatoni pasta Vg
Steamed peas & carrots Vg GF

asparagus, toasted pecans & balsamic dressing

Tuesday: Italian cold cut sub

with beef salami, turkey, lettuce & tomato olive Thursday
Entrée: Baked halibut $27

with cashew crumbs
Daily Sides: Rice pilaf Vg GF
Roasted herb zucchini Vg GF ®

relish served with a bag of Lays chips

Wednesday: Crispy chicken fingers & fries

Friday
. . Shabbat Dinner
ThurSday: Roast beef French dlp sandwich Entrée 1: Hungarian brisket goulash $26
with horseradish spread & side of au jus on Entrée 2 : Grilled salmon steak $24
French bread with pomegranate glaze GF

Vegan Entrée : Cauliflower steak Florentine $20 Vg GF
Daily Sides : Roasted chickpeas & potatoes Vg GF
Orange zest roasted Brussels sprouts Vg GF ®

Friday: Fish & chips Dessert : Coffee cake with red wine prunes V
with French fries, coleslaw & lemon

V = Vegetarian Vg = Vegan €P= 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.



