
Main Dishes
Braised Beef Brisket 
Beef brisket, canola/olive oil blend, shallot, 
onion, celery, carrot, crushed tomatoes, 
Manischewitz concord grape wine, hungar-
ian paprika, thyme, bay leaf, low sodium 
bouillon beef base, water, salt, pepper. 
Allergens: Wheat

Chicken Marbella
GLUTEN-FREE 
Olive oil, red wine vinegar, prunes, green  
olives, capers, bay leaves, garlic, oregano, 
salt, black pepper, chicken, white wine, 
brown sugar, parsley. 

Roasted Salmon on Cedar Plank
GLUTEN-FREE 
Salmon, lemon pepper, spices, salt, pepper.

Pomegranate Rosemary 
Marinated Lamb
GLUTEN-FREE
Lamb, pomegranate juice, pomegranate 
molasses, Tamari, red wine,salt, rosemary, 
garlic, juniper berry, black pepper. 
Allergens: Soy

Prepared Foods
Latkes (Potato Pancakes)
VEGETARIAN 
Yukon Gold Potatoes, Eggs, Thyme, White 
Onion, Flour, Kosher Salt, Black Pepper, 
Lemon Juice, Scallions, Oil. 
Allergens: Wheat, Egg

Matzo Ball Soup 
Chicken broth, carrots, celery, onions, matzo 
balls (matzo meal (flour, eggs), soy oil, salt, 
baking powder, granulated onion, granulated 
garlic, white pepper), fresh dill, salt. 
Allergens: Wheat, Egg, Soy

Homemade Applesauce
VEGAN, GLUTEN-FREE 
Apples, water, salt, lemon juice, sugar. 

Chopped Chicken Liver
GLUTEN-FREE 
Chicken liver, onion, chicken fat (schmaltz), 
hard-boiled eggs, parsley, salt, pepper.
Allergens: Egg

Roasted Carrots with 
Candied Pecans
VEGAN, GLUTEN-FREE 
Carrots, canola/olive blend, rosemary, maple 
syrup, lemon juice, parsley, candied pecans 
(pecans, organic cane sugar, honey, water, 
sea salt). 
Allergens: Tree Nuts

Roasted Asparagus 
VEGAN, GLUTEN-FREE 
Asparagus, lemon zest, almonds,  
canola/olive oil blend, salt, pepper.
Allergens: Tree Nuts

Broccoli’bouleh
VEGAN, GLUTEN-FREE 
Green cabbage, broccoli, cauliflower, canola/
olive oil blend, kale, hot sweet peppers 
(peppers, water, sugar, absorbic acid, 
calcium cholride), garlic sauce (canola oil, 
garlic, lemon juice, salt), lemon juice, Italian 
parsley, salt, pepper, mint, dill.

Sweet Potato & Apricot Tzimmes
VEGAN, GLUTEN-FREE
Sweet potatoes, carrots, dried apricots,  
orange juice, lemon juice, water, honey,  
orange zest, brown sugar, cinnamon,  
salt, parsley. 

Desserts
Lauretta Jean’s Rugelach
Flour, eggs, butter, sugar, cream cheese,  
vanilla extract, brown sugar, cinnamon, 
dates, pecans, salt.
Allergens: Milk, Wheat, Tree nuts, Eggs

Jelly-Filled Donuts
Enriched wheat flour, soybean oil,  
beta-carotene, caramel color, defatted soy 
flour, dough conditioner, eggs, enzymes, 
leavening, polysorbate 80, salt, sodium 
whey, water, palm oil, filling (high fructose 
corn syrup, corn syrup, red raspberries,  
sugar, food starch-modified, blue 1, citric 
acid, red 40, salt).
Allergens: Wheat, Egg, Soy

Vanilla Halva
Organic sesame seeds, organic tapioca 
syrup, organic cane sugar, organic palm 
oil, organic quillaja extract, organic vanilla 
extract.
Allergens: Sesame

Chocolate Chunk Halva
Organic sesame seeds, organic tapioca 
syrup, organic cane sugar, organic chocolate 
(organic cocoa beans, organic cane sugar, 
organic cocoa butter), organic palm oil, 
organic quillaja extract, organic vanilla 
extract.
Allergens: Sesame

Pistachio Halva
Organic sesame seeds, organic tapioca 
syrup, organic cane sugar, organic  
pistachios, organic palm oil, organic  
quillaja extract, organic nigella seeds,  
organic vanilla extract, salt.
Allergens: Sesame

*Gluten-free items not created in a gluten-free facility. 
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