Dinner Menu

All Entrees come with Choice of:
House Salad
Dressings Include Choice of: Russian Dressing, Blue Cheese, Peppercorn Ranch,
Honey Mustard, Honey Citrus Vinaigrette, Balsamic Vinaigrette
or
Cup of Soup
Chicken Noodle, Chicken Matzo Ball, Mushroom Barley, Split Pea or Soup of the Day

Entrée:

Mary’s Meatloaf $14
Broiled Crisp and topped with a Roasted Onion Gravy and Mashed Potatoes

Chicken in a Pot Pie $15
Served with Peas, Carrots, Pearl Onions, Mushrooms and Potatoes, Topped with a Golden,
Flakey Crust

Chanukah Salmon $17
Latke Crusted and Pan Seared Salmon Filet, Served with a Lemon Butter Sauce and Garlic Spinach

Henny’s Half a Roasted Chicken $16
Herb Roasted with Challah Stuffing and Gravy

Edie’s Brisket $16
Slow Braised with Roasted Vegetables, Pan Gravy and Latkes

The Joe Wolf Special $17
Sauteed Shrimp with Mushrooms, Capers, Bell Peppers and an herb Garlic Butter, Served Over
BOWTIE Pasta

Pop Pop’s Pastrami Mac and Cheese $14
Classic Elbow Noodles and Savory Aged Cheddar Cheese Sauce Baked with Our House Smoked
Pastrami, Roasted Red Peppers and Toasted Rye Bread Crust

All entrees will be served with choice of side.
Mashed Potatoes, Cole Slaw, Garlic Spinach, Fresh Fruit, Challah Stuffing, Apple Sauce,
Cheese Kugel, Cucumber Salad, Vegetable of the Day, Waffle Fries, Potato Latkes, Potato Salad




