
STARTER

SOUP DU JOUR
YEMENITE CHICKEN, MATZAH BALL OR VEGETARIAN

APPETIZER: CHOOSE ONE
ATLANTIC SALMON CAKES

SALMON CAKES WITH HERBS & SPICES SERVED WITH DILL SAUCE (2 PIECES)

MIDDLE EASTERN SALAD PLATTER
HUMMUS, TAHINI, BABAGANOUSH, ROASTED BEETS, RED CABBAGE SLAW

ENTREE
GRILLED RIBEYE 10oz

SERVED WITH FRENCH FRIES OR MASHED POTATOES & SAUTEED VEGETABLES

CHICKEN MARSALA
IN MUSHROOM WINE SAUCE SERVED WITH MASHED POTATOES AND SAUTEED VEGETABLES

VEAL SCALLOPINI
BATTERED VEAL CUTLET IN WHITE WINE SAUCE, WITH MASHED POTATOES & SAUTEED

VEGETABLES

BRAISED LAMB SHANK
SLOW COOKED IN NATURAL JUICES, SERVED WITH MASHED POTATOES & SAUTEED VEGETABLES

WHOLE BRANZINO
MARINATED AND BROILED, WITH YELLOW RICE & SAUTEED VEGETABLES

DESSERT
TIRAMISU 

CHOCOLATE DOME 

CHOCOLATE MOUSSE 

Talia's Steakhouse & Bar
Happy Shavuot! 4-Course Prix Fixe

$76 per person (plus 8.875% sales tax)


