Taha, S Steakhouse & ]

Est. 2002
CHOL HAMOED MENU

-STARTERS -

-~ SOUP OF THE DAY 12.00
Potato Leek or Matzah Ball -

CHICKEN WINGS 14.00
BBQ or Buffalo

. CRISPY CAULIFLOWER 14.00 e W g
Passover breading, served with sweet chili sauce G 08 % Ak

MIDDLE EASTERN SALAD PLATTER 17. 00 :
Babaganoush Quinoa Tabouli, Red Cabbage Slaw, Greek Eggplant

MIXED GARDEN GREENS 17.00

Mixed mesclun greens, cherry tomatoes cucumber, red onlon
mushrooms hearts of palm carrot, balsamic V|na|grette S

ROASTED BEET SALAD 18.00

Babg arugula beets, red onions, roasted walnuts, sliced green
apple, with homemade citrus dressing

2 STEAKS:' &‘ CHOPS g

: GRILLED RIBEYE (12 OZ) 47.00
Served with your choice of S|de and mixed greens

GRILLED PRIME RIB (16 OZ) 59.00
Served with your chaice of side and mixed greens

GRILLED BUTCHER'S CUT (10 OZ) 58.00
Served with your choice of side and mixed greens

GRILLED LAMB CHOPS (HALF RACK) 67.00

Served with ch0|ce of ang two sides

GRILLED VEAL CHOP (112 0OZ) 67.00
,_'Served with choice of any two sides

Ly s A

© . -SIDES $10-
b RN i FRENCH_FﬁES
Hificaae e "f._.“'a;_ 'MASHED'POI’I"A’I‘OES
" GREEN SALAD

bl | g SAUTEED MIXED VEGETABLES
' el | | SAUTEED SPINACH

o ROASTED BROCCOLI

'“BAKED SWEET POTATO




- ENTREES -
PRIME BEEF BURGER (8 OZ) 26.00

fries

BBQ SPARE RIBS 41.00

Prlme beef spare I"IbS smothered in our homemade BBQ sauce Served W|th
frles

CHICKEN SCHNITZEL 34.00
Passover-breaded chlcken breast, served with frles

PRIME BEEF BRISKET 42.00

Slow cooked brisket topped with gravg served with mashed
potatoes and sautéed vegetables

CHICKEN MARSALA 38.00

Tender chlcken ‘cutlet in a mushroom and marsala wine sauce. Served Wlth
mashed potatoes. and roasted broccoli . %48

BRAISED LAMB SHANK 42.00

Slow cooked in herbs and natural juices, served with mashed potatoes and
sautéed vegetables

GRILLED ATLANTIC SALMON 38.00
Served W|th qumoa and sautéed spinach E L gl i

MOROCCAN SALMON 38.00

Grllled salmon served in a Moroccan pepper & tomato sauce, W|th mashed
potatoes

GRILLED CHICKEN .BREAST 34.00
Served with quinoa and sautéed spinach

- DESSERT -

CHOCOLATE MOUSSE 14.00
CAKE OF THE DAY 13.00
SEASONAL FRUIT SALAD 13.00

L :'D'RINKS"-

SODA 4 00

| 1e a0 pel JUICE 400 ,
hia | Apple o] _ahge Cranberrg Mango. Strawberry Banana

il
SAN PELLEGRINO 8.00

i

, J'  ACQUA PANNA 5.00




