
C H O L  H A M O E D  M E N U
STARTERS

G R I L L E D
R I B E Y E  ( 1 2  O Z ) 54
served with choice of side

G R I L L E D
P R I M E  R I B  ( 2 2
O Z ) 85
served with choice of side

L A M B  C H O P S
( 1 / 2  R A C K ) 88
served with choice of side

P R I M E  B E E F  B U R G E R 31
two 4.5 oz burgers in a passover potato bun,
with butter lettuce, tomato, caramelized
onions and pickles, served with fries

B B Q  S P A R E  R I B S 49
smothered in our homemade bbq sauce and
served with fries

P R I M E  B E E F  B R I S K E T 49
topped with huckleberry peppercorn sauce,
served with creamy mashed potatoes &
seasonal vegetables

B R A I S E D  L A M B  S H A N K 52
slow-cooked in herbs, served with creamy
mashed potatoes & seasonal vegetables

C R I S P Y  C H I C K E N
S C H N I T Z E L 34
gluten-free battered chicken breast served
with creamy mashed potatoes

F A R O E  I S L A N D  S A L M O N 39
served with sautéed baby spinach and
�nished with lemon & capers

M O R O C C A N  F I S H 41
�let of branzino poached in spicy tomato-
pepper sauce, smoky cumin, cilantro,
served over creamy mashed potatoes

Y E M E N I T E  C H I C K E N 34
roasted "pargit", pomegranate garlic sauce,
sumac, cilantro, served with sautéed baby
spinach

R O A S T E D  C A U L I F L O W E R
S T E A K 29
served on a bed of quinoa salad with
roasted garlic, pine nuts and pesto sauce
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MAINS STEAKS

SIDES 

M AT Z O  B A L L
S O U P 14
chicken, carrot, parsnip, onion,
dill

P A R S N I P  &  L E E K
S O U P 14
pomegranate, crispy shallots,
herb oil

P O P C O R N
C H I C K E N 21
gluten-free battered with spicy
aioli

C R I S P Y
C A U L I F L O W E R 16
gluten-free battered with sweet
chili sauce

C H I C K E N  W I N G S 16
tossed in homemade bbq or
buffalo sauce

T A L I A' S  S A L A D 19
baby arugula, pears, fennel, red
onion, candied pecans, lemon
vinaigrette

C H O P P E D
I S R A E L I  S A L A D 19
cherry tomatoes, persian
cucumbers, red onion, scallion,
radish, bell pepper, olives,
mint, sumac, lemon, evoo

G A R D E N  G R E E N
S A L A D 18
mixed greens, cherry 
tomatoes, persian cucumbers,
red onion, mushrooms, carrot,
balsamic vinaigrette

F R E N C H  F R I E S 10

M A S H E D
P O T AT O E S 10

S A U T É E D  B A B Y
S P I N A C H 11

S E A R E D  W I L D
M U S H R O O M S 11

S E A S O N A L
V E G E T A B L E S 10

G R E E N  S A L A D 10

T A L I A ' S  S T E A K H O U S E  &  B A R
E s t .  2 0 0 2

DESSERT
C H O C O L AT E
M O U S S E 11

I C E  C R E A M
C A K E 12

S E A S O N A L
F R U I T  S A L A D 9


