DINNER MENU

Menu serving per table

STARTERS

Matbucha - Spicy tomato salad
Fried eggplant salad
Chopped liver
Zucchini salad
Green salad with seasonal fruit

Chicken soup with kneidlach

MAIN

Chraymeh
Beef cheek chickpeas, greens & Parsian lemon
Chicken ballotine with apricots, pistachio & herbs

DESSERT

Eton mess
Chocolate mousse
Fresh Fruits

*The dinner is not certified as kosher
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