g%’chyme

Rosh Hashanah Prix Fixe Dinner
2026

FOR THE TABLE

Apples & Honey
Round Challah
Chopped Liver

FIRST COURSE

Matzo Ball Soup

or
Fuji Apple & Endive Salad
Dried Cranberries, Candied Walnuts, Cider Vinaigrette

ENTREE SELECTIONS

Pan-Seared Filet of Salmon
Kabocha Squash Purée, Broccolini, Brussels Sprout, Wild Mushroom, Saba Drizzle

Grilled Filet Mignon *add $12
Crispy Potato Cake, Sautéed Spinach, Pinot Noir Gastrique

Pan-Roasted Chicken
Butternut Squash Apple Sauté, Haricot Vert, Red Wine Reduction

Brisket of Beef
Yukon Gold Mashed Potato, Grilled Asparagus, Natural Jus

Long Island Duck Breast *add $10

Caramelized Pear, Baby Spinach, Toasted Pinenuts, Cassis Demi-Glace

- Additional Holiday Specials/Accompaniments May Be Offered a La Carte -

CHILDREN UNDER 10 YRS: $39
Includes Children’s Entrée and Dessert

Children’s Brisket, Mashed Potato & French Green Beans
Chicken Fingers with French Fries
Children’s Pasta with Marinara or Butter

DESSERT

Flourless Chocolate Truffle Torte with Vanilla Gelato
Seasonal Fresh Fruit Plate
Apple Cobbler with Vanilla Gelato

Choice of Coffee, Tea or Decaf

$108pp*

*Denotes supplement

Wishing All A Very Happy, Healthy New Year!

Sorry, no sharing or substitutions please - 20% gratuity added to parties of 6 or more



