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Rosh Hashana Menu -2011 (see contact information on the last page) 
	Price
	# of portions
(suggested)
	ITEM 
	

	
	
	Cold Appetizers 
	

	100
	6 
	Salmon Grave lax 
	

	100
	6 
	Crusted Tuna Sashimi with miso sauce
	

	110
	6 
	Beef Carpaccio with olive tapenade silan and thyme
	

	100
	6 
	Salmon Pate with horseradish
	

	100
	6 
	Chicken liver pate with onion jam and garlic crostini
	

	
	
	
	

	
	
	 First course to be served hot
	

	140
	4 
	Fillet of salmon with sesame oil ,miso, and  chili
	

	350
	1 
	Whole fillet of salmon with wine sauce and peppers spread
	

	160
	4 
	Fillet of Bass  with peppers and tarragon
	

	120
	6 
	Panko crusted fillet of sole with harisa aioli or tarragon aioli 
	

	70
	4 
	Mini phyllo parcels filled with root vegetables with or without  smoked goose breast  
	

	70
	4 
	Crispy Arancini with spinach and onion served with roasted tomato and pesto sauce
	

	90
	6 
	Potato Ball stuffed with meat , pine nuts, and black lentils
	

	90
	6 
	Leek Latkes with smoked goose breast and baby peas
	

	
	
	
	

	
	
	SOUP (1 LITER)
	

	55
	4 
	Traditional chicken soup with julienne of vegetables, chicken and kneidalch
	

	55
	4 
	Rich goulash soup with beef, vegetables and wine
	

	50
	4 
	Black lentil soup  with  croutons
	

	
	
	
	

	
	
	SALADS
	

	45
	6 
	Lentils &  Quinoa Salad with pomegranates and dried berries
	

	45
	6 
	Roasted Peppers with garlic and olive oil
	

	45
	6 
	Julienne of multi-colored root vegetables with apple vinaigrette and sesame  oil dressing
	

	45
	6 
	Sliced Eggplant with green tehina
	

	45
	6 
	Baked Cauliflower, garlic confit and alfalfa sprouts with mustard vinaigrette
	

	45
	6 
	Green Beans with sliced chicken, sesame oil and soya sauce
	

	45
	6 
	Exotic Mushroom medley with arugula and dried tomatoes
	

	45
	6 
	Celery slaw with apples, and carrots
	

	45
	6 
	Roasted Zucchini sticks with tarragon leaves and crushed peanuts 
	

	45
	6 
	Cherry tomatoes, Edamame, red onions and capers tossed in a parsley pesto sauce
	

	
	
	
	

	
	
	

	

	
	
	MAIN COURSE 
	

	90
	6 
	Chicken Scaloppini stuffed with dates and sundried tomato paste accompanied by parsley pesto
	

	140
	6 
	Roasted duck served with citrus ,pomegranates and garlic
	

	120
	6 
	Stuffed chicken thighs  with herbs and onions
	

	120
	6 
	Braised chicken Tajin with lemon, olives ,artichokes and  Muscat wine
	

	90
	6 
	Panko covered stuffed Chicken Breast with mushrooms , and olive paste
	

	90
	4 
	Stuffed  Whole Chicken with variety of rice and dried berries
	

	120
	8 
	Beef Tongue with caper and tomatoes sauce or port wine sauce
	

	140
	8 
	Brisket with portabella mushroom sauce
	

	450
	10 
	Roast beef served with chimichurry and mustard sauce
	

	80
	6 
	Beef and Lamb meatballs wrapped in eggplant with tahini
	

	450
	1 
	Roasted leg of lamb coated with silan date syrup, pistachio nuts and mixed spices
	

	
	
	
	

	
	
	
	

	
	
	SIDE DISHES/VEGETARIAN 
	

	65
	8 
	Mixed sweet potato, squash, potato roasted with silan and walnuts
	

	65
	8 
	Creamy garlic mashed potatoes ,root vegetables,  sprinkled with finely chopped fried onions
	

	70
	8 
	Kashmir white and wild rice with a dried fruit medley
	

	65
	8 
	Creamy mashed sweet potatoes and pumpkin, with chestnut puree, garnished with roasted pistachio
	

	65
	8 
	Potato and sweet potato gratin with nuts and rosemary
	

	70
	8 
	Vegetable ratatouille with fresh garden vegetables and baked white beans 
	

	65
	8 
	Roasted rosemary potatoes with olive oil and fresh herbs
	

	65
	8 
	Combo of beets, potatoes and apple latkes
	

	
	
	
	

	
	
	DESSERTS
	

	100
	16 
	Lemon meringue cake
	

	100
	16 
	Apple pie
	

	100
	16 
	Chocolate pie
	

	70
	6 
	Lolipop praline
	

	70
	6 
	Chocolate soufflé
	

	60
	6 
	Apple &  Honey Cupcake
	


28KingDavid is an up-market catering hall across from the King David Hotel in Jerusalem. 
This year you can enjoy some of the specialty foods prepared by the chef for Rosh Hashana. 
This take out menu includes many of the hall’s specialty dishes.

All orders must be submitted by Friday September 23, 2011.
Orders can be emailed, phoned in, or faxed. 
Pick up is on Wednesday 28 September, Erev Rosh Hashana.
28KingDavid will deliver in the Jerusalem area for an additional fee.

email: info@28kingdavid.com. Tel: 02-6234460. Fax: 02-6235343
All orders must be guaranteed with a credit card.
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