
PASSOVER SEDER

HOUSE MADE MATZO for the table

I.

Matzo Ball soup
Bone Marrow, Ginger, Scallion and Mustard Oil

Bodegas Hidalgo “Faraon” Oloroso Sherry

II.

Bitter herb crusted cod
Asparagus Two Ways, Beet Chrain

Gruner Veltliner, Schloss Gobelsburg, Austria 2011

III.

Braised lamb
Spiced Carrot “Tzimmes”, Crispy Artichokes and Peas

Cabernet Sauvignon, Teperberg Winery, Samson Israel 2011

IV.

APPLe and rhubarb crumble
Cardamom Ice Cream

Eden Heirloom Ice Cider, Vermont

$40 per person
+$20 beverage pairing 


