
Under the supervision of the Va’ad Hakashrus of Denver 

 

A 18% gratuity will be added to the check for parties of 6 or more people. 
$2.00 charge for extra plate 

Served with fresh tomatoes, onions, 
crackers and horseradish. 
 
 

Served with fresh tomatoes, onions, 
pickles and crackers. 

A house favorite. Served with onions  
and crackers. 
 
 

With house tortilla chips. 
 
 

Served with your choice of hot or teriyaki sauce. 

Savory ground beef wrapped in pastry and deep fried until crisp. 
Served with Tehina. 
 

Freshly made with your choice of filling. 
Served with a sweet and sour sauce. 

A four inch brick of sweetly battered onion rings. Serves 2-4. 
 

All beef patties accompanied by sautéed mushrooms and garlic, 
crispy onions and a roasted pepper aioli. 
 

Seared rare and accompanied by a grilled pineapple salsa with 
balsamic reduction. 

(in season)



A sautéed chicken breast supreme served with sautéed mushrooms  
in a marsala wine sauce. 
 

GF 
Marinated and grilled to perfection. A low-fat favorite. 
 

A breaded and golden fried chicken supreme with fresh lemon. 
 

Chicken breast chunks, carrots, squash, garbanzo beans, and onions  
over a bed of lightly seasoned couscous. Complete with soup or  
green salad. 
 

Tender chicken breast stuffed with jasmine rice, olives, garlic, 
and roasted peppers. Served with tehina. 
 

Served with a tangy garlic peanut sauce. 

GF
Grilled to your preference. 

GF
Slow cooked to tender perfection and served with a mild  
but tangy sauce. 
 

GF
A classic favorite. Served with au jus. 
 

Blackened to perfection and served with roasted fennel salad. 
 

Marinated sweet and tangy, cooked soft and tender. 

GF
Slow-cooked with a mirepoix and served with  
natural jus. 
 

Slow cooked lamb with sweet potatoes, chickpeas,  
and apricots in a potpourri of North African spices.  
Served over citrus couscous. Complete with soup 
or green salad. 
 

GF
Two delicate chops cooked as you like and served  
with a mint julep sauce. 
 

Two grilled chops served with a honey thyme glaze. 
 

Spicy Italian sausage and chicken tossed with  
house marinara with a Cajun kick. Served over rice. 
 

GF
Cooked to perfection and served with a creamy dill sauce. 
 

Curry and coriander balance this fish.  
Accompanied by couscous. 
 

This tender fish is served in a slightly spicy sauce  
and served with rice. 
 

Golden fried in a beer batter and served with fries,  
cole slaw and tartar sauce. 

● ● ● ●
Served with your choice of soup or green salad; choice of baked potato, mashed potato, french fries, white or brown rice or knish,  
and a medley of vegetables. Matzoh ball soup 75¢ extra. 

Complete as Described 
 

GF
Fresh mixed salad greens with tomato, onion, peppers, avocado, hard boiled egg, and your choice of dressing. 

GF
Fresh mixed greens, black olives, hard boiled egg, beef fry, grilled chicken breast, tomatoes, avocado, mushrooms, onions, peppers,  
and your choice of dressing. 
 

Oriental chicken breast, water chestnuts, mandarin oranges, crispy wonton strips, julienned vegetables, peppers and snow peas,  
with a sesame seed dressing over shredded lettuce. 
 

GF
Fresh salad greens, spiced ground beef, tomatoes, onions, avocado, black olives, corn, and black beans. Topped with tortilla chips 
and served with guacamole, parve sour cream and homemade salsa. 
 

GF
Grilled flatiron steak and fresh mixed greens, tomatoes, onions, peppers, and toasted croutons with a balsamic vinaigrette. 



Served with your choice of soup or green salad. 
 

Tempura battered with pineapple, sautéed carrots and 
peppers.  Served over white rice with a sweet & sour sauce. 

Sauteed with crisp stir-fried vegetables over a bed of 
white rice with a slightly spicy ginger sesame sauce. 

Your choice of beef or chicken with peppers, onions, 
and bamboo shoots in a savory ginger and garlic sauce. 

Complete as Described 
 

A house specialty. Served on a sizzling platter with 
peppers, onions and your choice of meat. 
Accompanied by guacamole, Spanish rice, refried beans,  
and warm flour tortillas. 

A flour tortilla wrapped around sautéed vegetables and 
spiced chicken or ground beef. Served with Spanish rice,  
refried beans, guacamole, shredded lettuce, and  
house made green chili. 

GF
Three corn tortillas stuffed with spiced chicken or  
ground beef, vegetables and topped with enchilada sauce.  
Served with Spanish rice, refried beans, lettuce, and  
guacamole. 

Your choice of chicken or beef. Served with lettuce, 
tomato, onions, Spanish rice, refried beans, guacamole,  
and salsa.

Served with your choice of soup or green salad. 
 

Breaded and fried eggplant stuffed with roasted peppers,  
broccoli and pine nuts. Served over fettuccini pasta with  
house marinara and garlic bread. A vegetarian favorite. 
 
 

Penne pasta with a light pesto sauce and a mélange 
of fresh vegetables. 

Penne pasta with our house marinara sauce and an 
array of seasonal vegetables. 

Topped with sautéed mushrooms, onion rings, and a 
tangy bourbon bbq sauce. 
 

Topped with sautéed mushrooms and onions, beef fry 
and peppercorn sauce on an onion roll. 
 

Topped with a sesame ginger sauce. 
 

Topped with julienned Oriental vegetables,  
teriyaki sauce, and crispy wonton strips. 
 

Served in a pita with tehina and Israeli salad. 
 

Hamburger, corned beef, sauerkraut and  
Russian dressing on grilled rye. 



Choose from seedless, seeded, or marble rye, pumpernickel, whole wheat, white, or Kaiser 
roll. Club roll 30¢ extra. Gluten free bread 50¢ extra. Sandwiches come with pickle, lettuce, 
onion and tomato. 
 half full jumbo 

Three-layer sandwich with beef fry and turkey, avocado, 
lettuce, tomato and special dressing. 
 

Hot corned beef and pastrami, cole slaw, Russian dressing. 
 

Corned beef, sauerkraut and Russian dressing on toasted rye. 
 

Corned beef, sauerkraut and Russian dressing between crispy potato 
latkes. 
 

Hawaiian marinated chicken with grilled pineapple, 
roasted peppers, and sweet and sour sauce.

Crisp felafel balls, Israeli salad and tehina in a soft pita. 
 
 

Crisp felafel balls, Israeli salad, tehina, babaganoush,  
chummus, and a soft pita. Extra pitas 75¢ each. 
 
 

Seasoned grilled turkey/lamb, Israeli salad and tehina 
in a soft pita. 
 
 

Seasoned grilled turkey/lamb, Israeli salad, Israeli pickles, 
Israeli olives, pickled eggplant, tehina, and a soft pita. 

Filling of your choice, lettuce, tomato, avocado, red onion 
and pepperoncini in a tortilla wrap. 


