
Passed Hors' d'oeuvres 

ROSH HASHANAH 
DINNER MENU

Entrée

Sides

Moroccan Cigars  pa i red  w i th  g reen tah in i   
Arayes I s rae l i -s ty le  burger  pa i red  w i th  amba a io l i  

Folk lore ’s  Franks puf f  pas t ry ,  smoked br iske t ,  &  ho t  dog pa i red  w i th  a
honey mustard  a io l i  

Chicken Lol l ipops seasoned w i th  sesame & dates  syrup  
But ternut  Squash Ravio l i  cooked in  a  vegan brown but te r  &  sage sauce  

42 Days Dry  Aged Rib  Eye Skewers red  on ion  & ra inbow peppers
Avocado Egg Rol ls  pa i red  w i th  wasab i  a io l i

Pul led Short  Rib  Bao Buns wi ld  mushrooms & smokey c reme

Chicken  Baklavah  s low cooked wi th  dry  f ru i ts  
Moroccan  F ish  Ba l l s  snapper ,  c i lantro ,  pars ley ,  lemon zest

Cabernet  Sauv ignon  Br isket  s low cooked 24hrs  w i th  root  vegg ies
Stuf fed  Peppers  beef ,  lamb,  on ions ,  &  qu inoa  

Folk lore 's  Pers ian  R ice  
Roasted  Farmers  Market  Organ ic  Veg  Board

Charred  Caul i f lower  &  Pomegranates
Caul i f lower  Gnocchi   

Desserts
Apple  &  Raw Honey  Crumble  coconut  crust  &  p is tach io  dust

Pear  &  F i lo  Roulade  topped wi th  sweet  a lmonds  &  lemon  

Starters
Apple  &  Honey  Chal lah

Ima's  Homemade Matzo  Ba l l  Soup
 Baby  Gem Sa lad  apples ,  watermelon  rad ishes ,  b lood  oranges,

watercress ,  tossed  in  a  creamy poppyseed v ina igret te   


