
 
STARTERS 
Tuna Tataki    22 
Ponzu Sauce / Frisee Salad 
 

Sweet and Sour Tongue  26 
Mashed Potato with Caramelized Onion / Frisee Salad 
 
Maple-Glazed Lamb Bacon  24 
Charred Shishito Peppers 
 
Swedish Meatballs   22 
Bed of Matzah Farfel 
 
BBQ Brisket Sliders   26 
Passover bun / Chipotle Mayo / Spicy Aioli 
 
SOUPS 
Matzoh Ball    16 
Butternut Squash   18 

 
SALADS 
LA Caesar    20 
Kale /Avocado / Cherry Tomato 
   Topped with Grilled Chicken or Salmon +12 
 
Roasted Beets & Tomato  21 
 Frisee / Cashew Candy / Orange Vinaigrette 
 
Frisée aux Lardons   22 
Frisee / Watercress / Lamb “Bacon” / Poached Egg / 
Mushrooms 

 
 
MARKET SIDES  12 
 
Rosemary Smashed Fingerling Potatoes 
Garlic Mashed Potato 
Crispy Broccolini  
Char-Grilled Asparagus* 
Charred Shishito Peppers*  
 

*Not Parve 

 

 
ENTREES 
Served with Potato Soufflé / Cole Slaw 
 
Chicken under a Brick  36      
Crispy Spätzle / Pommery Jus/ Cippolini Onion 
   
Whole Branzini (Deboned)  46 
Chimichurri / Caramelized Lemon 
  
Pan-Roasted Salmon   40 
Nicoise Style 
    
Jumbo Burger   32 
10oz patty / Passover Bun / Chipotle Mayo 

    
BBQ Spare Ribs   45 
Cole Slaw / Potato Soufflé 
 
 

SIGNATURE CUTS 
Crusted with our Signature Bedford Rub 
Watercress / Cippolini Onion / Potato Soufflé 
 
8oz Eye of Rib    58 
Recommended Medium Rare 

 
14oz Ribeye    65 
Recommended Rare to Medium 

 
10oz Top Cap    68 
Recommended Medium to Medium Well 

 
22oz Bone-In Ribeye   79 
Recommended Rare to Medium Rare 
Served Sliced 
 
10oz Hanger    62 
Recommended Rare to Medium Well  
 
32oz CowboyPrime   126 
Recommended Rare to Medium Rare  

 
 
 DESSERTS   12 


