
APPETIZERS - CHOICE OF ONE
ATLANTIC SALMON CAKES
SALMON CAKES WITH HERBS & SPICES SERVED WITH DILL SAUCE (2
PIECES)

MIDDLE EASTERN SALAD PLATTER
HOMEMADE HUMMUS, TAHINI, BABAGANOUSH, RED CABBAG SLAW,
ROASTED BEETS

TALIA'S GARDEN GREENS
MIXED GREENS, TOMATO, CUCUMBER, ONION, CARROT, HEARTS OF
PALM, BALSAMIC VINAIGRETTE

CRISPY CAULIFLOWER
PANKO-BREADED CAULIFLOWER SERVED WITH SWEET CHILI SAUCE

DESSERTS - CHOICE OF ONE
PUMPKIM PIE

FRUIT SALAD

CHOCOCATE MOUSSE

TIRAMISU

ENTRÉES - CHOICE OF ONE
TRADITIONAL ROASTED TURKEY (WHITE & DARK MEAT)
STUFFING, CRANBERRY SAUCE, SWEET MASHED POTATOES,
SAUTEED VEGETABLES

GRILLED RIBEYE
SERVED WITH FRENCH FRIES OR MASHED POTATOES & SAUTEED
VEGETABLES

CHICKEN MARSALA
IN MUSHROOM WINE SAUCE SERVED WITH MASHED POTATOES AND
SAUTEED VEGETABLES

LAMB STEW
SLOW COOKED IN NATURAL JUICES, SERVED WITH MASHED
POTATOES & SAUTEED VEGETABLES

MOROCCAN SALMON
IN MOROCCAN TOMATO & PEPPER SAUCE, WITH MASHED POTATOES

THANKSGIVING
T A L I A ' S  S T E A K H O U S E  &  B A R  

S P E C I A L S

SOUP DU JOUR
CHOICE OF ONE
YEMENITE CHICKEN, MATZAH BALL, OR
BUTTERNUT SQUASH


