KOSHER MENU

*allergens listed. For all allergens be sure
to double-check the ingredient list.

Breakfast

Montefiore

Nyack

DAIRY

o Cheese Omelet
*eggs, soy, dairy

o Puree Egg Omelet
*eggs, soy, dairy

PAREVE

o

o

o

o

Egg Omelet - *eggs, soy

with Home Fries

Egg Omelet no sides - *egg, soy

French Toast - *eggs, soy, gluten
Puree French Toast - *eggs, soy, gluten

Mains
DAIRY MEAT
o Baked Ziti > Rib Eye Dinner

*gluten, dairy

- Homemade Cheese Blintzes
*eggs, soy, gluten, dairy

> Eggplant Parmigiana
*eggs, soy, gluten, dairy

PAREVE

o Broiled Fillet of Salmon
with Broccoli, Cauliflower and Carrots
*fish, eggs

o Plant-Based General Tso's Chicken
with Rice - *soy, gluten

o Puree Fish Entree
with Mashed Potatoes and Carrots
*fish

with Carrot Tzimes and Potato Kugel
*soy, eggs

Roast Chicken Dinner
with Shlishkes, Carrots, Corn, Beans, and Rice
*gluten, eggs

Salisbury Steak
with Potatoes & Carrots - *soy

Puree Chicken Entree
with Sweet Potatoes and Green Beans

Soup (Pareve)

o Plant-Based Chicken Broth
o Vegetable Soup - *gluten

Extras

o Tuna Cups - *fish, eggs

o Individual Wrapped Challah Rolls
*gluten, eggs, soy

o Apple Sauce

Desserts

> Dairy Chocolate Pudding *dairy
o Assorted Danish *gluten, eggs, soy
o Blueberry Muffin *gluten, eggs, soy

\\

Dairy Combo Meal - Baked Ziti,
Chocolate Pudding, Water.
*dairy, gluten

Pareve Combo Meal - Broiled Fillet
of Salmon, Blueberry Muffin, Water.
*fish, eggs, gluten

Meat Combo Meal - Rib Eye Dinner, Danish,
Water. - *soy, eggs, gluten

COMBO MEALS

Drinks

- Kedem Grape Juice,
Small Bottles

o Apple Juice
o Orange Juice

Under the strict Rabbinical
supervision of Rabbi N. E.
Teitelbaum Vololver Rov
Shlita and the Vaad
Hakashrus of Staten Island

° Water All dishes are prepared
o Milk -*dairy by Kosher Palace
o Coffee

o PC Nondairy
Creamer

All dairy products
are Cholov Yisroel




