Jd
IEL
£nglewood

A'f}:&tizzﬁ

Wild Mushroom Risotto Poppers 4

A basket of goodwness, serveo with a tarragon atoli

Chili Relleno | 4
Crispy poblano chill stuffed with cheese and herbs, served with tomatillo sauce
Tuna Tostada 7
Baked tortilla with seared tuna, avocado, cucumber and chipotle atoli
*Cheese Platter 7

House selection of assorted hard and soft cheese with olives and flatbread

Salad

*Garden Salad A
Mixed baby greens with garden vegetables and balsamic vinaigrette
Caesar SAlad 7

Hearts of romaine tossed tn classic house Caesar dressing
Served with shaved parmesan and housemade croutons

Aruqula and Portobello Salaq 7

Tender baby arugula Leaves tossed tn a roasted tomato vinaigrette
and topped with a warm portobello cap, pickled red onions, shaved parmesan

*Greek Salaq 7

(ceberg Lettuce, ved onlon, black olives, towmato, cucumber and feta cheese
marinated tn herb vinatgrette

Whole Wheat Panzanella Salad 7
Grilled bread salad with tomatoes, mozzarella, basil § balsamic vinaigrette
* Lentil Salad with Tahini 7
Tamarind glazed egoplant, roasted tomato and feta cheese

*House-made Smoked Salmon Roulade 7

Pickled reo onlons, potato salad, creme fraiche, and parmesan crisps

*FFALL ITEMS MARKED WITH A * ARE GLUTEN FREE***
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AlL egg Ltems are served with home fries and greens

7 Eqqs Any Style $8
fried, scrambled, over easy, poached ete.
Add cheese, tomato, onlons, roasted peppers for $1.00 each

*Mushroom Omelet $7
Buttown, shittake and portobello mushrooms with garlic and goat cheese

*S}ainuk Omelet $7

wilted spinach and Feta cheese

*Mediterranean Omelet 57
Kalamata olives, feta cheese, tomatoes anol roasteo peppers

*Ga?rese Omelet $10

Beefsteak tomatoes with housemade wmozzarella and pesto

*Nova Omelet $10

Swoked salmon, cream cheese ano caramelized onion

*Ponched Eqqs #ollandpise $1f

with wilted arugula on a toasted English muffin
Add simoked salmon. for $4.00

f,” Tostada $rr

Scrambled eggs with erispy flour tortillas, Mexican
red sauce, cheddar cheese and sour cream

Chilaquiles $11

Tortilla quarters cooked tn red sauce until softened and topped with serambled
Eggs, tomatillo sauce and cheddar cheese
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Double Decker Grilled Cheese $8

Deliciously creamy grilled cheese sandwich served with French fries
Roasted tomatoes or caramelized onlons add $1.00

Buttermilk Pancakes $10
Housemade buttermilie batter topped with fresh fruit and whipped cream

Blue]mrry Pancakes i1

wild blueberry pancakes with fresh fruit and whipped cream

Banana Pancakes $if

caramelizeo bananas with fresh fruit and whipped cream

French Toast 510
Thick slices of Texas toast with fresh fruit and whipped cream

A'ffle Pie French Toast $it

Thick slices of Texas toast with a apple pie filling, fresh fruit and whipped
cream

A'fricat French Toast $11

Thick slices of Texas toast with an apricot compote filling, fresh fruit and
whipped cream

ﬁacki; Mountain liggs $10

Holloweal out toast with fried egg center, aka window egg
Served with greens and howefries

From the tamales to the smoked salmon, our kitchen is hard at work. every day
ensuring that you get sophisticated and wholesome food prepared fresh, from scratch.
Taking Kosher to the next level

Slgn up on our website at Arielskosher.com for news anol spectals
Cholov Yisroel under Kosher Supervision of the R.C.B.C.
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Whole Wheat Thin Crust Pizza

Pizza Margharita 11

Grilled vegetable Pizza 12

caramelized onlon and Roasted Garlic Pizza 12

Three Cheese Pizza 12

Pesto Pizza with Roasted Tomatoes 12

Make Your Own with upto? taffings 4

caramelized onions Roasted Garlic Roasted Tomatoes  Pesto

Grilled Zucehint Portobello Ricotta oOlives (+1)

Goat Cheese (+1) Spinach Mozzarella  Roasted Peppers (+1)

f&m'ly Size Pie Cheese 20
Z4

Syecinlﬁ/ ( up to3 taffings)
Eﬂzgmgéz

Can of Soda/Poland Spring

Perrier

(’zuﬁmccina
Iced Cappuccine
Latte

Herbal Tea
.ES}Jressa
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