
  
Oakland: 5655 College Avenue, (510) 250-6005 

Passover Menu 2026 — Ingredients 
Dietary Info : DF (Dairy Free), GF (Gluten Free), V (Vegetarian), Vegan 

Seder Plate Essentials 
Charoset DF, GF, V 
Apples, dates, figs, almonds, walnuts, honey, cinnamon, ginger, cardamom, lemon juice, Passover wine. Contains 
tree nuts. 

Housemade Horseradish with Beets DF, GF, Vegan 
Horseradish root, beets, cider vinegar, sugar, salt.  

Long-Cooked Egg DF, GF, V 
Onion skins, coffee grounds, salt, extra virgin olive oil - grapeseed oil, black pepper. Contains eggs. 

Traditional Favorites 
Scott’s Famous Chopped Liver DF, GF 
Chicken liver, onions, chicken fat, eggs, white wine, salt, white pepper. Contains eggs. 

Gefilte Fish DF 
Rock cod, black cod, onions, carrots, eggs, fish stock, matzoh meal, almonds, salt, sugar, white pepper. Contains 
wheat, eggs, fish, tree nuts. 

Matzoh Ball Soup DF 
Chicken stock, matzoh meal, eggs, nutmeg, paprika, parsley, soda water, chicken fat, onion powder, salt, ginger, white 
pepper. Contains wheat, eggs. 

Baba Ganoush DF, GF, Vegan 
Eggplant, tahini, extra virgin olive oil - grapeseed oil, lemon, garlic, salt, parsley. Contains sesame.​
 
Vegetable Kugel DF, GF, V 
Potatoes, zucchini, onions, carrots, yellow squash, garlic, extra virgin olive oil - grapeseed oil, eggs, salt, pepper. 
Contains eggs. 

Mushroom Matzoh Kugel V 
Matzoh crackers, egg, sour cream, milk, cream, chard, mushrooms, onion, leek, mushroom stock, butter, extra virgin 
olive oil - grapeseed oil, salt, pepper. Contains wheat, eggs, milk. 



Mains 
Slow-Cooked Brisket DF, GF 
Beef, extra virgin olive oil - grapeseed oil, onion, chicken stock, tomato paste, carrots, fennel, red wine, garlic, bay 
leaves, salt, thyme, pepper. Reduction sauce: Butter, shallot, red wine, brisket cooking liquid, beef stock, chicken demi 
glace. Contains milk. 

Braised Chicken with Spring Vegetables DF, GF 
Chicken thighs, artichokes, potatoes, peas, carrots, green garlic, spring onions, onions, extra virgin olive oil - 
grapeseed oil, chicken stock, potato flour, thyme, rosemary, parsley, white wine, tomato, bay leaves, lemon zest, salt, 
pepper. 

Grilled Salmon with Sauce Verte DF, GF 
Salmon marinade: extra virgin olive oil - grapeseed oil, lemon, white wine, garlic, capers, cilantro, oregano, salt, 
pepper. Sauce Verte: extra virgin olive oil - grapeseed oil, lemon, parsley, thyme, chives, shallots, oregano, garlic, salt, 
pepper. Contains fish. 

Sides 
Marinated Cucumbers DF, GF, Vegan 
Cucumber, vinegar, red onion, sugar, dill, salt, pepper, extra virgin olive oil.​
​
Rice Pilaf with Spinach, Raisins & Feta GF, V 
Leeks, basmati rice, vegetable stock, extra virgin olive oil - grapeseed oil, butter, spinach, golden raisins, dill, parsley, 
lemon, pepper, salt, feta. Contains milk. 

Honey-Roasted Carrots with Red Onion & Pepitas DF, GF, V​
Carrots, red onion, pumpkin seeds, parsley, mint, cilantro, extra virgin olive oil - grapeseed oil, cumin, coriander, 
sherry vinegar, salt, pepper, orange zest & juice, honey. 
 
Schmaltzy Potatoes DF, GF 
Yukon gold potatoes, chicken fat, salt, pepper, parsley. 

Grilled Asparagus DF, GF, V 
Asparagus, extra virgin olive oil - grapeseed oil, salt, pepper. Lemon Aioli: extra virgin olive oil, canola oil, eggs, 
lemon, garlic, salt, pepper. Contains eggs.​
​
Chicory & Romaine Salad GF, V 
Mixed chicories, romaine, apples, blue cheese, candied walnuts (sugar, salt), moscatel vinegar, extra virgin olive oil, 
lemon juice, shallots, salt, pepper. Contains milk, tree nuts. 

Sous Chef in the Kitchen 
Housemade Crème Fraîche GF, V 
Cream, sour cream. Contains milk. 

Chicken Stock and Chicken Demi Glace DF, GF 
Chicken bones, leeks, carrots, celery, onion, garlic, bay leaves, black pepper, clove, thyme, parsley, oregano, sage.  



 

Vegetable Demi Glace DF, GF, Vegan 
Carrots, celery, onion, mushrooms, leeks, potatoes, bay leaves, thyme, parsley, white pepper, tomatoes, extra virgin 
olive oil - grapeseed oil. 

Veal Demi Glace DF, GF 
Veal bones, leeks, carrots, celery, onions, garlic, tomato, bay leaves, black pepper, clove, thyme, parsley, sage, 
oregano, red wine. 

From the Bakery 
Chocolate Mousse Cake GF, V 
Bittersweet chocolate, eggs, heavy cream, brandy, salt. Contains milk, eggs. 

Coconut Macaroons GF, V  
Coconut, condensed milk, vanilla, salt, egg whites, coconut milk. Chocolate-dipped: dark chocolate. Contains milk, 
eggs, tree nuts, soy. 

Brown Butter Almond Torte GF, V 
Butter, confectioner’s sugar, almond meal, cornstarch/tapioca/rice flour mixture, salt, egg whites, vanilla. Contains 
milk, eggs, tree nuts. 

Almond Meringue Cookies  DF, GF, V 
Egg whites, sliced almonds, powdered sugar, salt, vanilla. Contains eggs, tree nuts. 

Pavlova GF, V 
Egg whites, sugar, cream of tartar, white vinegar, lemon juice, eggs, butter, sugar, lemon zest, cornstarch, vanilla, 
cream, fresh fruit, mint. Contains milk, eggs. 

Orange-Almond Cake   DF, V 
Eggs, sugar, almonds, matzo meal, orange zest, almond extract.  
Contains wheat, eggs, tree nuts. 
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