Salads | 007D

‘ 1 litter (6-8 servings) | (NN 6-8 ) 171
z Roasted broccoli salad, chili, tosted almonds | D"I7p7 D' TpwI 71X 17X 717112 D7D
1 [V 65 | VE]
b Homemade matbucha | NN NN
[V 60 | VE]
Potato salad, green onions, white wine vinegar | |27 |" ypInI it 7¥2 ,X"19N D7D
P [ 45 | VE]
7\ Classic coleslaw | 'DN7{7 IN7D71]
&:‘( [ 45| V]
/ Fennel & kohlrabi in lemon &olive oil | n'T pwI 0172 2717171 01Y
[V 45 | VE]
Homemade olive mix | n'na 0T Nanyn
[V 65 | VE]
Gilled eggplant, herbs | 71210 awyi DoNw 0'7'xXN
[ 60 | VE]

Lettuce, garden leaves - olive oil & lemon | (TX2) |IN"71 N'T [PV DAL -DININDN Y7V
vinaigrette (on the side)
[V 40 | VE]
Grated carrots, raisins & coriander | N12DIDI DPINIX, TN M
[ 50 | VE]
Balsamic roasted beets & olive oil | N'T [pWI 'ND711 117X 77D
[ 50 | VE]

Sauces, Spreads & Dips | D'72VD1 D'NDD ,01AV
250 g|"12250
Charoset | noinn
[W 65 | VE]
Chrain, Horseradish | n1n
[W 50 | VE]
Olive oil & lemon vinaigrette | 1071 N'T DY DA
[ 45 | VE]
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SERVICE ' CHEF CATERING

St EIGHTEEN SIXTY EIGHT
v AV Chef Yankale Turjeman

Takeaway Menu Pesach 2020 - 9"wn nbo ]2In 72IN 9N

7 Soup | pD
p j‘\ 1 litter (4-5 portions) | (NN 4-5) W71
i/»’h Brown Chicken soup | DnwIN q1y gIn
%“ [ 65]
Q/ Jerusalem artichoke & truffle soup | 'N0d1I O7WN ZIWIOIN D
\ [V 65 | VE]

Starters | NNIYNY
Seared chicken livers, red wine, beef stock & | |N7'DI 172 11X ,DITN |2 D1ANX 1Y 172D
date honey
[4 portions | v 120 | nian 4]
Stuffed Artichokes with minced | 71210 12wy 1017 201N ,0M21XI P2 WA 17D PIWIDIN
beef & pine nuts, lemon herbs sauce
[6 pcs| v 80 | NiTN! 6]
Steamed broccoli, garlic & lemon vinaigrette | DIWI 107 DAL NTIND 1717102
[4 portions | w 85 | VE | nan 4]
Chopped Liver (gluten free) with fried onions | 21N 7X2 DY YIX{7 T2
[450 gr | v 90 | 12 450] m
Salmon Gravlax in dill - thinly sliced |77 D9 - MR WI2) IN7D -
[200 gr| W 110 | V| 12 200]
Potatoes, carrots & onions Sofrito, chicken | w271 A1y 11X 7X21 112,ANTX 'MNI9N 1DMOID
& honey stock
[4 portions | w 80 | D 4]
Meatballs in tomato & herbs sauce | 71210 "apyI NIN2Y 2DIN2 WA NIX'XP
[20 psc| w 120 | niTn1 20]
Seared foie gras, white wine & honey sauce | w271 |27 | 201N ,ANX TIIN T2

[2 portions | v 145 | nian 2]
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xR A
¢ Fish| DT y ,

Main course | NPV NN

L I A 4
| %

Side Dishes | n1opIN
1 litter about 4 portions | NIaN 4-2 1017 1

y N

; Potato & chestnut casserole, chicken stock | 91y 11X2 011NV X191 7'waN ; Fish balls, Moroccan sauce | 'NjgMD 20IN2 DT NIX'X{I
[ 85] [4 portions | W 160 | V| Nian 4]

b Baby potatoes baked in paprika, parsley | n'T [pw1 n'71T1709 ,NjF"M1991 DMON X"19N 12 b Salmon fillet, white wine & thyme | 'p'01 |27 "2 107D N'7'
&olive oil [4 portions | W 190 | V| nian 4]
[ 45| VE] Grilled bream fillet, lemon & herbs sauce | 71210 1awyI |IN'7 2DIN2 71722 2NX DT NT7'O

A Wild mushroom & shallot casserole | DI7XY '7X21 V! NIMDO 7'wAN = [4 portions | W 195 | V| Nian 4]

7\ [ 95 | VE] A

;\:‘k Roasted sweet potatoes in honey & thyme | 'D'nl 2T NIN7X NILDL /’h A Chicken & Meat | 711 qIv

) [ 45 | VE] Z”, Main Course 180 gr per diner | TVID7 '12 180 niMp'yv nian

Artichoke hearts & celery casserole| M7D1 ZIWIDIN NINNN 7'w2AN “ Roasted whole chicken in garlic & olive oil | n'T jpwI DIWA 17X D7W Q1Y

[ 90 | VE] . [4 portions about 1.5 kg | W 95| 3"j7 1.5-2 Nian 4]

Chicken thigh, pomegranate syrup & coriander | N12DID1 DINM 917'D2 NINNO
[4 portions | v 180 | nian 4]
Roasted quarter chicken in honey & rosemary| |"INTNI AT N7X q1V Y20
[4 portions | v 160 | nian 4]
Duck thigh confit, oranges & thyme| |'"0'nI 'T1I9N2 19157 TINA IV

Desserts | D'NIYY
[ 100 NIT'N' 10] NI'W'N NIIDT NIDIDA O'WAID O'NIY'YD
Served in personal glass ware [10 units 100 NIS]
Chocolate mousse | 7771w DID

[12]V] _
Lemon cream & red fruits | D'DITX NIN'OI1I'7 D1 ) ) [4portions [ 2201 i 4]

12| V] Beef shoulder roast in red wine & mushroom sauce | NIMLOI DITN ' 2D NN7X P GND
Apple & almond crumble | DITpwI DNION 72NN ) [T‘ portions | 10 | nan 4]

(W12 | VE] Entrecote roast beefin red wine & | (M wa1n) 172 X1 DITN |" 2D DIFMIDIN GADDN

. beef stock (M served)
1179 ANN7 1D1D NN |l DOILA NINTAYT IN NINTA DOIV NTIN7 | 1868 NTYDD |N'AIN N7V QUi 7w 110y [4 portions | ¥ 310 | np 4]
01.04.2020 TV 172N 172PN NANTA | 054-724-4455 / 02-6222-312 11970 WP X7 |N1 | www.1868.c0.il portions
INN7 | 500 MIDTA DID'ID | 07w DUXINID"VD 01771 DASNI DNADA | 'DTAT IDTPN KX, 11:00 Nywa .‘\ ) Beef fillet medallions, red wine sauce | DITN | 21DIN2 P2 N7'D A7 TD
65 0'7WN! 1IN2 DNI7YD | NINTIN TOYDI NWYN NINTN 112V DIZWN | NINTA MWK 7"XIT2 N7 DOILN NN'7Y [4 portions | W 320 | NI 4]

/721NN QIDIN | 017w 10 TIT 7700 2N 1868 NTYDND - XY QIDX | 01N NIZWN - W 1000 7yn Npa v § .
QP Y 0Y7Y | D7V NTAD NP QD N XU T2 WA NN | BXIN DINNA 08.04.2020 2NN 211 DNI7UN Slow cooked lamb casserole, red wine & [ WY NI DITN "1 DIN 71R121A7D 702N
root vegetables

YNNI WWN N77 | NDINT TN 7w |
Catering by chef Yankale Turjeman 1868 Restaurant | To download an order form or order on an online [4 portions | v 340 | Nian 4]
form, please visit our website www.1868.co.il | Contact us 02-6222-312 / 054-724-4455

Orders will be accepted until 01.04.2020 at 11:00, Please order asap | The prices on the menu are NIS
and include VAT | Minimum order 500 NIS | After sending the order form you will receive a summary by
email with the order details. Payment will be made at order | Delivery within Jerusalem 65w, orders
over 1000 v - Free Delivery | Self Collect from 1868, 10 King David St. Jerusalem | Collection of food /
deliveries on the on 08.04.2020 will be coordinated | Kosher: Badaz Beit Yosef meat | Vegetables
Mehadrin Jerusalem | leaves Gush Katif | Non Kitniyot & non shruya.
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