
 

 55TH anniversary 
 

Mojitos and cocktails by Vered. Wines, vodka, 

Campari, gin, soft drinks etc. Ask her please. 

APPETIZERS 

Gravlax with mustard sauce 

Ceviche, Bahamian-Conch style  

Sushi by Moran and family 

Real chopped liver by Yael 

Ma’s Pickled Cucumbers 

Mushroom and cashew pate (vegetarian) 

Spinach and walnut pate (vegetarian) 

Spelt Crackers by Caroline  

Breads and homemade baguette  

crackers (gluten free) 

 

SOUP 

Vegetable soup with saffron steeped yoghurt or 

caramelized pumpkin seeds 



 

ENTREES 

Coq au vin 

Hungry goulash stew 

Baked salmon with tartare sauce 

Rice 

Roast vegetables 

Salads 

 

DESSERTS 

Lemon (from our tree) mousse with toasted 

almonds (low sugar) 

Strawberry mousse 

Pears poached in wine (low sugar) with ice cream  

 

CAKES 

Very moist chocolate cake  

Ginger chocolate cake  

Cheesecake by Ruthie (gluten free) 

Delicious cake by Yaffa (gluten free) 

Meringues 

 

TEA AND COFFEE on verandah 

 


