@ AMERICAN Jector

RESTAURANT & BAR

DINNER WITH A CURATOR

"RECIPES AS A LEGACY: COOKBOOKS
CREATED DURING THE HOLOCAUST"

THURSDAY, JANUARY 9, 2025

FIRST

ROMANIAN EGGPLANT
SALAD & CHALLAH BREAD

DICED GRILLED EGGPLANT, LEMON DRESSING
PAIRING: BV COASTAL ESTATES CHARDONNAY

SECOND

CHICKEN PAPRIKASH WITH EGG NOODLES

SMOTHERED BONELESS CHICKEN,
EGG NOODLES, CONCIA
PAIRING: CHATEAU STE. MICHELLE RIESLING

OR

SPAGHETTI AL TONNO

CLASSIC RED SAUCE, SPAGHETTI,
GRILLED TUNA, CONCIA

PAIRING: BV COASTAL ESTATES PINOT NOIR

THIRD

HUNGARIAN WALNUT KINDL

RED WINE AND SELTZER COOKIES
WITH A SWEET WALNUT FILLING

PAIRING: SANGRIA (RED WINE, COINTREAU, BRANDY,
PINEAPPLE JUICE, ORANGE JUICE, GINGER ALE)

NONALCOHOLIC OPTION FOR ALL COURSES:
CRANBERRY BASIL SPRITZER



	Blank Page
	Blank Page
	Blank Page



