
TWO13 TO GO 
FRIDAYS 2021  

TO PLACE ORDERS, EMAIL: INFO@213KOSHER.CA 

OR TELEPHONE:  647-334-4213  

DEADLINE FOR ORDERS WEDNESDAYS, 2PM 

ALL PACKAGING INCLUDES DETAILED REHEATING INSTRUCTIONS

WWW.213KOSHER.CA

PR IX  F IXE  MENU’S 

T H E  G O U R M E T  B U R G E R  N I G H T  M E N U     

Iceberg wedge salad

cherry tomatoes| grated carrot| green peas| slIced radIsh| green goddess dressIng

gourmet beef short rIb stuffed burger (10 oz)
pre-grIlled, ready to reheat. 
house made sesame seed bun, caramelIzed onIons, garlIc herb sauteed cremInI, truffle aIolI,  
fresh tomato olIve relIsh, baby arugula

sweet potato frIes| chIlI lIme aIolI

crunchy onIon rIngs

double chocolate wow tart

dark chocolate ganache + wow “butter” caramel + dark chocolate mousse

T H E  F R I D AY  N I G H T  P R I X  F I X E  M E N U

herbed challah cloverleaf roll| lemon garlIc evo pIpette

chIcken matzah ball soup| pulled chIcken| egg noodles| carrots + celery|3 mInI matzah balls

braIsed beef shortrIb (6 oz boneless)(gf)
herb jus jus (gf)

scallIon sweet potato mash (v/gf) 
roasted caulIflower and baby sweet peppers(v/gf)

baked lemon tart| torched merIngue



A LA CARTE

H O R S  D ’ H O E U V R E S    ( H A L F  D O Z E N ) 

mushroom phyllo trIangles|mango chutney to dIp 
mInI corned beef potato latke’s| apple sauce to dIp 
cocktaIl beef wIeners In jackets| honey mustard to dIp    
chIcken satay| peanut sauce to dIp

S O U P  ( 3 7 5  M L  P O R T I O N )  

chIcken matzah ball soup 
pulled chIcken| carrots + celery|3 mInI matzah balls | egg noodles

puree of butternut squash and roasted apple soup (v/gf) 
currIed coconut cream| scallIont

S A L A D  A N D  A P P E T I Z E R 

Iceberg wedge salad 
cherry tomatoes| grated carrot| green peas| slIced radIsh| green goddess dressIng

collard greens + mango slaw 
sweet + sour dressIng| red pepper + scallIon + matchstIck carrot + red cabbage

pan seared salmon cakes 
avocado salsa| mIcro greens| balsamIc reductIon

handmade crIsp breads 
lemon spIced olIves| roasted root vegetable dIp



M A I N  C O U R S E

chIcken schnItzel   
2 * 4oz pIeces| mushroom gravy on the sIde  

deep dIsh beef shepherd’s pIe   
savoury fIllIng of ground lean beef + carrots + onIons + celery + mushrooms + green peas  

grIlled beef medallIons (2 * 3oz| gf)) 
caramelIzed shallot jus

char-grIlled half chIcken                          
partIally deboned| lemon herb rubbed| parsley + mInt jus

panko crusted chIcken fIngers (6) 
plum sauce| ketchup

grIlled grouper fIllet (7oz) 
fresh orange + scallIon + kalamata + cherry tomato salsa

cobb salad “almost”   
chopped romaIne lettuce| dIced chIcken breast| boIled egg| tomato| cucumber|  
crushed avocado| vegan cheddar| facon bIts 
choose: red wIne dIjon vInaIgrette or green goddess dressIng

H O T  S I D E S  A N D  V E G E TA R I A N

scallIon sweet potato mash (v/gf)  

crIspy rIce cake  

roasted caulIflower and baby sweet peppers(v/gf) 

roasted heIrloom carrots + parsnIps| lemon + fresh herbs(v/gf)  

medIterranean vegetarIan gnocchI  
sundrIed tomato + kalamata + spInach + roasted pepper + basIl pesto sauce 



D E S S E R T

double chocolate wow tart 

dark chocolate ganache + wow “butter” caramel + dark chocolate mousse 

baked lemon tart| torched merIngue 

pear aprIcot strudel| whIte chocolate sauce   

waffle wedges (3) 

strawberry compote| vanIlla sauce| dIced fresh pIneapple

                                                                                                 

P R I C E S  D O  N O T  I N C L U D E  H S T

C U R B S I D E  P I C K - U P S  AT  B A C K  D O O R  ( O F F  PA R K I N G  L O T )  
O F  A D AT H  I S R A E L  B E T W E E N  1 2  N O O N  A N D  2 P M  O N  F R I D AY

D E L I V E RY     1 2 - 3 P M  O N  F R I D AY


