
D E L I C A T E S S E N

served with home fries and a fruit garnish. 
Home fries contain dairy

BREAKFAST BURRITO
Three eggs scrambled with bacon, peppers, onions 
and cheddar cheese, served with avocado, sour 
cream and salsa on the side - $16

MATZO BREI
SOFTENed MATZO CRACKERS, PAN-FRIED WITH SCRAMBLED 
EGGS AND TOPPED WITH CINnAMON SUGAR - $13

*

Zaftig Breakfast sandwich
OVER EASY EGGS, HAM, MUENSTER, and TOMATO ON AN 
ENGLISH MUFFIN - $15

*

THE PASTRAMI SCRAMBLE
EGGS and SWISS CHEESE with choice of toast - $15

*

SAN FRANCISCO JOE’s SPECIAL
House-made ground turkey hash, mushrooms, 
onions, spinach and scrambled eggs topped with 
grated asiago and choice of toast - $18

*

FRIED EGG BLT
open-faced challah, smoked bacon, lettuce, tomato, 
and two eggs your way - $15

*

Vegetarian Burrito
Avocado, Sautéed onions, black beans, 
cheddar, red pepper, spinach and egg whites on 
a spinach wrap, served with salsa and sour cream 
on the side - $16

FARM FRESH EGGS
Over your way, poached, scrambled, soft-boiled, 
hard-boiled or sunny side up with choice of toast
one - $9| two - $11 | three - $13

*

HOMEMADE CORNBEEF HASH & EGGS*

with choice of toast - $18

LOX, ONIONS & SCRAMBLED EGGS*

with choice of toast - $18

Buttermilk Pancakes
with maple syrup & strawberry butter - $12
add blueberries, strawberries, bananas 
or chocolate chips - $1.50 EACH

Granola Pancakes
House-made Granola with Apricots and 
Cranberries, served with Date butter - $14

Banana Walnut Pancakes
with Date Butter - $14

Banana Stuffed French Toast
In a bourbon-vanilla batter with date butter 
and berries - $18

*

Challah French Toast
with maple syrup - $14
Add strawberries or bananas - $1.50

*

served with home fries and a fruit garnish. 
Home fries contain dairy

EMPIRE EGGS
Two poached eggs, spinach and smoked salmon 
on potato pancakes with hollandaise sauce - $20

*

EGGS BENEDICT
Two poached eggs and canadian bacon on an 
english muffin with hollandaise sauce - $19

*

western BENEDICT
two poached eggs, chicken sausage, red peppers 
and onions on a cheddar biscuit with hollandaise 
sauce - $20

*

served with home fries,  fruit garnish 
and choice of toast

toast selections: Cissel, Marble Rye, Pumpernickel, 
Challah, multigrain, sourdough

substitute a Bagel, english muffin 
or cheddar biscuit - $1.50
substitute gluten-free toast or bagel - $2.50 
substitute egg whites - $1.50

Bagel Selections: Plain, sesame, WHOLE WHEAT, ONION, 
AND EVERYTHING

smoked bacon, ham, sausage
onion, olives, green peppers, red peppers, 
mushrooms, spinach, tomato, sun-dried tomato, 
broccoli, salsa, chives 
Swiss, cheddar, muenster, American, 
provolone, feta, goat cheese

Meats: 
Veggies: 

Cheeses: 

1 topping - $12 | 2 toppings - $13 | 3 toppings - $14

Create Your Own Omelette 

ApplE and Cheddar OmelettE
Macintosh Apple and Vermont Cheddar - $14

*

Spinach, tomato, black olives and feta cheese  - $15
Mediterranean Omelette*

Sun-dried tomato, chives and goat cheese - $15
Lenox Omelette *

The Roughrider Omelette  
House-made corned beef hash, sautéed onion and 
vermont cheddar, served with a grilled english 
muffin - $16

*

Toasted Bagel, cream cheese, lettuce, 
cucumber, tomato, capers, and onion. light 
cream cheese and scallion available upon 
request

Bagel selections: plain, sesame, onion,
and everything
substitute gluten-free for $2.50

4 0z Cold-Baked Salmon - $16

4 0z Nova - $20*

4 0z Whitefish Salad - $19*

Choose all three, get 6 oz of fish!
Combo Plate - $21*

 

Canadian Bacon - $5
Smoked Maple Bacon - $5
Pork Sausage -$5

1/2 order - $7 | Full order - $10
Nova *

Gluten-Free Bread - $4
Gluten-Free Bagel - $4

Chicken Sausage - $5
Ham Steak - $5

Corned Beef Hash - $6
Turkey Hash - $5

POTATO PANCAKES
with house-made apple sauce and sour cream - $14
smoked salmon, dill-lime sour cream - $18*

Fresh Seasonal Fruit Plate - $12

Vanilla Non-Fat Yogurt
Served with strawberries, blueberries and 
house-made granola
cup - $6 | bowl - $9

Old-Fashioned Oatmeal
Topped with golden raisins and brown sugar
cup - $6| Bowl - $9

Banana Nut Bread
Grilled with Date Butter - $8

*avocado toast
topped with smoked nova salmon, lemon zest, 
black sesame seeds, poached egg and greens, 
with your choice of sourdough or gluten-free bread - $17
substitute nova with bacon for no extra charge!

3 Cheese Blintzes
with sour cream and berries - $14

2 CHEESE BLINTZES
SOUR CREAM, BERRIES - $9

 SWEET NOODLE KUGEL
CINNAMON, NUTMEG - $8

Potato Pancakes
HOUSE-MADE APPLESAUCe AND SOUR CREAM - $14

Homemade KNISHES
CHOICE of MEAT or POTATo - $8

ZAFTIG COMBO
ALL OF OUR FAVORITES! CHEESE BLINTZ, POTATO 
PANCAKE, potato knish, and sweet noodle 
Kugel - $16

half-sour pickle plate - $4

mixed pickle plate
half sour, full sour, and sour tomatoes - $5

CHOPPED LIVER 
Chopped Chicken Liver, Marble Rye Toast 
Points and Pickled Onions - $11

TWO POTATO PANCAKES STACKED, TOPPED 
WITH YOUR CHOICE:

CHEDDAR, SOUR CREAM, BACON, TOMATO, 
SCALLIONS - $13

CHILI & CHEDDAR CHEESE - $12

BBQ Chicken & Bleu Cheese - $13

Black beans, corn, scallions, 
cheddar & pico de Gallo - $11

SMOKED SALMON, DILL SOUR CREAM - $14*

turkey CHILI
TOPPED WITH CHEDDAR AND scallions 
CUP - $7 | BOWL - $10 | QUART - $18

CUP - $5 | BOWL - $8 | QUART - $14
extra matzo balls - $1.50 each

Corned Beef - $18
Lean Corned Beef - $19
PASTRAMI - $18
LEan PAstrami - $19

roasted
Turkey Breast - $15

TUNA SALAD - $13

Cissel
marble rye
pumpernickel
challah
bulkie roll
multigrain

sourdough
white wrap
spinach wrap 
choice of bagel - $1.00

lettuce
onion
tomato
mustard
mayo
russian
Chopped pickles - $0.50
cole slaw - $0.50

american - $1
swiss - $1
cheddar - $1
muenster - $1
provolone - $1
sauerkraut - $1
avocado - $2
bacon - $2

french fries, cole slaw, or potato salad
substitute a potato pancake or knish - $2

substitute fruit or a side salad - $3

c h o o s e  y o u r  m e at !

c h o o s e  y o u r  b r e a d !

d r e s s  i t  u p !

c h o o s e  y o u r  s i d e !

substitute gluten-free 
bread or bagel - $2.50

Chopped Liver - $13
CHICKEN SALAD - $13
EGG SALAD - $9

SMoked Ham - $14*
roast beef - $16*

whitefish
salad - $19



Dressings: BALSAMIC Vinaigrette, LEMON Vinaigrette, Raspberry 
vinaigrette, Oil & VInegar, Peanut-Soy, CAESAR, RUSSIAN, Ranch      

GRILLED CHICKEN $5

$128 oz GRILLED SALMON

$4FALAFEL
$4Scoop Tuna
$4Scoop Chicken
$54 oz Cold Baked Salmon

salmon NIÇOISE SALAD  
Cold-Baked salmon filet served on a bed of mixed 
greens with hard-boiled egg, kalamata olives, grape 
tomatoes, golden potatoes, green beans and a lemon 
wedge with lemon vinaigrette - $19

Mediterranean Plate
House-made Falafel, hummus, tzatziki, 
cucumber, kalamata olives and red onion, 
served with Grilled PITA bread - $15

PEANUT NOODLE SALAD
GRILLED CHICKEN, VEGETABLES, SCALLIONS, PEANUTS, 
MIXED FIELD GREENS, peanut-soy dressing - $17

BBQ CHICKEN SALAD
Iceburg lettuce with bacon, avocado, black beans, cheddar 
cheese, tomato, corn, fried onion strings, scallions and 
grilled BBQ chicken with ranch dressing - $17

ZAFTIG SALAD
MIXED FIELD GREENS, FETA, RAISINS, TOASTED PINE 
NUTS, BALSAMIC DRESSING - $14

Greek Salad
ICEBERG, FETA CHEESE, CUCUMBERS, RED ONION, 
GRAPE TOMATOES, KALAMATA OLIVES, GREEN PEPPER, 
LEMON VINAIGRETTE - $14

Heavenly Salad
BABY SPINACH, SUN-DRIED CRANBERRIES, CANDIED 
WALNUTS, RED ONION, GOAT CHEESE, RASPBERRY 
BALSAMIC VINAIGRETTE - $14

COBB SALAD
TURKEY, BACON, BOILED EGG, TOMATO, AVOCADO, 
BLEU CHEESE, mixed field greens, lemon 
vinaigrette - $17

Served with a pickle and your choice of
French fries, cole slaw or potato salad

Substitute gluten-free bread or bagel - $2.50
substitute potato pancake or knish - $2
substitute fruit or side salad - $3

FRIED ATLANTIC haddock sandwich
Beer-battered haddock served on a bulkie roll, 
served with french fries, cole slaw and a side of 
tartar sauce - $15

bacon grilled cheese
Thick-cut challah with cheddar, Swiss and Bacon - $14

add Sauerkraut - $2
add shredded cheddar - $1
add turkey Chili - $2.50

Pearl Hot Dogs Grilled or steamed, served on a New 
England hot dog roll 
one dog - $8 | two dogs - $13

z dogs

nova grilled cheese
Thick-Cut Challah with swiss Cheese, Nova and 
Capers - $18

LEMON CHICKEN BREAST sandwich
Grilled lemon & garlic chicken breast served on a 
fresh bulkie roll - $16
“Dressed” with muenster, red peppers, 
and spinach - $17

VEGGIE BURGER
grilled House-made black bean patty with a side of 
salsA - $17

THE PATTY MELT
1/2 pound black angus beef, caramelized onions, 
swiss and Russian Dressing on cissel - $20

*

SIRLOIN BURGER
1/2 pound Black Angus beef  - $19
add cheese - $1 | add bacon - $2

*

black and bleu patty melt
1/2 pound cajun-spiced black angus beef, caramelized 
onions, bleu cheese and mayo on marble rye - $20

*

BBQ CHICKEN BREAST sandwich
Grilled chicken breast with BBQ sauce, 
muenster and bacon on a bulkie roll - $18

ZAFTIG FISH AND CHIPS
Beer-battered fish served with french fries, 
cole slaw, and tartar sauce - $19

Seared salmon, penne pasta, peas, sun-dried 
tomato, and spinach in a cream sauce with a 
lemon garnish - $20

SALMON, pasta and peas*

latke piccata
Grilled Lemon-Garlic Chicken Breast atop 
a latke, Roasted Vegetables and Sautéed 
spinach with Lemon Caper Sauce - $22

THANKSGIVING TURKEY DINNER
Slow roasted and served with cranberry-apricot 
chutney, gravy, stuffing, vegetables, and 
mashed potato - $18

GRILLED CHICKEN KABOBS
Peppers, Onions, Mushrooms and Tomato, 
served with pita, falafel, house-made tzatziki 
sauce and a cucumber salad with red onion, 
kalamata olives, and feta - $21

fresh grilled salmon
served with seasonal sides - $22

mac and cheese
with panko topping - $14

brisket dinner
grandma’s slow-cooked brisket 
with seasonal sides - $24

Hot roast beef
house-made roast beef on toasted challah, 
topped with mashed potato and mushroom 
gravy - $18

Raphel
Roast Turkey, mashed potato, stuffing, 
cranberry chutney on toasted challah 
with gravy - $17

Served with a pickle and your choice of
French fries, cole slaw or potato salad

Substitute gluten-free bread or bagel - $2.50
substitute potato pancake or knish - $2
substitute fruit or side salad - $3

JOAN & Ed’s 
Hot pastrami, chopped liver and red onion 
on pumpernickel - $18

THE ESSEX
Cold roast turkey, cole slaw and russian 
dressing on cissel - $16

COBB WRAP
Turkey, bacon, tomato, bleu cheese, egg, 
avocado and greens - $15

TUNA MELT
Albacore Tuna, tomato, cucumber, and 
muenster on grilled multigrain - $15

THE FALAFEL WRAP
House-Made falafel, tzatziki sauce, diced 
tomato, red onion and lettuce - $14

ROASTED VEGETABLE WRAP
Seasonal roasted vegetables wit hummus - $14

GRILLED CHICKEN CAESAR WRAP
With asiago and bagel croutons - $14

Grilled Pastrami & Swiss
On cissel with Zaftigs mustard - $18

RACHEL
TURKEY, swiss, sauerkraut and russian 
dressing on grilled pumpernickel - $18

Nanny fanny
Cold corned beef with cole slaw, house-made 
Russian dressing and Swiss on marble 
rye - $19

Rainbow Wrap
tomato, Yellow Pepper, Avocado, Lettuce, 
carrot, Goat Cheese and Pickled Onion on a 
spinach Wrap - $14

HUMMUS AND APPLE
House-made Hummus and Apple with green 
leaf lettuce, cucumbers, and cheddar on 
multigrain - $14

Reuben
corned beef, swiss, sauerkraut and Russian 
dressing on Grilled pumpernickel - $19

The NEW YORKER
12 oz of hot pastrami & corned beef, Swiss 
cheese and Russian dressing on cissel, served 
with a mixed pickle plate - $23

TURKEY WRAP
Roasted turkey, avocado, lettuce, tomato 
and cranberry-apricot chutney - $18

Zaftig Club
Triple-Decker blt with mayo and your choice of turkey, 
roast beef, ham, or grilled chicken - $19

THE MONTE CristO
Grilled French Toast, Swiss Cheese, smoked 
ham, roasted turkey and cranberry-apricot 
chutney - $20

*

THE G & G
Nova, cream cheese, capers, lettuce, tomato 
and onion on a sesame bagel - $20

*

Blt
Bacon, Lettuce, tomato, and mayo on your 
choice of bread - $14

sam adams - $8

sam adams seasonal - $8

harpoon ipa - $8

be hoppy - $8

corona - $8

blue moon - $8

coors light - $6

chardonnay - $10

sauvignon blanc - $10

pinot grigio - $10

cabernet sauvignon - $10

pinot noir - $10

bloody mary - $12

z-mosa - $12

bacon and bourbon mary - $14

caribbean punch - $12

red sangria - $12

white sangria - $12

* These items are cooked to order and/or may be served
raw or undercooked.  Consuming raw or uncooked meats,  
fish,  poultry,  shellfish or eggs may increase your risk of 
food-Bourne illness,  especially if  you have certain medical 
conditions.  Before placing your order,  please inform us if  a 
person in your party has a food allergy.  

= Nanny’s Favorites

vanilla yogurt and fruit - $6

Mini Fruit Plate  - $7

Grilled Muffin with berries - $6

Silver dollar Pancakes  - $7
add fruit or chocolate chips - $1.50

bagel & Lox - $11*

Challah French Toast - $7*

Cheese Quesadilla - $6

Grilled Cheese & fries - $7

Chicken Fingers & fries - $9

Hot dog & fries - $8

Steamed Broccoli  - $3.50

Kraft Mac & Cheese - $6

Iced Coffee - $4

orange Juice - $4 | $5

LEMONADE - $4
Freshly Squeezed - Bottomless

ICEd TEA - $4
UNSWEETENED - bottomless

FRUIT JUICES - $3.50 | $4.50
V-8, Apple, Cranberry, Pineapple

Zaftig’s Soda - $4
raspberry lime rickey, grape, strawberry

DARK ROAST COFFEE - $4
bottomless

cup OF TEA - $4

ESPRESSO - $5

CAFFE LATTE - $5

HOT CHOCoLATE - $4

CAPPUCCINO - $5

SODA - $3
COKE, DIET COKE, GINGER ALE, SPRITE, 
FANTA ORANGE - bottomless

Dr Browns - $3.50
Cream Soda, Black Cherry,
root beer, diet black cherry, 
diet cream soda, ginger ale

Milk - $3
Regular or Skim
Chocolate - $4

Egg Cream - $4
vanilla or chocolate


