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Small and Simple Dining

For five guests
Call Desiree at 301-822-4010 or email foodorder@motismarket.com

Al Ha’esh Experience $120

Al Ha’esh Salad Experience featuring six salads
(chef’s choice) with homemade pita and hummus
with chickpeas, chicken kebab and beef kebab,
basmati rice, tehina, pickles and olives

Falafel platter $55

Homemade falafel, Moti’s pita, Israeli salad,
hummus, tehina, eggplant salad, hot sauce, pickles
Add schwarma, too (additional $20)

Sub Platter $45

Sub platter with layers of turkey breast, corned
beef, pastrami, and roast beef accompanied with
sesame noodles, coleslaw, and condiments

Fried Chicken Platter $80
Fried Chicken, homemade coleslaw, red bliss
potato salad, pickles, challah rolls

Traditional Deli Platter $60

Corned beef, pastrami, roast beef, turkey breast,
homemade coleslaw, red bliss potato salad,
pickles, rye bread and condiments

Rotisserie Chicken Dinner $80

Moti’s rotisserie chicken cut into 742’s served with a
choice roasted potatoes, roasted vegetables,
garden salad, and challah rolls

Asian Dinner $80
Beef & broccoli, chicken lo mein, vegetable stir fry,
fried rice, and broccoli slaw

Salmon Dinner $80
Blackened salmon, basmati rice with saffron,
roasted veggies, four bean salad, and challah rolls

Brisket Dinner $90
Brisket with gravy, garlic mashed potatoes, sautéed
zucchini, hearts of palm salad, dinner rolls

Italian Dinner $65

Lasagna, baked ziti or macaroni ‘n cheese served
with our famous green beans, Caesar salad, and
garlic bread

Fish Salad Platter $70

Egg, tuna and whitefish salads, sliced tomatoes,
red onions, cucumbers, sliced Swiss and Muenster
cheese, plain cream cheese and sliced bagels

Soup & Salad $55

Choice of soup, Nicoise salad (mixed greens, hard
boiled egg, shredded carrot, kidney beans, red and
yellow pepper, green beans, corn, while albacore
tuna) and choice of dressing, and baguette

Wing Platter $60

BBQ, Hot, and Fried Wings, parve ranch dressing,
macaroni salad and carrot & celery sticks

Sushi Platter $70

California roll, salmon roll, tuna roll, veggie roll and
avocado roll with soy, wasabi, and ginger (12
pieces per person)

Dessert Platter $25
Assorted cookies and the best fudge brownies
around! (parve)

Fresh Fruit Platter $25

A fresh fruit platter with pineapple, cantaloupe,
honeydew, red and white seedless grapes and
strawberries



