Delicalessery

“TRADITION, UPDATED"

Food is a central part of Jewish identity, and in America, there is nothing that embodies
Jewish food culture better than the delicatessen. Stopsky’s Delicatessen aims to revive
and modernize the deli by taking the best of Jewish cuisine and updating it with the fresh
ingredients of the Pacific Northwest. The majority of these products will be made in-house
using locally-sourced, sustainably-grown, organic ingredients whenever possible.

We call our approach “Tradition, Updated.”
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BREAKFAST

$4/$7.25
$7.50
$9.25
$10.50
$7.95
$10.75

$7.50
$8.25
$10.75
$11.95
$6.95

Matzoh Brei — Sm/Lg, braeburn apple sauce, sour cream
2 Eggs any style, potato latke, fresh fruit, choice of toast. Substitute duck eggs $3
Salami and Eggs, potato latke, choice of toast
Lox, eggs and onion, potato latke, choice of toast
Lentil cake, poached duck egg, sautéed seasonal greens
Latkes Benedict, poached eggs, hollandaise, choice of salami, pastrami,

lox or seasonal greens
Lemon Ricotta Blintzes, fresh fruit, applesauce, sour cream
Souffléed Pancakes, caramelized apples, cardamom whipped cream, maple syrup
Corned Beef Hash, poached eggs, Yukon potatoes, onions, pickled purple cabbage
Fish Platter, lox, cucumbers, pickled red onions, cream cheese, capers, bagel
Honey Greek Yogurt, house granola, fresh fruit

SOUP

$5/$7.00
$5/$7.00

Matzoh ball or kreplach soup, rich broth and gribenes. Add chicken and veggies $3
Borscht — vegetarian beet soup, horseradish sour cream. Available hot or cold,
traditional or sweet-and-sour

SALADS

$4.00
$7.00

$7.00

$11.95

Simple Salad, butter leaf lettuce, creamy mustard vinaigrette

Living Watercress, apple matchsticks, cardamom almonds, manchego,
pomegranate drizzle, cava vinaigrette

Golden Beet salad, baby arugula, pistachio-crusted goat cheese, saba,
sherry vinaigrette

Salmon Escabeche, butter leaf, pickled eggs, smoked Castelvetrano olives,
pickled red onions, cava vinaigrette

SIDES

$2.50
$4.50
$1.95
$2.95
$2.95

Apple sauce or coleslaw

Sweet or savory kugel

Potato latke, toast or bagel and cream cheese

Potato salad, fries or sweet potato fries

Chicken chorizo sausage, apple-ginger chicken sausage or candied beef salami

NOSHES

$3.00
$1.95
$3.00
$3.75
$4.50
$5.25
$6.75
$6.75
$6.75

Mixed pickled vegetable platter

Pickled egg-stuffed chicken liver mousse

Castelvetrano olives

Cardamom marcona almonds

Saffron-roasted cauliflower, chickpea, and golden raisin tzimmes

Kasha Varnishkes — house-made farfalle, black barley, fried onion gravy

3 pastrami-stuffed potato latkes — caraway-red onion jam, horseradish sour cream
3 pan-seared kreplach, apple onion hash, roasted chicken garlic gravy.

2 Beef-stuffed Savoy cabbage rolls




SANDWICHES

$6.25 Bagel, Lox, cream cheese, pickled red onion
$5.25 Grilled cheese — vintage sharp cheddar, caraway- red onion jam, whole-grain mustard,
grilled potato bread. Add salami & fried egg $3
$5/%$7.95 Cold Corned Beef — coleslaw, Russian dressing, seeded rye
$6/$8.75 Robin’s Reuben — corned beef, emmentaler, sauerkraut, Russian dressing, seeded rye
$5/$7.95 Pastrami or Corned Beef— hand shaved, served hot with drippings, house spicy
mustard, seeded rye. Upgrade to Wagyu beef $4
$7.50 Salami — mixed olive-herbed pepperonatta, manchego, arugula, grilled flatbread
$11.50 Smoked Whitefish Schnitzel- matzoh dusted & pan seared, tarragon pickled egg
salad, watercress, kaiser roll
$10.75  Smoked Whitefish Salad — capers, preserved lemon, pickled shallots, horseradish
aioli, salted kaiser roll
$5/$7.95 Tongue & Salami Choucroute — sauerkraut, horseradish aioli, fresh potato bread
$5/$7.95 Turkey Pastrami — gruyere, roasted peppers, arugula, whole grain-fig mustard, seeded rye
$7.50 Falafel Platter — chickpea fritters, hummus, smoked olives, peppers, cucumber tzatziki
$8.50  Stopsky’s Burger — vintage cheddar, red onion-caraway jam, smoked paprika aioli,
salted kaiser roll

BEVERAGES

8 0z.
Drip $1.75
Espresso $2.25
Espresso Macchiato $2.75
Americano $2.50 $2.95
Cappuccino $2.95 $3.50 $3.95
Latte $2.95 $3.50 $3.95
Hot Chocolate $2.95 $3.25 $3.95
Mocha $3.25 $3.75 $4.25
Morning Glory Chai $3.25 $3.75 $4.25
Flavors: Stopsky’s caramel or chocolate sauce, almond, haze/nut, mint, vanifia syrup $.50 Extra Shot or Soy add $.50

Steve Smith Teas: $2.50 Greens- Jasmine Silver tip, Fez
$2.50 Blacks - Lord Bergamot, Brahmin
$2.50 Herbals - Hibiscus, Peppermint leaves, Meadow, White Petal
$2.95 / $3.50 Iced Tea — Black or Hibiscus ginger mint herbal infusion

$2.95 Dr. Brown’s - cel-ray, black cherry, cream, ginger ale, root beer, diet black cherry & diet cream
$2.95  Ed & Pete’s Lemonade

$2.95  Empire Cola and Diet Cola

$3.25  Fresh Juice - Organic orange, ginger apple cider, apple juice & pink grapefruit

House-bottled Natura water Complimentary Still Water
$2.00 Sparkling, $2.95 House infused Soda water




