
APPETIZER

 MAIN COURSE

DESSERT

madam vp’s heritage bowl
Coconut-curry chicken on turmeric rice & baby spinach,

plantain, chickpea, pineapple 

mumbai mariachi
Falafel on baby spinach & assorted veggies, roasted potato,

feta, smoky Chipotle dressing

old saigon 
Adobo-spiced chicken, slaw, daikon, carrot, chili mayo

Havana Sandwich 
“Best Cuban sandwich in town”! Three types of pork with

melted Swiss, with pineapple

alfajores
Round biscuits joined together with delightful dulce de leche

latin flan 
The perfect way to end your meal with us on a sweet note 

TAMARIND RIBS
Toasted sesame, green onion, chilii

MEZZE PLATTER
Muhammara, labne, black bean hummus, served with raw

vegetables, olive and warm za‘atar na‘an 

INDIAN SAMOSAS
Vegetable filling and chickpeas, tamarind chutney drizzle

SHRIMP CEVICHE VERDE
Chilled tomatillo lime broth, serrano pepper, tostones

(Choose one)

(Choose one)

(Choose one)

World flavors with a mission

white 
house

immigrantfood.com • @immigrantfood • 202.888.0760 • 1701 Pennsylvania Ave NW, Washington DC 20006

Restaurant 
Week

dinner menu

$70 FOR TWO 
+ TWO COMPLIMENTARY GLASSES OF WINE



WINE

RED
Kavaklidere, Yakut 2019

WHITE
Rhanleigh, Chenin Blanc 2021

   Rosé (+1)
Liquid Geography, Mencia 2021

     SPARKLING WINE (+1)
Jules Loren Brut 
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(Choose one)

$70 FOR TWO 
+ TWO COMPLIMENTARY GLASSES OF WINE



APPETIZER

DESSERT

chocolate chip cookies 
oatmeal cookies 

(Choose one)

 MAIN COURSE

viet vibes 
Adobo-spiced chicken, rice noodles, veggies, peanuts on a

Vietnam River sauce

west african gumbo 
Shrimp and chicken gumbo on turmeric rice, plantain, greens

topped with a garlic shrimp sauce and pistachio

mumbai mariachi
Falafel on baby spinach & assorted veggies, roasted potato, feta,

smoky Chipotle dressing

(Choose one)

HUMMUS
Crispy chickpeas, paprika, s erved with warm za’atar na’an

BELGIAN FRIES
Seasoned to perfection, served with garlic aioli

BUTTERNUT SQUASH SOUP 
Dates-Sherry caramel, caramelized almonds

(Choose one)

World flavors with a mission

white
house

immigrantfood.com • @immigrantfood • 202.888.0760 •1701 Pennsylvania Ave NW, Washington DC 20006

Restaurant 
Week

lunch menu

$25


