DINNER RESTAURANT MENU

WEEK
$55

.................................... APPETIZER  -eeeeereeeseesseesssenasenanen

(Choose one)

ASIAN CAULIFLOWER FLORETS X%

Kimchi, peanuts, coconut crust, truftle

FILIPINO FRIED CHICKEN %

Sweet chili, Thai herbs, roasted banana ketchup

SHRIMP CEVICHE VERDE 2

Chilled tomatillo lime broth, serrano pepper, tostones

.................................... MA"N @@URSE

(Choose one)

GLAZED SHORT RIB &

Creamy polenta, pomegranate molasses, spicy chermoula

CHICKEN PARMESAN

Cassava breaded, tomato sauce, fontina cheese, mashed
potatoes, truffle gravy

MEDITERRANEAN LAMB SKEWERS %

DIY lettuce wrap, labne, za'atar,dates, Thai chili

........................................ DESSERT eemeemeeeseesseesseesserasennns

(Choose one)

TROPICAL BEIGNETS

French-Caribbean ricotta beignets, passion fruit cremeux, caramel toffee,
vanilla ice cream, lime zest

THE GLOBE

Inspired by Planet Word's Great Globe. Crack the chocolate orb to get to
the chocolate mousse! Served on an almond cake pedestal and chocolate
lava crumble
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DINNER RESTAURANT MENU

WEEK

S40
.................................... APPET"ZER

(Choose one)

COCHINITA PIBIL BAO BUN

Pickled onion, cilantro, chili mayo

MISO-HONEY GLAZED CARROTS

Garlic yogurt, harissa aoli, torn mint, crushed pistachio

CHICKEN & LEMONGRASS DUMPLINGS

Ponzu

.................................... MAIN COURSE -

(Choose one)

WHOLE ROASTED BRANZINO %

Mexican chili, lemon, brussel sprouts

ROASTED MUSHROOM LOMO SALTADO X%

Aji amarillo, fried potatoes, turmeric rice

THE IMMIGRANT BURGER
Secret harissa sauce, za'atar, American cheese, shaved
onion, pickles, shredded lettuce, with Belgian fries

CHICKEN PARMESAN
Cassava breaded, tomato sauce, fontina cheese, mashed
potatoes, truffle gravy

........................................ DESSERT

(Choose one)

ALFAJORES

Buenos Aires’ special cookies of dulce de leche and coconut

LATIN FLAN

Rich, sweet custard with caramel sauce

IMMIGRANT FOO@)

WORLD FLAVORS WITH A MISSION
immigrantfood.com - @immigrantfood - 202.888.0760 - 925 13th St NW, Washington DC 20005

¥ Vegan W Vegetarian * Gluten-Free



LUNCH RESTAURANT MENU

WEEK
$25

.................................... APPETIZER  -eeeereeeseesseeseenssenanen

(Choose one)

VENEZULEAN TEQUENOS “/

Queso blanco wrapped in dough, chili mayo

BELGIAN FRIES “/ %

Seasoned to perfection, served with garlic aioli

ROASTED MUSHROOM SOUP w4 *

Preserved forest mushroomas, chive oil

.................................... MAIN COURSE -eeeeeeeeeeemsemseeasenan

(Choose one)

THE HERITAGE

Coconut curry chicken on turmeric rice & baby spinach,
plantain, chickpeas & pineapple

WEST AFRICAN GUMBO %

Shrimp and chicken gumbo on turmeric rice, plantain, greens
topped with a garlic shrimp sauce and pistachio

MUMBAI MARIACHI w»# %

Falafel on baby spinach & assorted veggies, roasted potato,
feta, smoky Chipotle dressing

........................................ DESSERT

(Choose one)

HOMEMADE CHOCOLATE CHIP COOKIE
HOMEMADE OATMEAL COOKIE
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