
Lunch Menu
SERVED TUESDAY-FRIDAY

FROM 11:30AM-3PM

ballston

Pineapple Matcha 7.5
Matcha, chamomile, lemongrass & pineapple 

Café Calma 7.5
Rich latte with oatmilk, dates, and Peruvian coffee. Hot or iced

Street food

BOWLS & SALADS

sandwiches
(choice of Fries or salad)

seasonal drinks  
Mint Limonana 7

Mint, lemon, and honey: a refreshing Middle Eastern drink!

Agua de Jamaica 7
Hibiscus flower-infused water. Popular in Latin America!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Not all dietary restictions may be accommodated. 

VegetarianVegan Gluten-Free Table Without Borders Partnership Bowls

Immigrants make america great
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A gastroadvocacy restaurant

the Heritage 
Coconut-curry chicken on turmeric rice & baby spinach, 
plantains, chickpeas, pineapple

West African Gumbo
Shrimp and chicken gumbo on turmeric rice, plantain, 
greens topped with a garlic shrimp sauce and pistachio
Chef Williams Bacon • Ivory Coast

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

17

1716

Bowls created in partnership with chefs from Tables Without Borders, a nonprofit 
that helps recently arrived immigrant chefs find work in the restaurant industry. 

Classique Grilled Cheese
The toasted French classic with Swiss & ham 
On naan +1 | Add cherry tomatoes +1 | Add bacon +2

Old Saigon
Our take on the Vietnamese banh mi sandwich. 
Adobo-spiced chicken, slaw, daikon, carrot, chili mayo

Havana
“Best Cuban sandwich in town”! Three types of pork with 
melted Swiss, pineapple pickles

17

1517.5

FALAFEL
Lemon tahini sauce, eggplant puree, roasted red pepper, 
cucumber, tomato, spring mix 

Belgian fries
Seasoned to perfection, served with garlic aioli 
Add white truffle oil  +2 | Add parmesan +2

10

VENEZUELAN TEqueÑos
Queso blanco wrapped in dough, with a chili mayo dip

15gazpacho
Spain’s chilled summer soup. Tomato, garlic and red 
bell pepper

8

The Think Table
Immigrant Food engages and educates on

immigration issues.

What’s gastroadvocacy? 
Immigrant Food’s fresh, creative dishes reflect how we see America: diverse, nourishing and welcoming. Restaurants are the place where immigrants make a living and 

show off their heritage. We’re taking it a step further and also making this a platform to advocate, hold events and educate about immigration. Call it: Gastroadvocacy.

Our NGO Partners
Our NGO partners are the leading immigration service 

organizations in the DMV. We’re proud to share our cause, our 
space and our customers’ energy with them. 

Scan the 
QR code to 
engage with 
the Immigrant 
Community 
every week!

A 20% gratuity is applied for parties of 6 or more. This charge, after tax, goes to increasing the wages of our employees to above the current minimum wage 
for all employees. Tips are not expected, but always appreciated.

dessert
Latin Flan  8

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

$20 seasonal lunch special
gazpacho + Your choice of any bowl or sandwich

17.5

CRISPY CHICKEN & LEMONGRASS DUMPLINGS
Ponzu

10

IMMIGRANT POKE 2.0 
Raw salmon, sushi rice, seaweed salad, edamame,  
preserved mushrooms, crispy onion, creamy ponzu

17.5

THAI NOODLE SALAD
Mango, edamame, cherry tomato, cabbage, sesame, 
peanut vinaigrette
Add adobo chicken +4

18

Viet Vibes
Adobo-spiced chicken, kale, chilled noodle salad, roasted 
broccoli, toasted coconut, peanut, jalapeño, Vietnam river 
sauce

17
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Classic Mimosa
Choice of orange, pineapple or mango

12

diy mimosa trio
Served with a bottle of bubbly and 
orange, pineapple and mango juices

42

AMALFI SPRITZ
Aperol • Brut Sparkling • Fresh fruit 

IF MARGARITA
Tequila • Orange Bitter Liqueur • 
Lime • Strawberry • Basil

CORPSE REVIVER #2
Gin • French Aperitif • Apricot Liqueur • 
Lemon

CAIPIRINHA
Cachaça • Lime • Sugar

PIÑA COLADA
Rum • Pineapple Juice • Pandan • 
Coconut Milk • Lime

SINGAPORE SLING 
Gin • Pineapple • Lime • Dry Curaçao • 
Cherry Liqueur • Mango

SAKURA SOUR  
Japanese Whiskey • Raspberry Shrub • 
Japanese Yuzu Bitters • Egg White

verry berry
Tequila • Citrus • Spiced Berry Syrup 

peach lemonade
Peach whiskey • Fresh lemon •  
Simple syrup

homemade ICEd TEA Free refills

JARRITOS Mandarin, Pineapple, Tamarind

MEXICAN COKE
Diet coke
sprite

5
5
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NON ALCOHOLIC

beers

mimosa

COCKTAILS

7
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Signature COCKTAILS
kanha
Shochu • Honey • Fresh lime • Thai Basil • 
Cucumber • Jalepeño 
MOCKTAIL VERSION /  10

14

Domaine F. Villard, syrah 2021
Côtes Du Rhône, France

Cru Monplaisir, Bordeaux 
Supérieur 2020
Merlot, Cabernet Sauvignon, Cab. Franc
Bordeaux, France

Viña Las Perdices, Malbec 
Reserva 2020
Mendoza, Argentina

Cordillera de Los Andes
Carmenere 2020
Valle Del Cachapoal, Chile

Château mont-redon, 
CÔte du rhÔne 2022
Grenache, Syrah
Côtes Du Rhône, France

Kavaklidere, Yakut 2021
Öküzögü, Bogazkere 
Eastern Anatolia, Turkey

Bodega Elias Mora, Tinto 2020
Toro, Spain

Jean-Marc Brocard,
Chardonnay 2021
Burgundy, France

Tamellini, garganega 2021
Soave, Italy

Mantel Blanco, sauvignon
blanc 2021
Rueda, Spain

alta vista, Torrontes 2022
Mendoza, Argentina
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WINES
BUBBLES

white

red

Conca d’Oro Prosecco
Brut Rosé 2022
Glera, Pinot Noir
Veneto, Italy

1 + 1 = 3, Cygnus Cava
Brut Nature Reserva (NV) 
Xarel-Lo, Macabeo, Parellada
Spain

Maria Casanovas, CAVA (NV) 
Catalonia, Spain

Solarce Rioja Rosado 2021
Tempranillo, Gracianao, Garnacha
Rioja, Spain

Château Peyrassol,
Reserve 2020
Cinsault, Grenache 
Côtes De Provence, France
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Cederberg, chenin Blanc 2022
Citrusdal Mountain, South Africa

Mila, albariÑo 2022
Rias Baixas, Spain

J.Lohr Estates riverstone, 
chardonnay 2022
Monterey, California, United States

Planeta, rosÉ 2023
Syrah
Sicily, Italy

45
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Firestone, riesling 2021
Central Coast, California, United States

LA. Cetto, Cabernet Sauvignon 
2021
Valle de Guadalupe, Mexico 

Beronia, rioja reserva 2019
Temparnilo, Mazuelo, Graciano
Rioja, Spain

75

pedroncelli, zinfadel 2021
Sonoma, California, United States

75

Portlandia, Pinot noir 2022
Oregon, United States

QUERCETO, CHIANTI CLASSICO 
2021
Sangiovese, Canaiolo, Colorino
Tuscany, Italy

55

DC Brau
Washington DC, USA India Pale Ale 6.5%

AtHletic n/a mexican copper 
California, USA, Non-alcoholic 0.0% 

Modelo Especial
Mexico, Mexican Lager 4.4%

Peroni Nastro azzurro
Italy, Lager 5.1%

random row mosaic
Virginia, USA, Pale Ale 5.6% - 16oz size

woodchuck hard cider 
Vermont, USA, Hard Cider 5.4%

guinness 
Ireland, Irish Stout 4.1%

Invictus
Rye • Fortified wine • Honey • Cinnamon • 
Pilsner • Fresh lime 

15

Mocktails
foni negroni
Ceder Wild non-alcoholic gin, 
Lyre’s Aperitif Rosso

13

Virgin PIÑA COLADA
A classic pina colada with 
non-alcoholic gin

10

kyuri kanzan  
Raspberry shrub with non-alcoholic 
cucumber gin

10

coffee/tea
americano
espresso
cappuccino
macchiato
latte
hot tea 
ask your server for our selection!
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sangria
signature red sangria
Served with fresh fruits

white sangria
Cinnamon, star anise, served fresh fruits
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8

virgin kanha  
Honey, fresh lime, Thai basil, cucumber 
Jalepeño 
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