DINNER RESTAURANT MENU

WEEK
S40

.................................... APPETIZER  -eeeeereeeeeemernseeseeens

(Choose one)

CHARRED BRUSSELS SPROUTS 2%

Tahini, macerated sour cherries, lemon vinaigrette

COCHINITA PIBIL BAO BUNS

Pickled onion, chili mayo, cilantro

CRISPY CHICKEN & LEMONGRASS DUMPLINGS

Ponzu

.................................... MA'”NI @@URSE

(Choose one)

CHICKEN PARMESAN

Cassava, tomato, fontina, mashed potatoes, truffle

THE IMMIGRANT BURGER

Secret harissa sauce, za'atar, lettuce, cheese, onion.
Served with fries or salad

WHOLE ROASTED BRANZINO #

Mexican chili, lemon, charred brussels sprouts

ROASTED MUSHROOM LOMO SALTADO %%

Aji amarillo, fried potatoes, turmeric rice

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

(Choose one)

AFFOGATO

Traditional Italian scoop of vanilla ice cream "drowned"
in a shot of hot espresso. Decaf available

LATIN FLAN

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

IMMIGRANT FOOTT juer
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DINNER RESTAURANT MENU

WEEK

S8
.................................... APPET“ZER

(Choose one)

ASIAN CAULIFLOWER FLORETS X%

Kimchi, peanuts, coconut crust, truffle

FILIPINO FRIED CHICKEN 2

Sweet chili, Thai herbs, roasted banana ketchup

CARIBBEAN SHRIMP CEVICHE »#

Passion fruit, chili, red pepper relish, tostones

MEZZE PLATTER w7

Three dips of muhammara, labne, hummus, served with raw
vegetables, olives, warm za'atar naan

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

(Choose one)

CHICKEN PARMESAN

Cassava, tomato, fontina, mashed potatoes, truffle

POMEGRANATE MOLASSES GLAZED SHORT RIB

Creamy polenta, spicy chermoula

MEDITERRANEAN LAMB SKEWERS &

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

ROASTED MUSHROOM LOMO SALTADO % %

Aji amarillo, fried potatoes, turmeric rice

........................................ DESSERT oo

(Choose one)

TROPICAL BEIGNETS

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

AFFOGATO

Traditional Italian scoop of vanilla ice cream
"drowned" in a shot of hot espresso. Decaf available

IMMIGRANT FOO®
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LUNCH RESTAURANT MENU

WEEK
$25

.................................... A PPET"Z E R

(Choose one)

GAZPACHO <y

Spain’s chilled summer soup. Toinaw, yarlic and red
bell pepper

BELGIAN FRIES w# %

Seasoned to perfection, served with garlic aioli

CRISPY CHICKEN & LEMONGRASS DUMPLINGS

Ponzu

.................................... YO OS] —

(Choose one)

THE HERITAGE BOWL

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

WEST AFRICAN GUMBO BOWL %2

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

MUMBAI MARIACHI BOWL wg %

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

........................................ DESSERT  -ereeeeeereemeessessssssessneane.

(Choose one)

CHOCOLATE CHIP COOKIE
OATMEAL RAISIN COOKIE
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