— Restaurant cos

Week

.................................... APPETIZER s

(Choose one)

Roasted Brussels Sprouts = 7
Tahini, macerated sour cherries, lemon vinaigrette

Greek wings
Lemon, mediterranean herbs, served with a feta dip

Caribbean Shrimp Ceviche *
Passion fruit, chili, red pepper relish, tostones

................................ MAIN COURSE

(Choose one)

Asian Cauliflower = w2
Kimchi, green plantain puree, peanuts, coconut crust

Chicken Milanesa
Cassava, tomato sauce, fontina cheese, mashed potatoes, truffle gravy

Roasted Branzino
Chili, lemon

........................................ DESSERT e

(Choose one)

Tropical Beignets

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

Affogato

Traditional Italian scoop of vanilla ice cream “drowned” in a shot of
hot espresso | Decaf available
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w# Vegetarian %y Vegan ¥ Gluten Free



Restaurant

Dinner $40

Week

.................................... APPETIZ E R

(Choose one)

Indian Samosas v
Vegetable filling, chickpea, tamarind chutney

Cochinita Pibil Bao Bun

Roasted pork, pickled onion, chili mayo, cilantro

Venezuelan Tequenos ‘7
Queso blanco wrapped in dough, chili mayo

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

(Choose one)

Chicken Milanesa
Cassava, tomato, fontina, mashed potatoes, truffle

Immigrant Burger
Secret harissa sauce, za'atar, American cheese, shaved onion,
pickles, shredded lettuce, with Belgian fries

Roasted Mushroom Lomo Saltado * w7
Aji amarillo, fried potatoes, garlic rice

........................................ DESS ERT -,

(Choose one)

Affogato

Traditional Italian scoop of vanilla ice cream “drowned” in a
shot of hot espresso | Decaf available

Latin Flan
Rich, sweet custard with caramel sauce
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—— Restaurant <25

Week

..................................... APPETIZER -rorrrrrssssssen

(Choose one)

Roasted Mushroom Soup ¥ w7
Preserved forest mushrooms, chive oil

Belgian Fries /7
Seasoned to perfection, served with garlic aioli

Caribbean Shrimp Ceviche

Passion fruit, chili, red pepper relish, tostones

................................ MAIN COURSE oo

(Choose one)

The Heritage
Coconut-milk curried chicken stew, chickpeas, potatoes, pineapples,
plantains, jalapeno, turmeric rice, baby spinach

Mumbai Mariachi # v/
Falafel on baby spinach & assorted veggies, roasted potato, feta,
smoky chipotle dressing

Old Saigon Sandwich

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

........................................ DESSE RT i,

(Choose one)

Chocolate Chip Cookies
Oatmeal Cookies
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SN

w# Vegetarian %y Vegan



	Dinner
	Restaurant
	Week
	$55
	APPETIZER
	Roasted Brussels Sprouts
	Tahini, macerated sour cherries, lemon vinaigrette
	Lemon, mediterranean herbs, served with a feta dip

	MAIN COURSE
	Asian Cauliflower
	Kimchi, green plantain puree, peanuts, coconut crust
	Cassava, tomato sauce, fontina cheese, mashed potatoes, truffle gravy
	Chili, lemon


	DESSERT
	Tropical Beignets
	French-Caribbean ricotta beignets, passion fruit cremeux, peach toffee, vanilla ice cream, lime zest
	Traditional Italian scoop of vanilla ice cream “drowned” in a shot of hot espresso | Decaf available

	Dinner
	Restaurant


	Week
	$40
	APPETIZER
	Indian Samosas
	Cochinita Pibil Bao Bun
	Roasted pork, pickled onion, chili mayo, cilantro

	Venezuelan Tequenos
	Queso blanco wrapped in dough, chili mayo


	MAIN COURSE
	Chicken Milanesa
	Cassava, tomato, fontina, mashed potatoes, truffle

	Immigrant Burger
	Roasted Mushroom Lomo Saltado
	Aji amarillo, fried potatoes, garlic rice


	DESSERT
	Affogato
	Latin Flan
	Lunch

	Restaurant


	Week
	$25
	APPETIZER
	Roasted Mushroom Soup
	Seasoned to perfection, served with garlic aioli

	MAIN COURSE
	The Heritage
	Coconut-milk curried chicken stew, chickpeas, potatoes, pineapples, plantains, jalapeño, turmeric rice, baby spinach
	Falafel on baby spinach & assorted veggies, roasted potato, feta, smoky chipotle dressing


	DESSERT
	Chocolate Chip Cookies



