
andersonville restaurant week 
Nov 1-15 

Dinner Menu  60pp/ Wine Pairing  40pp 
 

Course 1  
tartlet  sweet potato, candied pecan, baharat, pomegranate 

 
Course 2  

Salatim hummus, dates, moroccan carrots, torshi, labneh 

house pita, gf pita, or crudite 

 

Wine: massaya blanc 
 

Course 3 
Khachapuri #1 georgian bread & cheese boat with shakshuka, soft egg 

or 

Khachapuri #2 georgian bread & cheese boat, olive tapenade, arugula, balsamic reduction 

 

Wine: enguera “pellnua” 
 

Course 4 
Mixed Grill Choose 1 topping per person 

smoked lamb - chicken shawarma - kofta - charred eggplant & cauliflower 
 

With: grilled tomato, sumac onion, torshi, ezme, zhug, tahini, bejeweled rice, pita 

 

Wine: colin “pierre francois” 

 
Course 5  

Apple Cobbler garam masala, vanilla custard, persimmon caramel, streusel 

or 

Olive Oil Cake fig, sweet balsamic, labneh cream, mint 

 
Arak: zachlawi fig or black 

 
Requires full table participation. Beverages, gratuity and tax not included.gluten free options available upon request. 

 


