
Andersonville Restaurant Week 03/15-03/29 

Dinner Menu  45pp 
 

Course 1  
Our housemade, heralded hummus with wood-oven Pita, za’atar olive oil 

Choose your topping: original, chicken shawarma, cauliflower, im basar, or falafel 
 

Course 2 (choose 1 per 2 guests) 
House greens, watermelon radish, jalapeño, pickled Red onion,dates, ricotta salata, croutons, fig vinaigrette 

Little gem salad, pumpkin+pomegranate seeds, ricotta salata, green goddess dressing  
 

Course 3 (choose 1 per 2 guests) 
Taboon (palestinean flatbread), charred eggplant, pecorino, spaghetti squash, piparra peppers 

 Kachapuri (georgian bread boat), cheese, shakshuka, soft egg 
 

Course 4 (choose 1 per 2 guests) 
chicken schnitzel, harissa tartar, brown butter, pickled tomato, sumac 

Spicy fish, spiced tomato sauce, gordal olives, preserved lemon, sun dried tomatoes 
Lamb,  catalpa grove farm lamb loin, bejeweled rice, apricot chutney, rose harissa (+5) 

 
Course 5 (choose 1 per 2 guests) 

Pavlova, Meringue, praline, passion fruit 
Basque cheesecake, orange blossom, pistachio ganache, strawberry 
Rice pudding, baked, walnut praline, mint, crispy raspberry (+2) 

 
 
This is a shared menu for two, with a choice of one item where a choice is indicated, but can be adapted to more 

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

 

 


