] O ON

DC Summer Restaurant
Week Menu 2024

$35 per person RAMW Brunch Special

Ist Course

Balila v

warm chickpeas, garlic, olive oil, cumin, poached egg, sahawiq

[.amb Toshka (Armenian “quesadilla”) D, G, H

ground lamb, mozzarella, labne, za'atar

Cheese Toshka (Armenian “quesadilla”) D, G, V

mozzarella, labne, za'atar

2nd Course
Joon French Toast b, 6 n+ v

apple and barberry compote, lemon curd whipped
cream, maple syrup, brandied almonds

Omelette Goje Farangi | Persian Tomato “Omelette” p+ v

feta, goat cheese, garlic, basil, mixed greens salad

Nargesi Esfenaj | Persian Spinach “Omelette” p+ v

feta, goat cheese, garlic, dill, mixed greens salad

Breakfast Sandwich b, G H

choice of: beef kubideh, yogurt marinated boneless chicken,
or lamb kabob - scrambled eggs, sahawiq, mast-o musir, goat
cheese, feta, grilled tomato, onion, sabzi

3rd Course
Raspberry Sorbet p* v

Moon Valley Organic Farm raspberries, lemon curd
whipped cream, herb oil, basil

Glazed Cardamom Donut b, G, v
made fresh daily



