
Pekora

Chef’s Exotic Mushrooms | Sesame Seed Tempura | Shornakhot
Spread | Turmeric Oil |                     vegan| nf

Bolani Triangles

Harvest Squash | Caramelized Onion | Purple Potatoes |
Dill | Crispy Leeks | Green Chutney | vegan | nf

Baba Jon’s Patnoos 
Tikka Wagyu Skewer| Chapli Patties | Chicken Tikka Skewers |
Tikka Lamb Skewer | Chutney | Emerald Pallow |      

Shola-Qorooti Croquettes
Mung Bean Sticky Rice | Caramelized Onion | Walnut-Qoroot
Aioli |                             vegetarian | nfp

Mama’s Daal Salad

Yellow Lentil Puree | Ginger-Fennel Rainbow Lentils |
Sun-Dried Tomato | Spiced-Naan Croutons |
nf | df | gfp | vegetarian

Dinner for 2 with wine pairing 
All Items served family style

250.00 Value

Journey through JAJI

df(p): dairy free (possible) | gf(p): gluten free (possible) | nf(p): nut free (possible)

Green Cardamom Basque Cheesecake

 Strawberry-Rose-Lychee Composte | Green Tea Tuile |         

Dark Chocolate Pistachio Cake
 Phylo Crunch | Pistachio Semifreddo | Kataifi |         

Gratuity not Included: For Reservation please email Ben@jajioak.com


