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Dinner for 2 with wine pairing

All Items served family style
250.00 Value

Mmama’s Daal Salac

Yellow Lentil Puree | Ginger-Fennel Rainbow Lentils |

Sun-Dried Tomato | Spiced-Naan Croutons |
nf | df | gfp | vegetarian

Rolawi Tr;ow'\ﬁle$

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

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

shola-Gorooti croguet+es
Mung Bean Sticky Rice | Caramelized Onion | Walnut-Qoroot
Aioli | vegetarian | nfp

Raha fon’s Patvoos
Tikka Wagyu Skewer| Chapli Patties | Chicken Tikka Skewers |
Tikka Lamb Skewer | Chutney | Emerald Pallow |

L

G reev cardanmom Rasque cleesecnle
Strawberry-Rose-Lychee Composte | Green Tea Tuile |

Dark chocolate Pistackio calke
Phylo Crunch | Pistachio Semifreddo | Kataifi |

df(p): dairy free (possible) | gf(p): gluten free (possible) | nf(p): nut free (possible)
Gratuity not Included: For Reservation please email Ben@jajioak.com




