
Savories
Dal Soup 6.00
Lentils, Yogurt, Cilantro

Mexican Corn on the Cob 4.00
Queso Anejo, Chili Powder

Malaysian Achat 5.00
Pickled Carrots, Cauliflower, Shallots
Gravlax 11.00
Pickled Fennel, Mustard Sauce
Watercress and Mango Salad 9.00
Avocado, Green Onions, Hearts of Palm

Shrimp Piri Piri 12.00 
Bird’s Eye Chilies, Rice Salad
Ethiopian Lentil Salad 9.00
Fava Beans, Tomatoes, Berbere

Chicken Barbacoa Tacos 10.00
Lime, Cilantro, Onions

Fish Falafel 11.00
Yogurt Sauce, Awase, Tomato Salad  
Roast Beef Sandwich 11.00
Pretzel Roll, Horseradish, Tomatoes, Arugula

Doro Wat 11.00
Injera, Ayib, Tomato Chutney

Lemon Roasted Chicken 11.00
Olives, Herb Couscous

Beer-braised Wurst 8.00
Sauerkraut
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Specialty drinks 
Peach Iced Tea 3.00

Ginger Beer 3.00

Specialty Cocktails
The Big Apple, Apple-Bourbon-Celery Leaf 12.00

Jamaican Splash, Sorrell-Rum-Lime 12.00

Nordic Cooler, Lingonberry-Vodka-Elderflower 12.00

Shochu Cha, Shochu-Ginger-Oolong 12.00

Sparkling & rose wines
Astoria Prosecco, Italy 10.00 

Veuve Clicquot Ponsardin, France, NV 21.00

Mulderbosch, Rose, South Africa, 2010 14.00

white wines
Condes de Albarei Albarino “Salneval”, Spain 2008 10.00

Sparr Pinot Blanc Reserve, Alsace, France 2008 10.00

Cairnbrae, Sauvignon Blanc, Malborough, New Zealand 2009 12.00

Bridlewood Chardonnay Monterey County, California 2009  12.00

red wines
Babich Pinot Noir, Marlborough, New Zealand 2008 13.00

Vidal Fleury, Cotes du Rhone, France 2007 13.00

Benziger Family Merlot, Sonoma County, California 2006 15.00

Ex Libris Cabernet Sauvignon, Washington 2007 15.00

Don Miguel Gascon Malbec, Mendoza, Argentina 2009 11.00

Soft drinks 3.50 

Lemonade

Iced Tea

Orange Juice

Cranberry Juice

Grapefruit Juice

Beers      8.00

Heineken

Amstel Light

Stella Artois

Brooklyn Lager

Corona
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