AN AFGHAN BISTRO

BRUNCH SPECIAL —37

choose one item per section

PASTRIES
butter croissant — 6 (vg)

chocolate croissant — 6 (vg)

ENTREE

avocado toast: avocado, tomatoes, radish, cilantro —16 (v)
(+) sunny side-up egg 2

karayee: eggs over sautéed tomatoes, potatoes, onions, hot peppers
— 15 (vg, gf)
(+) seasoned ground beef 3

kabul frittata: the afghan version of an italian
classic....eggs, leeks, cilantro, potatoes — 14 (vg, gf)

brunch bolani: pan seared crispy afghan flat bread served with
yogurt & chutney (choose any of two fillings)
pumpkin (v), leek-cilantro (v), onion-potatoes (v) or beef
with yogurt & chutney — 16
(+) sunny side-up egg 2

SWEET DELIGHTS

lapis pancakes: rosewater-cardamom pancakes, with warm rose water syrup
& pistachios — 15 (vg)

yogurt parfait: greek yogurt, fresh fruit, granola — 10 (vg, gf)

waffle: housemade buttermilk waffle with
mixed berry sauce — 14 (vg, gf)

seasonal acai bowl: housemade granola, seasonal fruit, almond milk & chia
seeds — 15 (v, gf)
(+) almond butter .50

(v): vegan | (vg): vegetarian | (gf): gluten free

A 20% service charge has been added to your bill. This charge goes
entirely to increasing the wages of our employees to above the current minimum
wage for all employees in DC. Tips are not expected, but always appreciated.



ESPRESSO & COFFEE
doppio —4
machiatto — 4
cortado —5
cappuccino —5
americano — 5 (¥)

latte — 6 (%)

mocha — 6 (¥)
cold brew —7
french press (2 servings) — 8

corsica
monte-carlo (decaf)

café con leche — 5 (¥)
espresso, housemade cuban crema, milk

cuban coffee — 5 (¥)
double espresso, housemade
cuban crema

CHAI SPECIALTIES

black — 5 (*)
keemun, earl gray, english breakfast

green — 5 (%)
dragon well

herbal (decaf) — 5 (¥)
quiet evening, mint lavender

zanjafeel —8(¥)
housemade ginger tea

sheer chai — 8 (%)
housemade sweetened black tea, milk

(*) iced OR hot

+2 add house syrup or crema
(lavender -chamomile, mint,
rose water-pomegranate)

BRUNCH COCKTAILS

bottomless option (1.5 hrs) — 29

seasonal champagne cocktail — 10
seasonal fruit purée, champagne

mimosa — 10
orange juice, champagne

pompagne — 10
housemade pomegranate syrup,

champagne

afghan 75 — 13 (Q))

cognac, housemade cardamom syrup, lemon,

champagne

bloody lapis —13 (QQ)

horseradish, hot pepper infused vodka, harissa

spice, fresh herb tomato mix

(Q not available for bottomless option)

LAPOP SPECIALS

fresh squeezed juice — 9
grapefruit, orange

triple citrus — 7 (¥)
lime, lemon, orange juice, honey

hot chocolate — 5 (¥)

Lapop Chai — 8 (¥)
housemade chai syrup

matcha latte— 6 (¥)
pure green tea leaf matcha powder

golden milk latte — 7(¥)
ginger, cinnamon, turmeric, cayenne

lablaboo latte — 7 (¥)
taro, beetroot

lavender latte — 7 (¥)
lavender, camomile syrup

(*) iced OR hot

milk choices +0.5
(oat, almond)




