AT VERMILTION

indian-latin cuisine

restaurant week tasting menu
including from our chef battles at

Iron Chef, Next Iron Chef, Chopped

lauded by
Gourmet, Time, Financial Times, Wall Street Journal,
Travel & Leisure, Town & Country, Chicago Magazine, Bon Appetit,
Wine Enthusiast, USA Today, 3 Stars Chicago Tribune, Esquire

3 course tasting menu

appetizer, a choice of
spanish olive boquerones anchovies, jicama lime cilantro (iron chef)
salmon papadum roll spiced yogurt sauce (chopped)
naan tandoor chicken sandwich mint cucumber (next iron chef battle)
‘pakora’ fritters basket eggplant, avocado, artichoke, eggplant chili chutney

entree, a choice of
caldeirada de peixe brazilian seasonal seafood stew, tomato rice (iron chef)
hariyali chicken mint-cilantro bombay entrée, rice, raita
plantain crusted fish scorched tomatillo corn salsa
tawa sabzi bombay style seasonal vegetables, pulled bun, onion koshimbir

dessert
avocado beignet wildberry reduction (next iron chef)

lounge. lunch. dinner. events. catering
480 lexington ave, new york, ny 10167 tel:212-871-6600 fax 212-871-6163
www.thevermilionrestaurant.com (reservations recommended)



http://www.thevermilionrestaurant.com/

