
 

3-course Dinner $40 per person | entire table must participate 

 | select one item from each course | 

H A S S  Q U E E N  

tomatillo-avocado dip, fried plantain chips, 

fried taro, root chips, tortilla chips 

G R I L L E D  W A T E R M E L O N  S A L A D  

hot honey sumac glaze, frisée, cotija, cilantro sprigs 

F I G G Y  F L A T B R E A D  

Caramelized onion, baby arugula, sliced figs, 

lemon thyme vinaigrette 

G R I L L E D  T R U M P E T  M U S H R O O M S  

roasted eggplant-tomato ragout, chickpeas, mint, 

toasted almond crisps, israeli couscous 

C R I S P Y  L A M B  B E L L Y  

niman ranch lamb, pomme puree, warm stone fruit 

P O R K  R O A S T  

slow roasted duroc pork, maxibel beans. Smoked bacon, 

pearl onions, crispy fried potatoes, jus 

C H O R I Z O  C R U S T E D  H A L I B U T  ( +  $ 8 )  

roasted pepper tapenade, squid ink rice, 

grilled lime dressing

M I N I  T R I O  O F  F I G L E A F  D E S S E R T S    

( a  s a m p l i n g  o f  3  d e s s e r t s )  

P O R T  P O U C H E D  F I G  T A R T  

goat cheese pastry cream, port syrup, candied ginger & pinenuts 
 

F L O U R L E S S  C H O C O L A T E  T O R T E  

white chocolate-chipotle truffle, toasted hazelnut 

C R I S P Y  R I C E  T R E A T  

pistachio marshmallow, white chocolate ganache, cardamon, orange-apricot compote  

At Figleaf DC, a 22% service charge is included in every check. 18% is an automatic gratuity that goes directly to the service team and 4% 

contributes to our team’s fair compensation and benefits. We're here to ensure your experience is exceptional, so please feel  free to reach 

out to our management team with any questions —your support means the world to us! 



 

 

3-course Brunch $25 per person | entire table must participate 

 | select one item from each course |  

P E T I T  S W E E T  &  S A V O R Y  B R E A K F A S T  B R E A D S  

P O T A T O  R O M A N E S C O  

pee-wee potato, smoked almond romesco, garlic aioli, crispy bread 

B R E A K F A S T  Q U E S A D I L L A  

scrambled eggs, avocado-lime crema, chorizo, cotija 

G R I L L E D  S T O N E  F R U I T  S A L A D  

peaches, apricots, plums, frisee, roasted corn, farmers cheese, walnut vinaigrette 

M U E S L I  P A N C A K E S  

house made muesli, maple syrup, honey-greek yogurt 

C H I L A Q U I L L E S  R O J O  

slow cooked chicken thighs, chile-tomato sauce, cotija, 

white corn tortilla chips, crema (add fried duck egg +$5) 

 

E L ’  B E N E D I C T O  

poached eggs, grilled sourdough, chorizo & summer corn hash, egg hollandaise 

At Figleaf DC, a 22% service charge is included in every check. 18% is an automatic gratuity that goes directly to the service team and 4% contributes to our team’s fair compen sation 

and benefits. We're here to ensure your experience is exceptional, so please feel free to reach out to our management team with any questions—your support means the world to us! 

F I G L E A F D C . C O M  




