
L O R A  E X P E R I E N C E  3 8

H A L L O U M I  F R I E S ( V ) 
Za’atar, garlic, lemon, chili sauce

H U M M U S  TAT B I L L A ( V G ) 
Chickpea purée with shifka, chilies, pine nuts

B A B A  G A N O U S H ( V G ) 
Charred aubergine, tahini, lemon, garlic

M U H A M M A R A ( V G ) 
Grilled pepper, chili, walnut, pomegranate molasses

S E A  B A S S  C R U D O 
Muscatel vinaigrette, Navelina oranges, pickled fennel

G R I L L E D  C H I C K E N  &  A P R I C O T 
Berbere spice mix, pickled apricot, sour cream 

O R  G R I L L E D  C A L A M A R I 
Green pimiento salsa, sweet onion, citrus

O R  C H I L L I  C A U L I F L O W E R ( V G ) 
Garlic, lemon, chili, fresh grated tomato

TA H I N I  B R O W N I E  S U N D A E 
Brownie with coffee ice cream, halva & sesame caramel

C R U D I T É S 
Seasonal  

vegetables
 for dips

K U B A N E H
Pillowy, pull-
apart brioche 

bread

 P I TA 
Ideal for  

dips


