LORA EXPERIENCE ss

HALLOUMI FRIES™
Za’atar, garlic, lemon, chili sauce

HUMMUS TATBILLA(®
Chickpea purée with shifka, chilies, pine nuts

BABA GANOUSH"®
Charred aubergine, tahini, lemon, garlic

MUHAMMARA®®
Grilled pepper, chili, walnut, pomegranate molasses

CRUDITES KUBANEH PITA
Seasonal Pillowy, pull- Ideal for

vegetables apart brioche dips
for dips bread

SEA BASS CRUDO
Muscatel vinaigrette, Navelina oranges, pickled fennel

GRILLED CHICKEN & APRICOT
Berbere spice mix, pickled apricot, sour cream

°® GRILLED CALAMARI
Green pimiento salsa, sweet onion, citrus

°" CHILLI CAULIFLOWER®
Garlic, lemon, chili, fresh grated tomato

TAHINI BROWNIE SUNDAE

Brownie with coffee ice cream, halva & sesame caramel




