cdlabra

LUNCH | SERVED FAMILY STYLE

15T COURSE

DIPS CHOOSE 2
served with fresh house made naan

HUMMUS // ve
crispy chickpeas, lemon oil

FIRE ROASTED BABA GANOUSH // ve
charred peppers

HERBED LABNEH // v GF
dill oil, pomegranate pips, sumac

MEZZE CHOOSE 1

MEDITERRANEAN BREAKFAST
smoked salmon, Israeli salad, hummus, labneh, pita

SALMON TARTARE // RF
tzatziki broth, crispy lavash, orange, avocado,
preserved lemon
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2P COURSE

SALADS CHOOSE 2

WATERMELON FETA SALAD // vG GF
wild arugula, grilled hearts of palm, red onion, persian
cucumber, castelvetrano olives, pomegranate vinaigrette

FATTOUSH SALAD // ve

gem lettuce, cherry tomato, espelette and lemon
croutons, red onion, crispy chickpea, raddish, sumac
vinaigrette

GREEK SALAD // vG GF
herb marinated heirloom tomatoes, persian cucumbers, feta
cheese, pickled shallots, olives

3R COURSE

ENTREES CHOOSE 2

PAN SEARED SALMON
lemon herb orzo, urfa pepper labneh

CHICKEN SOUVLAKI
pickled cabbage and onion, hummus, cucumber,
shawarma yogurt

NEW YORK STRIP
house steak seasoning, mojo de ajo butter, crispy pota-
toes, berbere spice, pickled onion

89 PER PERSON



