
THANKSGIVING
125 per person I 45 kids 10 & under

for the table 

Orla Bread Service 
red beet, tumeric, black garlic, eggplant butter, house pickles 

Royal Caviar Fateer  + 45  
petrossian daurenki caviar, ashta cream, chives and dill 

 
choice of 

Red Kuri Squash and Lentil Soup 
black kale, pumpkin seed tahina 

Orla Salad 
red gem lettuce, orchard apple, walnut, poppy seed dressing 

Urfa Dusted Big Eye Tuna 
crispy falafel, whipped tahini, salata baladi 

Kataifi Prawns 
young coconut, spicy mango, lime leaf 
Black Truffle Hilopitas  + 35 

kefalograviera cheese, chives, garlic breadcrumbs 
 

choice of 

Tomato-Ginger Salmon 
saffron couscous, dill yogurt, blistered cherry tomatoes 

Roasted Heritage Turkey 
spiced cranberry compote, classic ‘fixins’ 

American Wagyu Filet Mignon  + 15 
matbucha, charred scallion, olive oil smashed yams 

Phyllo Crusted Dover Sole 
brussels sprouts, skordalia, caviar crema 
Chateau of Butternut Squash 

cippolini onion labneh, pistachio, sour orange vinaigrette 
 

for the table 

Sausage & Chestnut Stuffing I Green Bean Casserole I Potato Puree 
 

choice of 

Pumpkin Pie 
baharat whipped cream 

The Lemon 
olive oil cake, citrus mousse


