“BEACH CLUB BRUNCH” PRIX FIXE

65 PER PERSON

SHELLFISH & CAVIAR
SUPPLEMENTS

Chilled Oysters* GF Kataifi Wrapped Prawns
Diane's Bloody Mary granita 27 young coconut, spicy mango, lime leaf 35

. S

Lobster Roll* » Ot:: Ca\{lar Ser\lnce |
lemon-caper aioli, serrano, sumac 27 eyt aur('en 2Nl 9880 ULl L
za'atar focaccia 1oz 165

FIRST COURSE
for the table

Zucchini Fritters VEG Toasted Pita v

tzatziki, dill, meyer lemon

add caviar 35 supplement Butternut Squash Hummus v | GF

pomegranate, pistachio
Greek Salad VEG | GF
heirloom tomato, persian cucumber
kal ta oli ion, fet
alaggierelive; red oniomAice Eggplant Baba Ghanoush v | GF

Walnut Muhammara v | GF

Grilled Halloumi & Asian Pear VEG

Tuna Falafel GF
whipped tahina, salata baladi
+ 9 per person

ENTREES
choice of
“Bazaar” American Alexandria Fish Fry
two eggs any style spiced beer batter, steak fries
crispy potatoes, bacon or sausage Orla tartar, harissa ketchup
Tofu Scramble GF Steak & Eggs*
crispy potato, avocado prime flat iron, onion ring, black garlic vinaigrette
tuscan kale filet supplement + 14
Orla Benedict Wagyu Beef Hawashi*
black lime hollandaise egyptian Sty|e pita burger
bloomsdale spinach or crispy pork belly tahina secret sauce
Orla Breakfast Sando Phyllo-Crusted Chicken Paillard
fried egg, prosciutto cherry tomatoes, broccollini, feta
arugula pesto, muenster cheese lemon avgolemono sauce
Baklava French Toast VEG Shakshuka
strawberry, pistachi streusel two poached eggs, chickpea
whipped cream tomato & bell pepper stew
SIDES
a la carte
Baharat Spiced Bacon 14 Thick Cut Fries & Spreads 12
Chicken Sausage 12 Macaroni Bechamel 26
Crispy Potatoes 9 Half Avocado 8
Crispy Pork Belly 17 Mixed Green Side Salad 8
Toasted Pita 6 Two Eggs Any Style 11

At Orla Santa Monica, we source fresh, seasonal ingredients from
local sustainable farms & partner with eco-friendly suppliers.



