“BEACH CLUB BRUNCH” PRIX FIXE

65 PER PERSON

CRUDO & CAVIAR
ADDITIONS
Chilled
Oysters* GF
Diane's Bloody Mary granita 32

Caviar Pancake*

petrosian caviar, ashta cream
lemon butter sauce 37

Sea Bream Crudo & Caviar*
petrossian caviar, lemon yogurt
phyllo crisp 34

Marinated Big Eye Tuna* GF
egyptian falafel, whipped tahini
urfa, spicy cucumbers 29

FIRST COURSE
for the table

Zucchini Fritters vEG
tzatziki, dill, meyer lemon
add caviar 35 supplement

Greek Salad VEG | GF
tomatoes, persian cucumber
kalamata olive, red onion, feta

Whipped Chickpea Hummus Vv | GF | Walnut Muhammara v | GF | Eggplant Baba Ghanoush v | GF

warm pita, tumeric pickled vegetables, marinated olives

Grilled Octopus GF
gigante beans, red onions, capers, sea beans
add 12 per person

Lamb Kofta "Pops”
medjool date glaze, cinnamon
add 12 per person

ENTREES
choice of
“Bazaar” American
two eggs any style
crispy potatoes, bacon or sausage

Grilled Lamb Chops & Frites* GF
hand-cut ORLA fries

lemon & extra virgin olive oil

Tofu Scramble GF
crispy potato, avocado
tuscan kale

Filet Steak Steak & Eggs*
black garlic vinaigrette
add 14

ORLA Benedict
black lime hollandaise
bloomsdale spinach or crispy pork belly

American Wagyu Burger#*
tzatziki, feta cheese, tomato tahina
shredded lettuce, red onion, hand-cut ORLA fries

ORLA Breakfast Sando
fried egg, prosciutto
arugula pesto, muenster cheese

Baklava French Toast VEG
strawberry, pistachi streusel
whipped cream

Baharat Spiced Bacon 14
Chicken Sausage 12
Crispy Potatoes 9
Crispy Pork Belly 17
Warm Pita 6

SIDES

a la carte

Cairo Fried Chicken Breast
MINA spice, tomato tahina sauce
cucumber, pickled red onions

Shakshuka
two poached eggs, chickpea
tomato & bell pepper stew

Hand-Cut ORLA Fries 12
Tumeric Pickled Vegetables 12
Sliced Avocado 12
Farmer's Market Side Salad 8
Two Eggs Any Style 11

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



