
STARTERS
FOR THE TABLE

Whipped Hummus  V|GF

The Greek  VEG|GF

Grilled Octopus  V|GF

Lamb Kofta “Pops”

Dukkah Waldorf Salad V|GF

MIDDLE COURSE
$20 SUPPLEMENT PER PERSON 

select one

Maine Lobster Spaghetti

MAINS
FOR THE TABLE

Steak & Eggs

Haas Avocado Tartine

Shakshuka

Cairo Fried Chicken & Waffle

Baklava French Toast

DESSERT
INDIVIDUALLY PLATED

The Lemon

ORLA Brunch 
Prix Fixe

75 PER PERSON

SIDES

Baharat Spiced Bacon  14

Crispy Breakfast Potato  12

Chicken Sausage  14

Hand-cut Fries  12

Avocado & MINA Spice  GF  9
Two Eggs 8

Starters

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

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 

Grilled Octopus  GF

gigante beans, red onions
capers  27 

The Greek  VEG|GF

heirloom tomato, persian cucumber
kalamata olive, red onion, feta 24

Marinated Bigeye Tuna* GF 
egyptian falafel, whipped tahini

urfa, spicy cucumber  26

Michael's Dukkah Waldorf Salad VEG 
butter lettuce, granny smith apple       

walnuts, lemon poppyseed dressing  24   

add lobster +25

Zucchini Fritters VEG

tzatziki, dill, meyer lemon  17
add caviar +35

Lamb Kofta "Pops"
medjool date glaze

tangerine labneh  28

Mains

ORLA Breakfast
two farm eggs, crispy potatoes 

thick-cut bacon, country ham or sausage
choice of toast  28

Hass Avocado Tartine
citrus vinaigrette, radishes, fennel pollen  24 

add farm egg +10

Breakfast Sando
fried egg, prosciutto, crispy pork belly

arugla pesto, meunster cheese  26

Egyptian Style Omelette
three farm eggs, yukon gold potatoes

ground angus beef
bloomsdale spinach  30

Baklava French Toast  VEG
harry’s berries straberries

pistachio streusel, chantilly cream  28

Steak & Eggs  GF
soft cramble, crispy potatoes

mojo verde, roasted heirloom tomato  43

American Wagyu Burger
hawashi spiced, feta cheese, red onion, tomato

ORLA fries or market salad  32

Shakshuka
poached farm eggs, chickpea
spiced tomato & pepper stew

served with warm pita  25

ORLA Benedict
baharat spiced hollandaise

kurobuta ham, poached farm eggs  34

Cairo Fried Chicken & Waffle
tomato tahina sauce

MINA Spiced maple syrup  36

Whipped Hummus  | Smokey Baba Ganoush | Muhamarra | Classic Tzatziki
served with warm pita  15 each

ORLA Easter Brunch


