Bar Bites

WARM MARINATED OLIVES 12 V| GF

WHIPPED CHICKPEA HUMMUS
tahini, za’tar, warm pita 15

SMOKY BABA GANOUSH
roasted eggplant, lemon, garlic 14

ZUCCHINI FRITTERS VEG
zatziki, dill, meyer lemon 17

LAMB KOFTA “POPS” GF
medjool date glaze, tangerine labneh 28

CAIRO FRIED CHICKEN SANDWICH
brioche, tomato tahina, pickled onion, za’atar spiced slaw 31
add petrossian kaluga hybrid caviar +55

SHORT RIB SHAWARMA |
American wagyu beef short rib, pickled onion, tomato
cucumber, tahini, tzatziki 34

AMERICAN WAGYU BURGER
brioche, tzatziki, feta cheese, shredded lettuce
red onion, hand cut fries 39

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.
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