
10

s o c i a l  h o u r

5

BABAGANOUSH
H UMMUS  

W I T H  T A H I N I

L E BAN E H  
W I T H  F E T A

CUCUMB ER S 
W I T H  Y O G U R T

MUHAMMARA  
W I T H  P O M E G R A N A T E

S PANAKOP I T A
( 2  P I E C E S )

S P I CY  C IGAR S
( 2  P I E C E S )

L.A. LIVE

CH I C K EN  K E BAB

B E E F  K E BAB

7

CHOPP ED 
S A L A D

GRE E K  
S A L A D

B R U S S E L S  
S P R O U T S 

8

Cucumber/Tomato/Freekeh/Lemon Vinaigrette

Feta/Olive/Tomato/Cucumber/Oregano

Capers/Parsley/Almonds/Vinaigrette

MOROCCAN 
F R I E D  CH I C K EN

10

KA L E 
F L A T B R E A D

ROMAN 
F L A T B R E A D

ART I C HOK E 
F L A T B R E A D

MERGU E Z 
F L A T B R E A D

MUSHROOM 
F L A T B R E A D 

Crème Fraîche/Parmesan/Chili Flake

Tomato/Nicoise Olives/Provolone

Potato/Wilted Arugula/Provolone/Lemon Zest

Peppers & Onions/Smoked Mozzarella/Lamb Sausage

Tomato/Provolone/Gruyere Fresno Chili

Apricot Mustard/Harissa Aioli


