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FRI JAN 13 - FRI JAN 27
2017

DINNER MENU

FIRST COURSE (choice of 2)
Dips: Hummus & Tahini | Lebaneh & Feta
Delicacies: Spicy Cigars | Borek

Wood Burning Oven: Spicy Potatoes | Cauliflower

FOR THE TABLE
Chopped Salad

Cucumbers, Tomato, Freekeh, Lemon Vinaigrette

SECOND COURSE (choice of)
Chicken Tagine

Preserved Lemon, Almonds, Olives, Roasted Tomatoes, Saffron Rice

Grilled Salmon
Curry, Cucumber, Red Wine, Farrow

Grilled Hanger Steak
Crispy Smashed Potato, Spiced Carrot Puree

THIRD COURSE (choice of)

Flourless Chocolate Cake
Chocolate Filling, Candied Nuts, Coffee Ice Cream, Licorice Meringue

Baklava Cookie Plate

Panna Cotta
Guava Sorbet, Coconut Tuiles, Fresh Fruit

L.A.LIVE

$39 | TAX AND GRATUITY NOT INCLUDED
MENU AVAILABLE EVERY DAY, 6:00PM-CLOSE

sbe.com/cleorestuarant| @cleorestuarant | #cleolalive
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