ala serves Levantine mezze, also known as
Eastern Mediterranean tapas. Three or four
mezze plates are typically served per person.
The dishes are brought out one by one..
First, the cold dishes, then the hot ones.

- LEUANT WINE & COCKTAILS [+ 35 1<)

A cocktail to start with, 2 wines (3 oz) through the
dinner, a cocktail to end your Levantine Mezze night.
*Must be purchased with food

GOLY VEZE HOT MEZZE

$ 12 KADAIF FETA
kadaifi, sesame, Maras pepper; bergomot honey - V.

o IUMMUS
) J 0 I :up.l .J.Jf::) ispy onions - VEGAN

o 1 Y. IOUSH MUCVER FRITTER
P) J O j eg'g'!;lphﬁt,Nd?eEnsoul-lla—VEGAN+GF $ ] 2 zucchini, canrot, asparagus, feta- V

KECHI
¢ ;) 510 J GEGH $ 12 goat cheese, zalatar, preserved fig, pita crumbs - V.

latonehy, fried pickles; artichoke - V+GF
HALLOUMI WRAPS
510 e B12 Frchom i s s e
N iloil-
' ' FALAFEL
IXED SPREADS $ ] 4 falafel, sunflower-sesome-coriander-dill seeds, pickles - VEGAN +GF

\.' 2( J J humi mus, balbaighanoush, jagegh, zdatar labneh $ -I 2 BATATA HARA

fried|potatoes, harissa, toum - VEGAN + GF

¢16 | IMAMBAYILDI
e J : baby eggplant; tomato, parsiey - VEGAN $ -I 8 MANTI
: WATERMELON SALAD minibeef dumplings, labneh, tomato, mint
19 A
= J—') J watermelon; feta) water-cress, mint, pomegranote—GF $2 2 ADANA KEBAB
minced rib-eye, labneh, harissa, onion
vJ 4 | CRAB FATTOUSH
RIS lump cral; mengo, cucumber; onion, mlnt,fnedprta $.I o) FRIED DOLMADES
_ DUC l/-}m 0SCIUTTO deep fried saffronrice, garlic, yogurt - V+GF
agy| e wi\ N'\VJLl A
) J—-) crispy rice lavashy, orange, shatta, Turkish coffee - GF $ -I 6 | KARANAB
Fried brussel sprouts, toum; walnuts - VEGAN + GE
¢ Q J OLIVES & Hf"KLES
D rol,,amd ickles, olives’ - \VVEGAN - GF (contains pits d 'I 4 BROCOLLINI
- A |PITA 2 A5 grilledlbrecallini, dil seeds, toum;, parmesan crisps - V/ + GF
54| $1 /4 | SHORT RIBS BAR
1 puIIed short ribs, samboeosalcrust; teum, asparagus, broccoli
\ \ ' | GARIDES SOUJOK
DEE T G ERIGHARE
IARCEPIRTESEIR errﬁz - B i Tk s s o7
522, || GOLDEN CAULIFLOWER ¢14 [JAWANEH .
N —') —') I Whole! cuhro;wr olfgle; l tahini, chermoula - VEGAN +GF grillec ChICkW'ngs kebalb, tahin, radish, celery - GF
~ A E LAVRAK ¢14 |MUSHROOM KEBAB _
\;_. 3 J er{rJ]Q I:L ,\ ,/f ;'AJ\'E r rennel - GF - 4 J portobello mushroom; black eyed peasstew, ime - VEGAN
: . > 1 SOUJOUK MANOUSHE
$9)8, | TAWOOK LOLLIPOPS, N S14 | 7t sctsage, keshkant, rex oy
Y& Ghickenlegs; caraamon,ean;, snatta) zoug) pickied celeny: _ _
$14 JZ;\"A’J‘ AR MANOUSHE fatbread
2 32 J RAS-EL HAN Jo{r ;J—JQIJ’ fl RIBS W RISE | zalatar, labneh, radish, pickle, thyme oil -V
. = Jf’ J:C J frJ'.JJ, @S5l NAnRoUL Jﬂ S0 rf)r"lr_,_,J \,S J ll J L \J—JJ-/J_,_\ UN fotbread
; L SYREEE | oeeT; onion; parsiey; f
52 |[TURKISH COFFEE RUB LAMB SHANK oo 2
J WA roasted lambjshank, carrot potato, brocceoll | J - I_ " b
LT [9) :
e J A J ANTEP BA KLA\/,-
SRS [ pisto crur,mmu white chocolate dukkah - VEGAN
ala'serves Levantine cuisine with modern twist \.;J A JSHJSJ—
SCARE | sveetieh
We do not serve anything traditional . IJ, fr
)NSUMPTION OF RAW. OR UNDERCOOKED FOOD COULD INCREASE - J_' J ;;“(JH;" ichio, Ordngeblossomhoney \Y/
HE RISK OF FOOD-BORNE ILLNESS \; J 7 L—\ /'EL { JAJ_ IFREﬁ:DDO d-VEGAN
NZR S [ checolater hiazelnut; Turkish coffee, mango cur
Whilefwe takelutmosticare'to prevent cross-contamination, we cannot guarantee our dishes are free from allergens.

Please inform us of any allergies and intolerances.

We do not split checks and only accept up to 5 credit cards per table. 20% Gratuity charge is addedto parties of 61 or moKes
ala IS TRYING TO BE A CASHLESS RESTAURANT. A
Due to ongoing coin shortage, ala encourages the use of card anc rIUJrrJJ payment methods:



