
  

CHARCUTERIE 

DUCK PROSCIUTTO gf 
Turkish coffee, orange 

SMOKED CURED MACKEREL gf 
Sumac cream, quick pickled onion 
AGED BEEF SUCUK gf 
Turkish sucuk, onion thyme jam 
FETA gf 
Sun dried tomato, tarragon, nigella seeds 
KECI  
Goat cheese, walnut, thyme crumbles, roasted red peppers 

in pomegranate reduction 
LABNE PICKLE gf 
Za’atar, roasted beetroot 
TORSHI vegan + gf 
Assorted pickles from West Bank, harissa 
GRILLED ZAYTOON vegan + gf 
Toasted orange peel and walnut, aniseed, herbs 

 

SALADS 

SÖĞÜŞ FENNEL&TOMATO gf 
Fresh coriander, tahini yogurt, toasted sesame 

FREEKEH TABBOULEH vegan 
Mint, parsley, pomegranate, heirloom tomatoes 
*Freekeh is a cereal food made from green durum wheat 

hat is roasted and rubbed to create its flavor. It is an 

ancient dish derived from Levantine cuisine.  
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Choose any 2 cold and 2 hot dishes per person. 
 

LEVANT WINE & COCKTAILS  
A cocktail to start with, 2 wines (3 oz) 

through the dinner, a cocktail to end 

your Levantine Mezze night  
UNLIMITED DRINKS (2-HOUR LIMIT)  
All house alcoholic drinks and soft beverages HOUSE 

VODKA / GIN / RUM / TEQUILA / WHISKEY / WINE, 

DRAFT BEERS / COLD BEVERAGES 

(no shots, neat or on the rocks) Entire table should 

participate. *Price is per person.  

SPREADS
+SPICED PITA

 

DRIED CACIK gf 
“Çengelköy cucumber pickle”, clothed yogurt, roasted 

garlic, mint powder 
ZAALOUK vegan + gf 
Roasted eggplant, chili flakes, garlic, lemon wedge, cumin, 

sun-dried tomato, cilantro, Gemlik olives, walnuts 
HARISSA HUMMUS vegan + gf 
Tarragon, cold pressed olive oil 

SHAWANDER vegan + gf 
Beet root, caraway, aniseed, dukkah 
 

SPICED PITA vegan  
Sesame, walnut, pistachio, caraway, chili flakes, 

garlic 
  

SWEETS 

PEAR CONFIT vegan 
”Mirra“ sauce, irmik, pismaniye  
*Pişmaniye, in Turkish comes from the Farsi word Pashmak 

meaning to be wool-like. The Turkish word pişmaniye, however, 

resembles the word pişman meaning regret.  

HALVA MOUSSE gf 
Dark chocolate, cardamom 

ANTEP PISTACHIO BAKLAVA  
Rose kaymak. aniseed 
CARAWAY ICE CREAM gf 
Cinnamon, olive oil  

HOT MEZZE  
KALAMARI  
Onions, pomegranate reduction, freekeh parsley salad 
GLAZED PAZI vegan + gf 
Red Swiss chard, garlic, caramelized onion, toasted walnut 

PANCAR FALAFEL vegan + gf 
Beet sauce, toasted sesame 
FRIED HALLOUMI gf 
Pine honey, dukkah, dried chives 

 

BAKED 

LAHMACUN (How to eat?) 
Minced beef, Maras pepper, eggplant sogulme   
TRUFFLE MANAKISH 
Za’atar, feta cheese, truffle oil, garlic 
KIBBEH BIL SINI vegan 
Oyster mushroom, walnut, freekeh, tahini lemon, cilantro 
CHARD FLATBREAD vegan 
Chickpea puree, Swiss chard, onion jam 
ALKARAKUM CAULIFLOWER vegan + gf 
Cilantro chermoula, turmeric, tahini, pomegranate 

 
 

 

 

MANGAL 
*Beyond just consuming food, mangal often 

means a social event, family or friends gathering. 

SUMAC CRUST SALMON   
Eggplant “Söğülme”, tahini hibes sauce 

SHORT RIBS gf  
Chickpea cream,“Ras el hanout”, herb salad 

TANDIR gf  
Confit lamb, smoked garlic yogurt, chili quince compote 
SIMIT KEBAP  
Minced beef, freekeh, red cabbage salad. yogurt, tahini  
DUKKAH CHICKEN gf  
Zhoug, ginger, Medjool dates 

 

ala IS A CASHLESS RESTAURANT. CREDIT AND DEBIT ACCEPTED.     PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES 
 
 

What does ala mean to us? 
We are named after the word ala, a Turkish saying that translates to a mix of all the colors. This idea represents the journey we 
are each on to taste the many cultures & recipes from different areas of the world while inviting people in from all backgrounds. 
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