AIORA

BRUNCH MENU

BEVERAGES

Bloody Vesper
junipero gin & tito's vodka, alora's bloody mary mix,
serrano tincture, sumac-aleppo-sspelette spiced rim 18

The Reverie Mimosa . .
val d'oca prosecco superiore, choice of orange or
grapefruit juices 15

Classic Venetian Bellini
val d'oca prosecco superiore, alora's seasonal peach blend,
chareau aloe vera liqueur, italicus liqueur 17

Over Easy .
espolon blanco, dry curacao, serrano mango, egg white, citrus 17

FOOD MENU

Lobster Roll
maine lobster, butter, herbs, garlic aioli, spiced coral tuille,
salmon roe, tsar nicoulai caviar, brioche bun 45

Steak Shaslik & Eggs
morroccan Style Beef Tenderloin Skewer, twice cooked
golden potatoes, za'atar flatbread, eggs any style 39

Sumac-Beet Cured Mt. Lassen Trout Benedict
croissant “muffin”, poached “sunshine” hen egg, preserved
lemon-white truffle hollandaise, local lettuces & greens 29

Skillet Pancake
sweetened ricotta, fresh berries, cardamom-black pepper
spiced maple syrup 19

Avocado Hummus
chick pea, tahini, avocado, whole seed duckah, veggies,
garlic & herb bazlama 15




