SAN FRANCISCO

Al®)

COASTAL MEDITERRANEAN

visitalora.com

AT

(415) 738-6004

reservations@visitalora.com

@visitalora

Pier 3, Hornblower landing, San Francisco




DIPS

TAHINI HUMMUS

MOUTABAL

TZATZIKI

MUHAMARRA

Served with House Made Bread &
Seasonal Pickles Crudité

MEZZE

SPANAKOPITA

FALAFEL

FRIED BURRATTA

BRUSSEL SPROUTS

MUSSELS

CLAMS

SALADS

KALE SALAD

FATTUSH SALAD

BEETROOT SALAD

GREEK SALAD

SM 16
$85 / $160
$85 / $160
$75 / $140

$95 [ $180

SM LG
$85 [ $160

$85 /$150
$130/ $250
$90 / $170
$115 [ $220

$150 / $290

SM LG
$90 / $165

$110 / $200
$110 / $190

$80 / $150

PASTAS

COLONE POMPEII
REGINETTE
FRUTTI DI MARE

SPAGHETTI CHITARRA

$160 / $300
$160 / $300
$210 / $410

$150 / $290

SKEWERS & PROTEINS

LAMB + BEEF ADANA KEBAB
CHICKEN LADOLEMONO
CHICKEN ADANA KEBAB

BEEF TENDERLOIN SHASHLIK
TROUT

SEASONAL VEGETABLE KEBAB

VEGETABLE KEBAB

PITA WRAPS

CHICKEN LADOLEMONO WRAP

FALAFAL WRAP

We provide pita wraps
assembled or unassembled

SM LG
$110/ $210

$70 / $130
$70 / $130
$110 / $200
$220 / $410
$50 / $90

$70 / $130

$150 / $290

$80 / $150

SMALL PLATTERS
—— 10 PEOPLE

—— 20 PEOPLE

DOLCE COLLECTION

SM L
SAN SEBASTIAN CHEESECAKE $80 / $150
Burnt honey, honeycomb & apple
compote
BAKLAVA $110 / $200

Chocolate, hazelnut, rose water

BANANA CHOCOLATE BROWNIE $90 / $170
Banana, coffee & rocher glaze

SIDES & SAUCES

SM LG
PATATES TIGANITES $60 [ $110
(GREEK FRIES)
SEASONAL PICKLES & CRUDITE $65 [ $120
TWICE COOKED POTATOES $80 / $150
REGULAR FRIES $60 / $110
PILAF $70 / $130
TZATZIKI $20
TOUM $30
HOUSE FERMENTED HARISSA $35
HERBED LABNE DIPPING $30

LARGE PLATTERS



INDIVIDUAL PORTIONS

GRAB & GO LUNCH

IDEAL TO SHARE
SPAGHETTI CHITARRA $24

COASTAL MEDITERRANEAN COLLECTION |Gmms

butter sauce, olio nuovo THE COASTAL TABLE

SUNCHOKE RAVIOLI $28

Brown butter, candied hazelnuts TAHINI, MOUTABAL, TZATZIKI BABY KALE OR GREEK SALAD

MT. LASSEN TROUT $34 BAZLAMA & CRUDITE CHOICE OF PASTA

buttered beans pure, kale, turnips, — $ 40 PP*

confit tomatoes

BEEF TENDERLOIN $44
Moroccan couscous, squash,

Pruns tajine sauce CHEF'S COASTAL GRILL

P LAT E S TAHINI, MOUTABAL, TZATZIKI VEGETABLE & CHICKEN KEBAB
BABY KALE OR GREEK SALAD PETITE DESSERT CHEESECAKE
SPANISH ADOBO SHRIMP $26 p
BAZLAMA & CRUDITE 2 SIDES

sherry & pimenton marinade,

sour orange salsa, garlic aioli, —_— $ 60 PP*
padron chiles

LADOLEMONO CHICKEN $24

Greek-style lemon chicken, tzatziki,
lettuce, tomato, onion, cucumber

THE COASTAL TABLE

ADANA KEBAB $30
Lamb & beef kofta, sumac-marinated

onion, bell pepper, tomato, harissa, TAHINI, MOUTABAL, TZATZIKI VEGETABLE, CHICKEN & BEEF SHASHLIK
toum P
BAZLAMA & CRUDITE BAKLAVA & CHEESECAKE
choice of kebab served with rice pilaf, and salad SPANAKOPITA & FRIED BURRATA 3 SIDES *
of marinated cucumber, tomato, olives, and feta Ny $ 8 O P P

*Per Person




CATERING ESSENTIALS

FOOD

Please notify us of any allergies or dietary
restrictions at the time of ordering.

BEVERAGE

We offer zero-proof beverages for groups of 20 or more
guests. Please inquire for pricing and additional details.

ORDERS

All catering orders require a minimum of 48 hours’ notice.
There is a $300 minimum per order.

DELIVERY & PICKUP

Pickup and delivery are available. Delivery outside of San
Francisco is possible, with fees based on distance.

INCLUSIONS

Orders include cutlery, napkins, and serving utensils. Warming
flameless chafers are available for purchase upon request.

TAXES & FEES

Food and beverage are subject to a 15% banquet fee, 8.625%
sales tax, a 5% SF health mandate, and a 5% administrative fee.

PAYMENT

A 50% deposit is required to confirm your order. Final
payment is due three days prior to your event.

CANCELLATIONS

Cancellations must be made at least 72 hours in advance to receive a
full refund of your deposit. Cancellations received within 72 hours will
result in forfeiture of the deposit.

Alora brings its coastal Mediterranean cuisine and warm hospitality
beyond the restaurant to your special events. Contact us to learn more.




