
MIDDAY, THE MEDITERRANEAN WAY

from the market spread & breads
green hummus (no, vo)

baba ghanoush)
laffa bread (g)

pita bread (d,g)

OYSTER MUSHROOM KABOB
herb tahini,  toasted pine nuts,  black garl ic (v,no)

SILK ROAD EGGPLANT
honey-glazed eggplant,  pickled mustard seeds,

creamy hummus (v)

sides MIRZA GHASEMI (go)
Soft-poached hen’s egg, rustic tomato and eggplant, with house made fresh pita

ZA’ATAR ROASTED CHICKEN
Spiced roast chicken, with herbed basmati rice, hummus

MEDITERRANEAN AVOCADO TOAST (g)
Seeded sourdough with smashed avocado, whipped feta, cherry tomatoes,

cucumber, fresh herbs, za’atar, and olive oil
SPRING VEGETABLE RAVIOLI (g, do, no) 

Delicate spring herb sauce, finished with crème fraîche, crispy leeks and sage
SPICED LAMB KABOB

with arugula, herbed basmati rice, hummus
ROASTED SALMON

scorched heirloom tomatoes and herbed basmati rice + $12/pp*

sauces
harissa (v)
zhoug (v)

secret sauce (v)

home made pickles (v)
warm citrus olives (v)
seasonal salad (v)

Table of Abundance - generous, shared, and served the Mediterranean way.
Everything is included, with your choice of two Center Plates.

from fire

center plate 
(choose two)

basmati rice, zat’tar butter (do)
seasonal vegetable

(d) contains dairy; (do) dairy optional; (g) contains gluten; (go) gluten optional; (n) contains nuts; (no) nuts optional; (v) vegan; (vo) vegan optional



MIDDAY TABLE OF ABUNDANCE

The Midday Amara Table of Abundance is a generous, effortless way to experience our
menu during the day. Inspired by the warmth, ease, and shared spirit of Mediterranean
dining, this family-style experience brings a curated progression of dishes from across the
menu to the table.
You choose two Center Plates for the table, and we bring the rest. Bright, abundant, and
designed for sharing, it is the way Amara is meant to be experienced at midday.

$45 per person + Tax, Service Charge and Employer mandate.
$25 per child under 10. 
$7 per person to add optional dessert for the table.
For parties of 9 to 20 guests, full table participation is required.
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