Alora
ABOUT *

At Alora, our menu is all about sharing. Dishes are designed to
be passed around and enjoyed together — a couple of snacks
alongside 2-3 choices per person from the PLATES or GRILL
creates the perfect spread. It's about variety, conversation, and
discovery; the more dishes you try, the richer the experience.

SNACKS
Mixed Olives (V/V0) g £5

Bread Board/Roast Garlic/0Olive Oil & Balsamic Vinegar/ 3 £8
House Butter (V/V0/G/D)

Catalan Bread (G) ¥ £6.5
Triple Cooked Parmentier Potatoes/Truffle Mayo/Parmesan

(V/vo) T f7
Smash Cucumbers/Citrus Dressing/Smoked

Almond Salsa/Dill (V/VO/N) £6.5
Chicken & Prawn Toast Bao/Soy Ketchup (G) £5.5 each
Burrata/Sweet Miso/Black Vinegar/Bao/

Aromatic Crispy Shallot 0il (G/V) £12.5

LUNCH DEAL

1 SNACK + | oNLY
2 PLATES | £17

Choose your lunch deal from the dishes marked with a g

WED-SAT
12-3PM

Meat

Crispy Fried Chicken/Yuzu Sweet Chilli/Sesame Seed/ ® £9
Chives

Chicken Gyoza/Chili Glaze/Sesame/Spring Onion (G) & £9

Chipotle Glazed Pork Belly/Cheese Polenta/Pineapple 3

Salsa/Chermoula (D) £10
8oz Pork Ribeye/Karashi/Bacon Jam/Leeks/Miso *

Cream Sauce (6,D) (£5 Lunch Supplement) £16
Rigatoni/Beef Shin Ragu/Parmesan Espuma (G/D) £14
3 Bone Lamb Cutlet/Sweet Potato/Spiced Celeriac/Xo Jus £21
(Served PInk) (D)

Whole Confit Duck Leg/Hoi Sin Glaze/Plum Sauce/ £16

Little Gem/Chilli/Cucumber

Beef Sirloin (60z)/Negi Shio/Bone Marrow & Truffle Butter/
Artichoke Chips (D) £18
(Served Pink)

Fish
Gambas al Ajillo g £11

Soft Shell Crab Tempura/Salt & Pepper/Spring Onion/
Mayo/Lime ¥ £10.5
Miso Cod/Pickled Ginger/Lime (G) ¥ s
(£3.5 Lunch Supplement) )
Stonebass/Red Thai Curry/Samphire/Puffed Coriander Rice/
Honey Roasted Cashews/Coconut Milk £14

Tuna Tataki Nicoise/Quails Egg/Pickled Red Onion/Confit
Garlic Green Beans/Little Gem/Mustard Ponzu

V - VEGETARIAN / G - CONTAINS GLUTEN / D - CONTAINS DAIRY / N - CONTAINS NUTS / VO - VEGAN OPTION. ALLERGEN
INFORMATION IS AVAILABLE ON REQUEST. IF YOU HAVE ANY ALLERGIES, PLEASE IN&)RI‘I YOUR SERVER WHEN ORDERING.

Vegetables

Korean Rice Cake/Tomato & Chilli Sauce/ £8
Tomatillo Salsa/Crispy Shallot/Spring Onion (V/V0) <

Corn Ribs/Chipotle/Whipped Lemon Cream Cheese (6/V/D) < £3

Bombay Potatoes/Mango Chutney/Puffed Rice/Coriander g ¢75
(v/vo)

Roast Cauliflower/Satay Sauce/Pumpkin Seed ¥

Dukkah/Salsa Verde (V/VO/N) =
Padron Peppers/Thai Chilli Salt/Mojo Rojo (V/V0) g 75
Caramelised Hispi Cabbage/Cauliflower Marmite Puree/ £10

Brown Butter Miso/Smoked Almonds (N/G/V/V0/D)

DESSERTS

Dark Chocolate Cremeux/Sesame & Feuilletine Crumb/
Stem Ginger Ice Cream/Caramelised White Chocolate (VG/V)  £9

Whipped Almond & Cherry Cheesecake/Amarillo Cherries/
Vanilla Ice Cream (G/D/V/N) £8

Affogato/Pistachio (V/V0O/D/N) add Amaretto shot +£2 £7

Baron Bigod Cheese/Honey Butter Toast/Yuzu Marmalade/
Truffle/Pickled Grapes (V,G) £9




