
B I T E S
CRISPY  CAULIFLOWER hummus,  lemon v in ,  cr ispy shal lots   v  � 9

HALLOUMI FRIES gar l ic ,  lemon,  chi l l i  &  honey sauce  v  	�  12

SPICY CIGARS spiced ground lamb,  labneh,  feta  cheese 	�  14

MUSHRO OM SHAWAR M A assorted mushrooms,  tahini- labneh,  har issa sauce,  f r ies ,  sa lad 	�  17

MIZA SET
a tr io  of  d ips  served with warm house-baked pita  

29 

M E D I T E R R A N E A N  D I P S
ATOM  gar l ic  yogurt ,  urfa ,  chi l i  o i l   v 	�  9

MOUTABEL charred eggplant ,  pomegranate ,  pars ley   v 	�  9

HUM MUS chickpeas ,  o l ive  o i l ,  zhoug  v 	�  9

WALNUT MUHA M M AR AH  toasted walnuts ,  herbs ,  pomegranate  v 	�  14

BAKED JOU JOU PITA BREAD  vg � 5

L A U R E L
3 5 0  O c e a n  D r i ve ,  M i a m i  B e a c h
@ l a u re l m i a m i b e a c h

A  2 0 %  s e r v i c e  c h a r ge  w i l l  b e  a d d e d  to  a l l  c h e c ks

S A L A D S
GREEK SALAD  tomatoes ,  cucumber,  feta  cheese,  red wine v inaigrette   v 	�  17

WATER MELON & FETA SALAD mint ,  lemon dressing  v 	�  16

TOM ATO CARPACCIO l i l l iput  capers ,  p ine nuts ,  wi ld  oregano  vg 	�  15



G R I L L 
 KEBAB SERVED WITH TAHINA SAUCE, GRILLED LONG  PEPPERS & CONDIMENTS

SPICED M ARINATED CHICKEN KEBAB sweet  papr ika ,  yogurt ,  lemon,  HEINZ® aj io l i  sauce* 	�  27

BUTCHERS LA MB KÖFTE KEBAB seasoned with cumin,  nutmeg & mint* 	�  28

STEAK FRITES prime skirt  steak ,  broccol in i ,  chimi ,  f r ies 	�  32

BALFOUR BURGER caramel ized onions ,  aged cheddar,  t ruff le  sauce,  mushrooms,  f rench fr ies � 23
�

* C o n s u m i n g  r aw  o r  u n d e rc o o ke d  m e at s ,  p o u l t r y,  s e afo o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c re a s e  yo u r  r i s k  of  fo o d  b o r n e  i l l n e s s

We  d o  o u r  b e s t  to  s e r ve  u p  d i s h e s  u s i n g  s e a s o n a l  a n d  l o c a l l y  s o u rc e d  p ro d u c e  w h e re  p o s s i b l e . 
Fo r  a ny  a d d i t i o n a l  i n fo  o n  a l l e r ge n s  p l e a s e  a s k  o n e  of  o u r  te a m .

v - ve ge t a r i a n  vg - ve ga n

S I D E S
PILAV RICE sofr i to ,  orzo  vg   		  9 

SUM AC FRIES cleo spice blend  v  		  9 

BRO CCOLINI tahina sauce,  espel lete   v  		  9

B O W L S  SERVED WITH FRESH JOU JOU PITA BREAD & ORZO RICE

MUSHRO OMS  
sautéed mushrooms,  labneh,  tomato cherr ies ,  Pers ian cucumbers with o l ive  o i l � 20

CHICKEN  
gr i l led chicken,  eggplant  moutabel ,  tomato cherr ies ,  and Pers ian cucumbers with o l ive  o i l* � 22

LA MB KÖFTE 
butchers  lamb köfte ,  hummus,  tomato cherr ies ,  and Pers ian cucumbers with o l ive  o i l* � 24


