
K E B A B S
served with basmati rice

GRILLED
CAULIFLOWER

medjool date, red onion,
turmeric, tzatziki / 14.95

GRILLED CHICKEN*
yogurt marinade,

sweet peppers, zhoug / 15.95

LAMB & BEEF
KEFTA*

lemon, olive oil,
tzatziki / 17.95

GRILLED SALMON*
sweet peppers, red onion, lemon,

olive oil, zhoug / 24.50

M E D I T E R R A N E A N
B U T C H E R

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.G L U T E N  F R E E  L U N C H

D E S S E R T

L E M O N  M E R I N G U E
F R O Z E N  G R E E K

YO G U R T
7.95

FROZEN
GREEK YOGURT
olive oil, sea salt / 7.95

HALVA
roasted grapes,

marcona almond / 10.95

C O L D  M E Z Z E

MARINATED
OLIVES & FETA

marcona almond, lemon zest,
middle east spices / 10.95

GRILLED CARROTS
W/ LEMON JAM

rosemary smoked yogurt,
caraway, za'atar / 11.95

VILLAGE SALAD
kalamata olive, tomato,

cucumber, red onion, feta,
greek vinaigrette / 13.95

add falafel, chicken, or salmon / 9.95

R AW

AHI TUNA*
honeycrisp apple,

pomegranate, shaved fennel,
nigella yuzu vinaigrette / 15.95

YELLOWTAIL*
texas citrus, jalapeño,

crispy rice / 16.95

ORA KING SALMON*
crispy capers, red onion
citrus vinaigrette / 16.95

H O T  M E Z Z E

CRISPY
POTATOES

mizithra, rosemary,
scallion crema / 10.95

GREEN
FALAFEL

avocado tzatziki, garlic tahini,
jalapeño / 11.95

BRUSSELS SPROUTS
almond & cashew dukkah,

harissa honey / 12.95

S E A F O O D

GRILLED
SQUID STEAK*
roasted garlic, chili &
nigella butter, chervil,

parsley / 18.95

PAN-ROASTED
HALIBUT*

sugar snap peas, coconut,
charred scallion oil / 29.95

HEIRLOOM CRISPY
CHICKEN THIGH*
asparagus, sauteed greens,
garlic chili pan jus / 18.50

SLOW-BRAISED
LEG OF LAMB

 WRAPPED IN EGGPLANT*
tomato, graviera, date,

cinnamon / 22.95

 CRISPY
PORK BELLY*

honeycrisp apple, harissa honey,
coriander, lemon / 23.95

S P R E A D S
WHIPPED FETA

crushed pistachio, aleppo, 
olive oil, lemon zest / 12.95

CHARRED EGGPLANT
house yogurt, lemon,

california olive oil / 12.95

AVOCADO & SWEET PEA
jalapeño, lime, cilantro / 12.95

MUHAMMARA
roasted pepper, isot chili, walnut,

pomegranate molasses / 12.95

H U M M U S
served with gluten �ee crackers

CLASSIC
paprika, olive oil,

vegetable crudité / 11.95

ARTICHOKE
sunflower seed tahini,

sunflower sprouts / 11.95

SMOKY GARLIC
ceci, aleppo & u�a peppers,

preserved lemon / 12.95

LAMB RAGU*
braised lamb shoulder,

spicy harissa / 16.95

CRISPY SHORT RIB
 HUMMUS

grilled onions, sherry, beef jus / 17.50

A L L  O F  O U R
FAV O R I T E  S P R E A D S

includes smoky garlic hummus,
muhammara, & whipped feta

(served with gluten �ee crackers) / 19.95


