
S E A F O O D

HALIBUT PICCATA*
sugar snap pea,

cippolini onion, crispy caper,
lemon, assyrtiko / 28.95

DIVER
SCALLOPS*

strawberry, artichoke mash, mint,
pomegranate molasses / 32.95

H O T  M E Z Z E

CRISPY
POTATOES

mizithra, rosemary,
scallion crema / 12.95

GREEN FALAFEL
avocado tzatziki,

 garlic tahini,
dania spice / 13.95

BRUSSELS
SPROUTS

almond & cashew dukkah,
harissa honey / 14.95

GRILLED HALLOUMI
turmeric, grape,

watercress / 15.95

C O L D  M E Z Z E

MARINATED
OLIVES & FETA

pickled cauliflower & onion,
sweety drop pepper, marcona almond,

orange zest / 14.95

GREEK VILLAGE
SALAD

mighty vine tomato,
persian cucumber, red onion,

kalamata olive, bell pepper, feta,
greek vinaigrette / 16.95

R AW

TRUFFLED
SALMON*

�ied leek, roasted garlic,
sherry, cilantro / 18.95

HALIBUT
CEVICHE*

gooseberry, tomato, black lime,
rocoto vinaigrette / 18.95

AHI TUNA
CARPACCIO*

 white asparagus, lemon,
red pepper emulsion / 19.95

HAMACHI*
star �uit, serrano, pomegranate,

sweet lime vinaigrette / 19.95

G LU T E N - F R E E
D I N N E R

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

CRISPY
CHICKEN THIGH*

potato puree, aleppo, isot, cilantro,
chili garlic vinaigrette / 19.95

ROASTED
PORK BELLY*

harissa honey, red onion,
calabrese vinaigrette / 24.95

SHAWARMA-SPICED
SKIRT STEAK FRITES*

za'atar, feta, 
berebere red wine jus / 36.95

CHAR-GRILLED
LAMB CHOPS*

blistered broccolini, garlic yogurt,
pistachio & mint gremolata / 49.95

C R I S P Y  S H O R T  R I B
 H U M M U S *

grilled onion, sherry,
beef jus / 18.95

K E B A B S
served with basmati rice

GRILLED
CAULIFLOWER

medjool date, red onion,
turmeric, tzatziki / 16.95

CHICKEN KEFTA*
lemon, olive oil, tzatziki / 18.95

GRILLED CHICKEN*
yogurt marinade,

sweet pepper, zhoug / 19.95

LAMB & BEEF
KEFTA*

lemon, olive oil, tzatziki / 19.95

GRILLED SALMON*
sweet pepper, red onion,

lemon, olive oil, zhoug / 24.95

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, supplies), we have added a 3% surcharge to all checks.
We do this in lieu of increased menu prices. You may request to have this taken off your check, should you choose.

S P R E A D S

WHIPPED FETA
crushed pistachio, olive oil,

lemon zest / 14.95

CHARRED EGGPLANT
house yogurt, lemon,

california olive oil / 14.95

MUHAMMARA
roasted pepper, isot chili, walnut,

pomegranate molasses / 15.95

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

CLASSIC
za’atar, olive oil,

vegetable crudité / 13.95

SMOKY GARLIC
charred avocado, chili oil / 14.95

FAVA BEAN
asparagus, morel, ramp,

brown butter, dried mint / 15.95

JAPANESE SWEET POTATO
miso, poblano, sesame, honey / 15.95

LAMB RAGU
braised lamb, spicy harissa / 18.95

F R O Z E N
G R E E K  YO G U R T

olive oil, sea salt / 8.95
passion �uit, basil / 11.95

D E S S E R T

STICKY DATE CAKE
medjool date, sumac, whiskey caramel,

whipped cream / 11.95

HALVA WITH.. .
roasted grape, marcona almond,
wonderful little date bar / 14.95


