For the table

Rosemary Feta Truffle Fries- 9

Dolmadakia (Stuffed Grape Leaves)- 10

Saganaki Cheese-12

Greek Calamari- 16

Mixed Spread Variety- 16

Greek Meze Platter-24 Uvailable Vegan-+2.5

Accompaniments Salads
Roasted Vegetables-8 Mykonean- 15

Mixed Olives and caper berry- 6
Mashed potatoes -6

Greek- 15
Ancient grains- 7
Fresh pita- 2.95
Dips: Caesar-16

Tzatziki, Hummus, baba Ghanoush,
Kopinisti (Red pepper and feta)- 5




Mains

Signature Lamb Shank-39
(House Braised Lamb Shank over mashed potatoes and gravy reduction)
Mediterranean Burger-20

(Served on a brioche bun with Signature sauce, tabouli, and greens, with a side of rosemary trufile
fries) (Available Vegan+2)

Baked Cod-31

(Cracker crusted cod, served with ancient Grains, and Ouzo yogurt sauce)

Mediterranean Platter-33
(Shaved chicken, Shaved Lamb, Lamb kebab, chicken skewer with fresh pita and tzatziki)

Greek Bolognese-22

(Family recipe of slow simmered Bolognese infused with Greek herbs over fresh pasta, shaved
mizithra cheese)

Farro Ancient Grains- Vegan-20

(Farro, slow cooked in spices and seasoning, served over grilled vegetables and wilted greens,
garnished with chili oil)

Mediterranean Flatbread- 15
(Tomato, Feta, Olives, Onions, Peppers, Oregano)
Truffle Flatbread-19
(Mushroom, arugula, parmesan, truffle) (available vegar)
Traditional Greek Pasta-13

(Greek pasta simmered in red sauce topped in Mizithra cheese)

(Available vegan)

“consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food-borne illness, especially if you have a medical condition Before placing your order, please inform your server if a person in your party
has a food allergy”






