
M E D I T E R R A N E A N  R O O F T O P



GF gluten-free   VEG vegetarian    V vegan

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

20% gratuity will be added to parties of eight or more.

G r e e k  marinated tomato, feta, red onion, kalamata olives  GF VEG  ............................................................ 18

t h é a  romaine, endive, halloumi, dill,  scallion, green goddess ................................................................. 17

Ta b b o u l e h  ancient gr ains, dr ied fr uit, preser ved lemon vinaigret te, br ussels sprouts, but ter nut squash, 
   pomegr anate seeds VEG  ..................................................................................................................... 18

B A Z L A M A  9

Herb Garlic Turki sh Bread
w i th Yemenite Tomato & Green Zhoug VEG

Salads

Me d i t e r r a n e a n  O l i v e s
bay leaf, olive oil,  lemon zest GF V  ..............................7

F l a m i n g  S a g a n a k i
kasseri cheese, lemon, pita VEG  ............................... 17

Fr i e d  C a l a m a r i
italian long pepper, crushed tomato sauce ............... 18

Z u c c h i n i  C h i p s
tzatziki VEG  ........................................................... 16

M a n t i  D u m p l i n g s
spiced beef, greek yogurt, crispy garlic & chili  ......... 19

C h a r r e d  O c t o p u s
théa sauce, melted fennel chermoula, sumac onion GF  ... 24

G r e e k  S t r e e t  Fr i e s
feta, za’atar, red pepper feta sauce, théa toum GF VEG  ..... 14 

Tu r k i s h  M e a t b a l l s
roasted tomato, tzatziki, parsley ............................ 18

B a c o n  Wra p p e d  D a t e s
marcona almond, medjool date ............................... 10

B a k e d  Fe t a
phyllo, urfa honey, sesame brittle VEG  ...................... 17

A L L  S I X  D I P S  5 8

served w i th  
b a z l am a ,  p i t a  &  c r u d i t é s  VEG

S e r v e d  w i th  Pi t a

W h i p p e d  R i c o t t a
marinated figs, urfa honey, 

wild oregano GF VEG

B a b a  G h a n o u s h 
genovese basil  pesto, smoked olive oil  GF VEG

Mu h a m m a ra 
red pepper, pomegranate, walnut GF V

Tz a t z i k i 
dill,  za’atar GF VEG

Ko p a n i s t i 
spicy whipped feta, aleppo honey GF VEG

Hu m m u s
olive oil,  za’atar, green zhoug GF V



S p i c y  Tu n a  &  C r i s p y  R i c e   sriracha aioli,  sweet soy, fresno  21 GF

O v e r  T h e  R a i n b o w  R o l l   yellowfin tuna, king salmon, yellowtail,  crab, avocado  24 GF

Tu n a  C r u d o   avocado, serrano pepper, truffle ponzu  22 GF

P r e s s e d  Ye l l o w t a i l  &  Av o c a d o   yuzu kosho, crispy garlic, sesame sweet chili  vinaigrette  22

C a l i fo r n i a  R o l l   crab, avocado, cucumber, sesame seeds  18 GF

Mu s h r o o m  Te m p u r a  R o l l   k ing oyster, creamy c ashew, shiso, takuan  18 V

S p a g h e t t i  A l l a  N e r a n o   zucchini, parmesan, beurre monté  VEG  ................................................. 26

G r i l l e d  S k i r t  S t e a k *  crushed potato, arugula  GF  ..................................................................... 43

S h r i m p  S c o r p i o   orzo, spicy tomato sauce, feta, calabrian chile, fennel ....................................... 38

O p e n  Fa c e d  L a mb  P i t a *  heirloom tomato, tzatziki, herb ......................................................... 26

Ro a s t e d  B r a n z i n o  Acqua Pazza   fennel, kalamata olive, capers  GF  ............................................ 38

C a s t  I r o n  B r i c k  C h i c k e n   braised fregola, red zhoug .............................................................. 29

2 0 o z  D r y - A g e d  B o n e - I n  R i b e y e *  arugula, lemon, olive oil GF  ............................................... 87

G ra p e  L e a f  S e a  S c a l l o p s *   roasted grapes, fennel yogurt, pomegranate, pumpkin seeds GF  ........ 45

G r i l l e d  L a mb  C h o p s  Greek-Sty l e *   olive oil,  oregano, mint chermoula, lemon  GF  ........................ 65

K i n g  S a l m o n  a l a  Pl ancha *  sweet potato muhammara, avgolemono, ancient grains, 
   sofrito, roasted roots ............................................................................................................... 39

Mo r o c c an  Ro a s t e d  C a r r o t s
ha r i s s a ,  p i s t a ch i o ,  fe t a ,  a l e pp o  honey ,  h e rb s  1 5  GF VEG

S um a c  Yam s
ro s e  p e t a l  ha r i s s a ,  suma c  da t e  g l a z e ,

wh i pp ed  l abneh  1 2  GF VEG

C r i s p y  G r e e k  Po t a t o e s
l emon ,  o re gano ,  t z a t z i k i  13  VEG

B r o c c o l i n i  d i  C i c c i o
ch i l i  c r unch ,  l emon  14  GF V

S p an a k o r i z o
gre ek  s p i na ch  r i c e ,  s c a l l i o n ,  d i l l ,  fe t a  1 2  GF VEG

Ur fa  Ro a s t e d  B r u s s e l s  S p r o u t s
t o a s t e d  ha z e l nu t s ,  c a rame l i z e d  da t e s ,  p omegrana t e  s e e ds ,

u r fa  honey  14 GF VEG

Sushi & C rudo

M a rg h e r i t a
fresh mozzarella, tomato, basil  VEG  ..................... 19

Ta r t u fo
black truffle, ricotta, 
parmesan cream sauce VEG  ............................... 24

P a r m a
prosciutto di parma, mozzarella, arugula, 
genovese basil  pesto ....................................... 20

C h i c k e n  S o u v l a k i
sumac onion, tzatziki GF  ................................... 24

Tr u f f l e  F i l e t
onion, truffle butter GF..................................... 33

Ko f t a
spiced beef, sumac onion, tzatziki .................... 25

Served w i th Spanakor izo Basmat i Rice



P I N OT  G R I G I O  MATTEO BRA IDOT  fr iu l i ,  i t a ly   16/24  6 4

S OAV E  PRÀ   vene t o ,  i t a ly  1 8/2 7  7 2

F R I U L A N O  RONC PLATÂT   c o l i o ,  i t a ly  2 3/3 5  9 2

S A U V I G N O N  B L A N C  BLALOCK + MOORE  marlborough, new zea land 16/24  6 4

C H A R D O N N AY  FLOWERS  s onoma  c oa s t ,  c a l i fo r n i a   2 5/3 8  10 0

S K I N  C O N TACT  V INO VOLTA ‘DIFFERENT SKINS ’   swan va l ley,  austra l ia  19/2 9  76

W H I T E

G R E N AC H E  RUMOR  c ô t e s  de  p rovenc e ,  franc e   19/2 9  76

ROSÉ

P I N OT  N O I R  ST.  I NNOCENT MOMTAZI   w i l l amet t e  va l l ey,  o regon   2 2/3 3  8 8

N E R O  D ’AV O L A  MARY TAYLOR ‘ CLARA SALA’   s i c i ly,  i t a ly   1 7/2 6  6 8

T E M P R A N I L LO  LA R IOJA ALTA ‘VIÑA ALBERDI ’   r i o j a ,  sp a i n   2 0/3 0  8 0

S U P E R  T U S C A N  SAN POLO ‘RUB IO’   t u s c any,  i t a ly  2 1 /3 2  8 4

C A B E R N E T  S A U V I G N O N  SEPPELTSF I ELD  c l a re  va l l ey,  au s t ra l i a  19/2 9  76

R E D  B L E N D  MEGAS OENOS   p e l op onne s e ,  g re e c e    24/3 6  9 2

C A B E R N E T  S A U V I G N O N  SEQUOIA GROVE  napa va l ley,  ca l i forn ia 3 5/4 8  1 3 2

R ED

SPA R K L I N G
C H A M PA G N E  B I LLECART-SALMON ‘ BRUT RÉSERVE ’   champagne ,  franc e  34 160 

P R O S E C C O  R O S É  TASI   vene t o ,  i t a ly  1 8  8 0

B L A N C  D E  B L A N C S  RAVENTÓS I  BLANC   c ava ,  sp a i n   2 1  8 4

F R O S É  S A N G R I A  1 8 
s t i l l  r o s é ,  a p e r o l ,  b l o o d  o r a n ge - s t r awb e r r y, 

p a s s i o n  f r u i t ,  l emo n

F R O Z E N  M A R G A R I TA  1 8

r e p o s a d o  t e q u i l a ,  c omb i e r  d ’o r a n ge , 
f r e s h  l i m e ,  a g av e  n e c t a r  add strawberry guava!

S k i n n y  M a rg a r i t a  1 9
reposado tequila, fresh lime, cucumber, mint, agave nectar

S u n s e e k e r  2 1
reposado tequila, miso-infused mezcal, aperol,  
italian strawberry liqueur, fresh lime

T h e  G r e e k  P r i n c e  1 9
grey goose, mint, smashed raspberry, clover honey, lime

E s p r e s s o  M a r t i n i  2 1
ketel one, borghetti italian liqueur, slow-steeped coffee

T h i r t y  L o v e  1 9
haku japanese vodka, st. george basil, grapefruit cordial, 
fresh lime, sel de provence

Me d i t e r r a n e a n  Ve s p e r  2 1
tito’s & fords, tomato & olive oil-infused vermouth blend,  
basil oil 

A m e r i c a n  S p i r i t  2 0
fig-infused bourbon, aperol, amaro nonino, fresh lemon

M o d e n a  O l d  Fa s h i o n e d  2 1
elijah craig, nocino walnut, p.ferrand dry curaçao, 
demerara sugar, aromatic bitters

CO CKTA I L S

Zero-Proof 1 2

Ho n e y  L im e a d e  mint ,  c u cumb er ,  honey ,  l ime ,  s p a rk l i ng  wat e r Wak e - Up  C a l l  gu ava ,  med i t e r ra ne an  t o n i c ,  l emon ,  lych e e

THE Spritz PARADE 19

A p e r o l  aperol, sparkling wine, orange slices, sparkling water

P o r t o f i n o  aperol, vodka, berries, agave nectar, fresh lime,  
   sparkling wine

Hu g o  elderflower, hendrick ’s, mint, lemon, sparkling wine

Beer
B OT T L E S  &  C A N S  8

M i c h e l o b  U l t r a 
domestic light lager

C o r o n a  P r e m i e r 
mexican lager

C o o r s  L i g h t 
domestic l ight lager

A t h l e t i c  N A  6 . 5 
ha z y ipa

D R AU G H T  9

Va l l e y  B e e r 
american lager

C h u r c h  Mu s i c 
ha z y ipa

S c o t t s d a l e  B l o n d e
blonde ale

D r a g o o n
west coast ipa

S an  Pel l e g r ino  1 0  |  Ac qua  Panna  10



Champagne
P O L  R O G E R  W H I T E  L A B E L   3 6 5 

B r u t  M A G N U M

L AU R E N T - P E R R I E R   4 9 5 

B r u t  Rosé  M A G N U M

L E G R A S  &  H A A S  I N T U I T I O N   3 9 5

Bru t  Rosé  M A G N U M

D O M  P E R I G N O N  2 0 1 0   1 , 5 0 0

Bru t  M A G N U M

C H AT E AU  M O N T E L E N A  2 0 1 6   3 9 5 

Cha rdonnay  M A G N U M   n ap a ,  c a l i fo r n i a

R U M O R  2 0 2 2   1 5 2 

Rosé  M A G N U M   p r o v e n c e ,  f ra n c e

A M E Z TO I  R U B E N T I S  T X A KO L I N A  2 0 2 2   1 1 6

Rosé  M A G N U M   b a s qu e  c o u n t r y ,  s p a i n

C H AT E AU  F R E D E V E L L E  2 0 2 2   1 2 5

Rosé  M A G N U M   p r o v e n c e ,  f ra n c e

D O M A I N E  T R I E N N E S   2 9 5

Rosé  J E R O B O A M   p r o v e n c e ,  f ra n c e

P I S O N I  E STAT E  2 0 1 7   5 , 9 0 0

P i not  No i r  N E B U D C H A N E Z Z A R  ( 9 L )   s a n t a  l u c i a  h i g h l a n d s ,  c a l i fo r n i a

A Z E L I A  2 0 2 0   2 9 5

Ba ro lo  M A G N U M   p i e d mo n t ,  i t a l y

STAG ’ S  L E A P  A RT E M I S  2 0 1 8   4 5 0

Caber net  Sauv i g non  M A G N U M   n ap a ,  c a l i fo r n i a

CAY M U S  S P E C I A L  S E L E CT  2 0 2 1   1 , 1 9 5

Caber net  Sauv i g non  M A G N U M   n ap a ,  c a l i fo r n i a

v i n t a g e  a n d  a v a i l a b i l i t y  i nfo rm a t i o n  a v a i l a b l e  up o n  r e q u e s t




