
P R I X  F I X E  M E N U

$ 8 5 + +  P E R  P E R S O N

GF gluten-free    VEG vegetarian     V vegan

C H I C K E N  S O U V L A K I  S K E W E R S

s u ma c  o n i o n ,  t z a t z i k i , 
s p a n a ko r i z o  b a sm a t i  r i c e  GF

S H R I M P  S C O R P I O

o r z o ,  t om a t o  s au c e ,  fe t a ,  fe n n e l

M O R O C CA N  R OAST E D  CA R R OTS

h a r i s s a ,  p i s t a c h i o ,  fe t a ,
a l e p p o  h o n e y ,  h e rb s  VEG

C R I S PY  G R E E K  P OTATO E S

l e m o n ,  o r e ga n o ,  t z a t z i k i  VEG

S EC O N D  C O U R S E
fo r  the t ab le

Dessert
Bak l ava  phyllo, pistachio, honey VEG

Lemon  O l ive  O i l  C ake  lemon curd, blackberry compote, whipped labneh VEG

F I R S T  C O U R S E

G R E E K  SA L A D

ma r i n a t e d  t om a t o ,  fe t a ,  r e d  o n i o n , 
k a l am a t a  o l i v e s  GF VEG

PA R M A  F L AT B R E A D

p r o s c i u t t o  d i  p a rm a ,  m o z z a r e l l a ,  a r u gu l a , 
ge n o v e s e  b a s i l  p e s t o

fo r  the t ab le

served w i th crudi tés and p i ta

Muhammara  red pepper, pomegranate, walnut  GF V

Whipped  R icot t a  stone fruit, urfa honey GF VEG Hummus  olive oil, za’atar, green zhoug GF V



P R I X  F I X E  M E N U

$ 1 0 5 + +  P E R  P E R S O N

GF gluten-free    VEG vegetarian     V vegan

G R I L L E D  L A M B  C H O P S

G R E E K  S T Y L E

a r u gu l a ,  l em o n ,  o l i v e  o i l  GF

C H I C K E N  S O U V L A K I  S K E W E R S

s u ma c  o n i o n ,  t z a t z i k i ,
s p a n a ko r i z o  b a sm a t i  r i c e  GF

C R I S PY  G R E E K  P OTATO E S

l e m o n ,  o r e ga n o ,  t z a t z i k i  VEG

M O R O C CA N  R OAST E D  CA R R OTS

h a r i s s a ,  p i s t a c h i o ,  fe t a ,  a l e p p o  h o n ey ,  h e rb s  GF VEG

TA RT U F O  F L AT B R E A D

b l a c k  t r u f f l e ,  r i c o t t a ,  p a rm e s a n  c r e am  s au c e  VEG

S EC O N D  C O U R S E
fo r  the t ab le

Dessert
Basque  Chee s e c ake  vanilla crema, luxardo cherries  GF VEG

Lemon  O l ive  O i l  C ake  lemon curd, blackberry compote, whipped labneh VEG

F I R S T  C O U R S E

G R E E K  SA L A D

ma r i n a t e d  t om a t o ,  fe t a ,  r e d  o n i o n , 
k a l am a t a  o l i v e s  GF VEG

S P I CY  T U N A

OV E R  C R I S PY  R I C E

s r i ra c h a  a i o l i ,  s w e e t  s o y ,  f r e s n o  GF

fo r  the t ab le

wh i p p e d  r i c o t t a ,  b ab a  g h a n o u s h ,  mu h amma ra ,  a r t i c h o k e  d i p ,  ko p a n i s t i ,  hu mmu s  GF VEG 

s e r v e d  w i t h  p i t a ,  b az l ama & c rudi t é s



W I N E  S E L E C T I O N

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

CA R R I CA N T E  TORNATORE ETNA B IANCO  s i c i ly,  i t a ly 	 1 8/2 7 	 7 2

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

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

W H IT E

G R E N AC H E  RUMOR  côt e s  de  provence,  france  	 19/2 9 	 76

SA N G I OV E S E  MU R D O CH  H I L L   a d e l a i d e  h i l l s ,  au s t r a l i a 	 1 5/2 3 	 6 0

ROSÉ

P I N OT  N O I R  MAYSARA  ‘JAMSHEED’   w i l l amet t e  va l l ey,  o regon  	 2 2/3 3 	 8 8

N E R O  D ’AVO L A  MARY TAYLOR  ‘CLARA SALA’   s i c i ly,  i t a ly  	 17/2 6 	 6 8

CA B E R N E T  S A U V I G N O N  SEPPELTSF IELD  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 loponne s e,  g re e c e   	 24/3 6 	 9 2

CA B E R N E T  S A U V I G N O N  SEQUOIA GROVE  napa val ley,  cal i forn ia	 3 5/4 8 	 1 32

R ED

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

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

B R U T  ROEDERER ESTATE  anders on  va l l ey,  c a l i fo rn i a  	 2 3 	 10 4


