
4pm - 9pm

P L AT E S
H E R B  R OA ST E D  T U R K E Y 

j eweled r ice stuffing with dr ied cranberry 
& almond, pomegranate sauce, green bean 43  GF

K I N G  S A L M O N

A  L A  P L A N C H A

sweet  p otato ,  b rus s e ls  sp routs , 
anc i ent  gra i ns ,  s ofr i to ,  avogo lemono 39

B U T T E R N U T  S Q U A S H

R A V I O L I 

s age ,  s l ow  ro a s t e d  grap e ,  s ab a  2 7  VEG 

G R I L L E D  S K I R T  S T E A K 

c ru shed  p o t a t o ,  a rugu l a  4 3  GF 

H O N EY  HAM &  PO R K  S KEWE R 
brus s e ls  sp routs ,  roas ted app le ,  ches tnut  3 3  GF

2 0 o z  B O N E - I N  R I B E Y E 

ch im i chu r r i ,  bu t t e r  wh i pp ed  p o t a t o , 
b ru s s e l s  s p rou t s  8 9  GF

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 

o l ive  o i l ,  o regano ,  mint  chermou la ,  l emon 65 GF

M E Z Z E
M A N T I  D U M P L I N G S

spiced beef, greek yogurt, crispy garl ic & chil i 19

F L A M I N G  S A G A N A K I

kas s er i  chees e ,  l emon,  p i t a  1 7  VEG

T U R K I S H  M E A T B A L L S

roas ted tomato ,  t zat z ik i ,  pars l ey  1 8

G R E E K  ST R E E T  F R I E S

feta, za’atar, red pepper feta sauce, théa toum 14 GF VEG

S A L A D
G R E E K  mar i nat ed  t omato,  fe t a ,  red  on ion ,  ka l amat a  o l ive s  1 8  GF VEG

T H É A  roma i ne ,  end iv e ,  ha l l oum i ,  d i l l ,  s c a l l i o n ,  g re en  go dde s s  1 7  GF

Basque  Chee s e c ake  vanilla crema, luxardo cherries 13  GF

Apple  P ie  salted caramel ice cream 13

Dessert

Sp icy  Tuna  & Cr i spy  R ic e
sriracha aioli, sweet soy, fresno 21 GF

Ca l i fo rn i a  Ro l l
crab, avocado, cucumber, sesame seeds 18 GF

Pre s s ed  Ye l low t a i l 
&  Avocado

yuzu kosho, crispy garlic,  
sesame sweet chili vinaigrette 22

Sushi

GF gluten-free   VEG vegetarian    V vegan

Whipped R icotta
marinated figs, urfa honey, 

wild oregano 13 GF VEG

Hummus
olive oil, za’atar,  

green zhoug 13 GF V

Kopan i s t i
spicy whipped feta,  

aleppo honey 13 GF VEG

Dips
S e r v e d  w i t h  P i t a



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

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

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

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

S O AV E  PRÀ   veneto,  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 zea land	 16/24 	 6 4

C H A R D O N N AY  FLOWERS  sonoma coast,  ca l i forn ia 	 2 5/3 8 	 10 0

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

W H I T E

G R E N A C 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  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 ’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 ,  spa i n  	 2 0/3 0 	 8 0

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 lop 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 val 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  BI LLECART-SALMON ‘BRUT RÉSERVE ’   champagne,  franc e 	 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 L A N C  D E  B L A N C S  RAVENTÓS I  BLANC   c ava ,  spa i n  	 2 1 	 8 4

Cocktails

Wine


