FAMILY CHICKEN (serves 3-4)

1 Whole Organic Rotisserie Chicken,
Crispy Chicken Schmaltz Potatoes,
Cucumber + Tomato Salad,

8 oz. Hummus, Toum, Harissa Hot Sauce,
+ Griddled Pital 79.99

ORGANIC CHICKEN PLATTER

1/4 Rotisserie Chicken, Pickled Vegetables,
Hummus, Toum + Hot Sauce, Pita | 21.25
(White Meat Only +2)

(Add Half Order of Schmaltzy Potatoes +5.50)

SALAD

Greens, Cucumber, Tomato, Radish,
Feta, Dill, Mint, Pea Shoots, Pickled

(Add Crispy Potatoes on Top +3)

Red Onion, Preserved Lemon Vinaigrette Green Tzatziki, Toum
Chicken | 18 Chicken | 16

Lamb | 22 Lamb | 20

Falafel | 18 Falafel | 16

Green Tzatziki, Toum, Harissa Hot Sauce +2 ﬁ\xf/}

A LA CARTE WHOLE ORGANIC CHICKEN $40

SOUVLAKI

House-made Pita, Feta, Cucumber, Pea
Shoots, Pickled Red Onion, Tomato,

(Add Crispy Potatoes on Top +3)
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LAMB BURGER WITH Pickled Red Onion, Tzatziki, Pea Shoots, Za'atar Brioche Bun | 24
CRISPY SCHMALTZ POTATOES Add Fried Halloumi +4

BABAGANOUSH RANCHO GORDO CHICKPEA CUCUMBER + TOMATO SALAD
Olive, Oregano, Urfa, Lemon, HUMMUS Kalamata Olives, Red Onion,
Sesame. Served with Griddled Pita Coriander, Red Onion, Feta, Oregano, Olive 0Oil
or Pita Chips 16 | gf.df.v Grapefruit Vinaigrette, Picked 14 1 ef.v
ROTISSERIE LAMB Pita or Pita Chips 14 | gf,df,v OR GRIDDLED PITA | 5
Coriander, Mint, Red Onion

‘ ’ ‘ PICKLED VEGETABLES 6 | gf,df,v
Pine Nut, Lemon. Served with MEZZE SAMPLER
Griddled Pita 22 | gf,df FALAFEL Pickled Seasonal Vegetables,
CRISPY SCHMALTZ Harissa Rose Yogurt 13 | gf,v Rancho Gordo Chickpea Hummus,

Babaganoush, 3 Falafel,

POTATOES CUBED FETA Gridaled Pita | 24
Oregano, Chicken Schmaltz. Mint Oil, Lemon, Pine Nut,
Served with Toum 11 | gf, df Picked Mint + Dill 6 | gf,v

(12 AND UNDER)

CHICKEN PLATE
Shredded Chicken, Hummus, Pita,
Sliced Cucumbers + Tomatoes | 11

PITA GRILLED CHEESE
9 | Add Rotisserie Chicken +3

Tips are not expected, but appreciated. Scan the QR
code here to read more about our tipping philosophy.

gf:gluten free
v:vegetarian
df:dairy free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.




CLEAN + DRY - $52

Vivace, Glera 2021
CLASSIC + REFINED - $80

Tenuta Tselepos, 'Amalia
Brut' Moschofilero 2021

FUNKY + OFF DRY | 14740

'Paleokerisio’ Debina +
Vlahico 2021 (500 ml)

(BY THE BOTTLE)

All but one of our wines are sourced from Greece, with the other from the Aegean sea. We emphasize the
importance of serving only the grape varietals that are indigenous to the region because what grows together goes
together! All of our wines were selected to pair with our menu.

FRESH + FLORAL - $64

Denthis Stamnaki,
Moscofilero 2021

MINERAL DRIVEN - $72

Denthis Stamnaki,
Assyrtiko 2021

DRY + JUICY | 14/40

Domaine Glinavos, Vivacé, Glera +

Pinot Nero

CRISP + BRIGHT - $56

Troupis Winery Moschofilero
'Thunder' Arcadia 2021

SOFT + EARTHY - $64

Denthis Stamnaki,
Agiortiko 2021

BIG + ROUND - $80

Alpha Estate,
Xinomavro 2021

ICED MOUNTAIN TEA | 5.75
Lightly Sweetened with
Honey. Served with Lemon

MINTY LIMEADE | 5.75

Served with Fresh Mint

STOUT [ 12 SAISON | 9.5

Ducato Verdi Baladin Wayan

FRAPPE COFFEE | 7
Whipped Instant Espresso,
Milk, Sugar

PILSNER [ 11

Birrificio Tipopils

BOTTLES AND CANS
Large Pellegrino - $6é
Small Pellegrino - $3
Mexican Cola - $4.5

ARNELIOUS PALMADOPOLIS | 5.75 Diet Coke - $4
1/2 Mountain Tea, 1/2 Minty Limeaid

SOKOLATOPITA CHOCOLATE CAKE
Tahini Mousse, Ganache, Orange
Blossom | 13 WHOLE CAKE | 65

ROSE WATER CHEESECAKE

Honey, Pistachio,

Golden Kataifi | 11 WHOLE CAKEI 60

LOUKOUMADES (GREEK DOUGHNUTS)
Honey, Walnut, Cinnamon | 11

FENNEL POLLEN SOFT SERVE
Fennel Pollen, Honey, Olive Oil,
Flaked Salt | 9.50

Add Macerated Straweberries + 3

PISTACHIO BAKLAVA VANILLA SOFT SERVE

Pistachio Rose Ganache, Golden Kataifi,

Honey Syrup | 12.50




