
*tzatziki... creamy imported yogurt, cucumber and herb spread       7

*htipiti... puree of red bell pepper, feta, harissa, garlic and olive oil       7

*hummus... garbanzo bean spread seasoned with roasted garlic, lemon, tahini and olive oil       7

*melitzanosalata... wood grilled eggplant spread seasoned with roasted garlic, parsley and olive oil       7

*pancar salatasi... turkish salad of baby beets, wild arugula, almonds, goat cheese and herb dressing       8

*horiatiki... greek salad of tomatoes, cucumbers, onions, feta, olives, peppers, with a feta and oregano dressing       8

GREEk GODDESS...butter lettuce salad with tomato, feta, avocado, quail egg and green goddess dressing       9
   

*BEAN SOUP ...vegetable soup with white beans, tomato, onion, garlic and fennel      7

avgolemono soup... traditional greek chicken and lemon soup with egg and rice       7

moussaka...casserole of eggplant, lamb, beef, pine nuts, and béchamel sauce    19
   

chicken souvlaki... wood grilled skewer with tabbouleh, yogurt sauce, marinated red onions and mixed greens    18

                        

SPECIALTIES
Daily Fish...seasonal plating, see your server for details     20

 
STUFFED PORK tender loin... apple and herb stuffed pork tenderloin, sweated leeks and clementine spoon sweets     18

 
LAMB MIXED GRILL...lamb lolipops, lamb loin, house made lamb sausage, pistachio-mint pesto and israeli cous cous     21

Skirt STEAK... grilled skirt steak, apple cider caramelized pearl onions and horseradish pesto     21
SEAFOOD PASTA... fettuccini, halibut, salmon and clams with a tomato, fennel and saffron broth     20

CHICKEN... grilled cornish game hen, pomegranate and cinnamon glaze with a warm fig salad    19

*VEGETARIAN TAGINE...gigante beans, garbanzo beans, rainbow chard and zuccini with a lemon and cardamon yogurt    17 

an eighteen percent service charge will be added for parties of six or more
please inform server of any allergies or dietary concerns

*vegetarian  items

TRADITIONAL

 TAPAS

SIDES
mixed olives...7
rainbow chard with roasted garlic...5
papas bravas.....4
pita bread...2

*saganaki opa!...  flamed asiago cheese served tableside with brandy and lemon      10

*spanakopita...  phyllo pie stuffed with spinach, feta cheese, leeks and onions        9

*Apple flat bread...  topped with caramelized onions, blue cheese, arugula and walnuts      10

 flat bread of the day...  see server for details      12

*Aparagaki...  charred marinated asparagus        7  

*Melitzana...  thinnly sliced, oven dried and grilled eggplant with lemon juice and herbs        7

*watermelon skewer...  watermelon, feta, tomato and cucumber        7
  

*arancini...  oyster mushroom risotto, and cheese fritters        9
  

Dates...  bacon wrapped with blue cheese filling        8
keftedes opa!... flamed lamb meatballs served table side with brandy and lemon      11

ouzo cured SALMON TARTAR... preserved meyer lemon, tomatoes, onions, and cucumber      13

tapas SAMPLER ... spanakopita, arancini, aparagaki, melitzana, and dates     21


