
W h i p p e d  R i c o t t a
marinated cherries, urfa honey, wild oregano GF VEG  ...... 13

B a b a  G h a n o u s h
genovese basil pesto, smoked olive oil GF VEG  ............... 13

Mu h a m m a ra
red pepper, pomegranate, walnut GF V  ...................... 13

Tz a t z i k i
dill, za’atar GF VEG  .................................................... 13

Ko p a n i s t i
aleppo honey, feta GF VEG  .......................................... 13

Hu m m u s
olive oil, za’atar, green zhoug GF V  ............................... 13

D I PS  S e r v e d  w i th  Pi t a

Brunch

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 grains, preserved lemon vinaigrette, cherries, 
cucumber, sugar snap peas, mint, pomegranate seeds VEG  .. 18

SA L A DS

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

C h a r r e d  C o r n  &  To m a t o
corn labneh, urfa sundried tomato, marinated halloumi, 
green zhoug, cilantro, scallion VEG  .............................. 19

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

FLATBREADS

SPECIALT IES
T h e  B r e a k fa s t  S a n dw i c h
bacon, fried egg, avocado, havarti, mayonnaise, potatoes, 
petite greens ......................................................... 18

S a u s a g e  S c r a mb l e
merguez, havarti, onion, pepper, chickpea,  
red zhoug aioli, potatoes GF....................................... 19

B r e a k fa s t  P a s t r i e s
iced lemon pound cake, sticky cherry-pistachio bun, 
chocolate covered orange madeleine VEG..................... 13 

The  A me r i c a n  B u rge r* 
american cheese, red onion, dill pickle, dijonnaise, fries .. 24 

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

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

Ch i c ke n  S ouv l a k i  S kewe r
sumac onion, tzatziki GF  .......................................... 24 

Tr u f f l e  F i l e t  S k e w e r
onion, truffle butter GF  ............................................33
S e r v e d  w i th  Sp anako r i z o  B a sma t i  Ri c e

M o r o c c a n  R o a s t e d  C a r r o t s
harissa, pistachio, feta, aleppo honey, herbs GF VEG  ......... 15

S u m a c  Ya m s
rose petal harissa, sumac date glaze,  
whipped labneh GF VEG  .............................................. 12

C r i s p y  G r e e k  P o t a t o e s
lemon, oregano, tzatziki VEG  .................................... 13

S p a n a k o r i z o
greek spinach rice, scallion, dill, feta GF VEG  ................ 12

B r o c c o l i  d i  C i c c i o
chili crunch, lemon GF V  ........................................... 14

VEGETABLES

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

C r i s p y  Fa l a f e l
tzatziki, green zhoug, pickled turnips, herbs GF VEG  ......... 10

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

S p a n a k o p i t a
sheep’s milk feta, spinach, lemon, dill, scallion VEG  .......... 14

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

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 z l a m a
herb garlic turkish bread, yemenite tomato, green zhoug VEG .. 9

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

M EZZE

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

Tu n a  C r u d o 
avocado, serrano pepper, truffle ponzu GF  .................. 2 2

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

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

served w i th ba z l ama ,  p i t a  &  c ru d i t é s  VEG

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.



C h amp a gn e  fo r  B r e a k fa s t  1 6
peach, clover honey, pomegranate, apricot,  

lemon, sparkling wine

Pe r fe c t  B l o o dy  M a r y  1 7
wheatley vodka, peppercorn tincture, chipotle,  

sacramento tomato, salt & pepper rim

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

S k i n ny  M a rga r i t a  1 9
reposado tequila, agave nectar,  

pressed lime, orange

S u n s e e k e r  2 1
miso washed rosaluna mezcal, reposado tequila, 

italian strawberry liqueur, fresh lime

Th e  G r e e k  P r i n c e  1 9
grey goose, mint, smashed raspberry, 

clover honey, lime

D e c a d e n t  S p i c y  M a rga r i t a  1 9
corazón reposado, fluffy pineapple, espelette pepper,  

spicy lava salt 

Th e  R i v a  1 9
row 94 bourbon, appleton 8yr, amaro montenegro,  

vermouth, brûléed banana

S u mme r t i m e  L o v e  1 9
tito’s vodka, passion fruit liqueur, vanilla,  

fresh lime, sparkling wine 

Mo de 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

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  P A L O M A  1 8

t e q u i l a ,  p i n k  g r a p e f r u i t ,  c i n n a mo n  a g av e  n e c t a r, 
g r a p e f r u i t  s o d a  add strawberry guava!

THE Spritz PARADE 19

A p e r o l 
smashed citrus, bubbly wine 

P a r i s i a n 
vodka, aperol, watermelon, fresh lime  

S o l a n o 
vodka, coconut, pink grapefruit, citrus bitters

ZERO - PRO O F 14

Dolce Vi ta 

“ t e qu i l a ” ,  p re s s e d  m i nt ,  fre sh  l ime ,  s p a rk l i ng  wat e r 

Peach Bi sous 
“amaret to ” ,  honey ,  p ea ch ,  fre sh l emon,  luxardo cher ry 

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

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 O AV E 
PRÀ   vene t o ,  i t a ly  1 8/2 7  7 2

A L B A R I Ñ O

ABADIA DE SAN CAMPO   r i a s  b a i x a s ,  sp a i n  1 7/2 6  6 8

S A U V I G N O N  B L A N C 

OVERSTONE  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

O R A N G E  W I N E 

V INO VOLTA  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. INNOCENT MOMTAZI  wil lamette val ley, oregon  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 

I ZADI   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 

RUBIO   tu 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 

CLAY SHANNON  l a ke  c ounty,  c a l i fo r n i a  19/2 9  7 2

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 

POST & BEAM  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 

VEUVE CLICQUOT YELLOW LABEL  champagne, france 42 195 

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

Beer
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 
haz y ipa

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

Da i l y  D r i v e r
pale ale

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

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

Mo de l o  E s p e c i a l 
mexican lager

C o o r s  L i g h t 
domestic light lager

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


