
M E D I T E R R A N E A N  R O O F T O P



T h e  G r e e k  P r i n c e
ketel one, mint, smashed raspberr y, clover honey, lime  19

I t  Wa s  A l l  A  D r e a m
roku gin, lemon, pomegranate, dragon fruit, club soda  19

T h e  P a r t y  D o e s n ’ t  S t o p
four roses bourbon, passion fruit tea infused rémy martin, 
fresh lemon, cane sugar, angostura bitters  20

T h i r t y  L o v e
grey goose vodka, st. george basil,  grapefruit, l ime, 
fever tree club soda, sel de provence  19

E s p r e s s o  M a r t i n i
ketel one, borghetti italian liqueur, slow-steeped coffee  19

S k i n n y  M a rg a r i t a
reposado tequila, fresh lime, cucumber, mint, agave nectar  19

S a n g r i a  B l a n c a
vino blanco, french apricot, lemon, peach, pineapple,  
clover honey, green tea  18

t h é a  O l d  Fa s h i o n e d
woodford reser ve private barrel,  angostura bitters,  
demerara, orange  21

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

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

C o r o n a  P r e m i e r 
mexican lager

C o o r s  L i g h t 
domestic l ight lager

H i g h  N o o n 
grapefruit seltzer

M o t h e r  R o a d 
“ tower station ” ipa

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

D R AU G H T  9

S t e l l a  A r t o i s 
belgian pilsner

C h u r c h  Mu s i c 
ha z y ipa

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

M o d e l o  E s p e c i a l
mexic an lager

CO CKTA I L S

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 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

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

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 ,  a u 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 ’AV O L A  MARY TAYLOR  ‘CLARA SALA’   s i c i ly,  i t a ly   1 7/2 6  6 8

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 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  SEQUOIA GROVE  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  B I LLECART-SALMON ‘ BRUT RÉSERVE ’   champagne ,  franc e  34 160 

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 R U T  ROEDERER E STATE  ander s on  va l l ey,  c a l i fo r n i a   2 3  10 4

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  M A R G A R I TA  1 8

r e p o s a d o  t e q u i l a ,  c omb i e r  d ’o r a n ge , 
f r e s h  l i m e ,  a g av e  n e c t a r

add strawberry guava!

Zero-Proof 1 2

Ho n e y  L im e a d e  m i n t ,  c u c u mb e r ,  h o n e y ,  l i m e ,  s p a rk l i n g  wa t e r

Wak e  Up  C a l l  gu ava ,  m e d i t e r ra n e a n  t o n i c ,  l em o n ,  l y c h e e

THE Spritz PARADE 19

C a p r i  aperol, spar kling wine, or ange sl ices, spar kling water

S a i n t -Tr o p e z  vodka, aperol, watermelon, fresh lime,  
   pressed cucumber, sparkling wine

M e d i t e r r a n e a n  pomegranate, grapefruit, ketel one botanical, 
   r amma z zot ti ros ato



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.

G r e e k  marinated tomato, feta, red onion, kalamata olives  18 GF VEG

I n s a l a t a  d i  C a m p o  manouri cheese, dill,  scallion, romaine, endive, green goddess  16 GF VEG

S p r i n g  Ta b b o u l e h  ancient gr ains, pea tendrils, sugar snap peas, mint, di l l ,  pistachio dukkah,  
preser ved lemon vinaigret te  18 V

B A Z L A M A  9

Herb Garlic Turki sh Bread
w i th Yemenite Tomato & Green Zhoug

Salads

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

Fr i e d  C a l a m a r i
italian long pepper, crushed tomato sauce ............ 18

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

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

S p a n i s h  C h a r r e d  O c t o p u s
red zhoug, théa toum, crispy potato,  
sumac onion GF  .................................................. 22

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

Cheese
B u r r a t a  d i  B u fa l a
genovese pesto, milled tomato, pistachio dukkah, 
arugula, saba GF VEG  ............................................ 18

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

B a k e d  Fe t a
phyllo, urfa honey, sesame brittle VEG  ....................17

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

served w i th  
b a z l am a ,  p i t a  &  c r u d i t é s  VEG

S e r v e d  w i th  Pi t a

W h i p p e d  R i c o t t a
fig, urfa honey GF VEG

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

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

A r t i c h o k e  D i p 
israeli spices, crispy artichoke GF VEG

Ko p a n i s t i 
spicy whipped feta, aleppo honey GF VEG

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



S p i c y  Tu n a  &  C r i s p y  R i c e   sriracha aioli,  sweet soy, fresno  20 GF

O v e r  T h e  R a i n b o w  R o l l   yellowfin tuna, king salmon, yellowtail,  spicy crab salad, avocado  24

Mu s h r o o m  Te m p u r a  R o l l   k ing oyster, creamy c ashew, shiso, takuan  18 V

Tu n a  C r u d o   avocado, serrano pepper, truffle ponzu  22 GF

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

C a l i fo r n i a  R o l l   crab salad, avocado, cucumber, sesame seeds  18

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, tomato sauce, feta, fennel ..................................................................... 38

O p e n  Fa c e d  L a mb  P i t a *  heirloom tomato, tzatziki, herb salad ................................................ 26

Ro a s t e d  B r a n z i n o  Ac q u a  Pa z z a   fennel, kalamata olive, capers  GF  .......................................... 38

C a s t  I r o n  B r i c k  C h i c k e n   braised fregola, red zhoug .............................................................. 29

3 4 o z  To m a h awk *  arugula, lemon, olive oil GF  ........................................................................... 185

G r i l l e d  L a mb  C h o p s  G r e e k - S t y l e *   olive oil,  oregano, mint chermoula, lemon  GF  ...................... 59

S a l m o n  a  l a  P l a n ch a *  preser ved lemon, english peas, maitake, pea labneh,  
   green garlic sofrito, Israeli spices GF  ......................................................................................... 39

Mo r o c c an  Ro a s t e d  C a r r o t s
ha r i s s a ,  p i s t a ch i o ,  fe t a ,  a l e pp o  honey ,  h e rb s  1 5  GF VEG

Sw e e t  &  S o u r  E g g p l a n t
p i ne  nu t ,  s oy ,  p omegrana t e  mo l a s s e s  &  s e e ds ,  fre sno  ch i l e  14  GF V

C r i s p y  G r e e k  Po t a t o e s
l emon ,  o re gano ,  t z a t z i k i  13  VEG

B r o c c o l i n i  d i  C i c c i o
ch i l i  c r unch ,  l emon  14  GF V

S p an a k o r i z o
gre ek  s p i na ch  r i c e ,  s c a l l i o n ,  d i l l ,  o l i v e ,  sh e ep ’ s  m i l k  fe t a  1 2  GF VEG

Ur fa  Ro a s t e d  B r u s s e l  S p r o u t s
toasted hazelnuts, caramel ized dates, pomegranate seeds, urfa honey 14 GF V

Sushi & C rudo

M a rg h e r i t a
fresh mozzarella, tomato, basil  VEG  ..................... 17

Ta r t u fo
black truffle, ricotta, 
parmesan cream sauce VEG  ............................... 24

P a r m a
prosciutto di parma, mozzarella, arugula, 
genovese basil  pesto ........................................ 19

C h i c k e n  S o u v l a k i
sumac onion, tzatziki GF  ................................... 23

Tr u f f l e  F i l e t
onion, truffle butter GF..................................... 32

Ko f t a
spiced beef, sumac onion, tzatziki .................... 24

Served w i th Saffron & Pine Nut Rice Pilaf



Champagne
P O L  R O G E R  W H I T E  L A B E L   3 6 5 

B r u t  M A G N U M

B I L L E CA RT - S A L M O N   9 5 0 

B r u t  Rosé  J E R O B O A M

L E G R A S  &  H A A S  I N T U I T I O N   3 9 5

Bru t  Rosé  M A G N U M

D O M  P E R I G N O N  2 0 1 0   1 , 5 0 0

Bru t  M A G N U M

C H AT E AU  M O N T E L E N A  2 0 1 6   3 9 5 

Cha rdonnay  M A G N U M   n ap a ,  c a l i fo r n i a

R U M O R  2 0 2 2   1 5 2 

Rosé  M A G N U M   p r o v e n c e ,  f ra n c e

A M E Z TO I  R U B E N T I S  T X A KO L I N A  2 0 2 2   1 1 6

Rosé  M A G N U M   b a s qu e  c o u n t r y ,  s p a i n

C H AT E AU  F R E D E V E L L E  2 0 2 2   1 2 5

Rosé  M A G N U M   p r o v e n c e ,  f ra n c e

P I S O N I  E STAT E  2 0 1 7   5 , 9 0 0

P i not  No i r  N E B U D C H A N E Z Z A R  ( 9 L )   s a n t a  l u c i a  h i g h l a n d s ,  c a l i fo r n i a

T I G N A N E L LO  2 0 2 0   2 , 1 0 0

Super  Tuscan  J E R O B O A M   t u s c a ny ,  i t a l y

G R OT H  E STAT E  2 0 1 9   8 5 0

Caber net  Sauv i g non  J E R O B O A M   n ap a  v a l l e y ,  c a l i fo r n i a

STAG ’ S  L E A P  A RT E M I S  2 0 1 8   4 5 0

Caber net  Sauv i g non  M A G N U M   n ap a ,  c a l i fo r n i a

CAY M U S  S P E C I A L  S E L E CT  2 0 2 1   1 , 1 9 5

Caber net  Sauv i g non  M A G N U M   n ap a ,  c a l i fo r n i a

v i n t a g e  a n d  a v a i l a b i l i t y  i nfo rm a t i o n  a v a i l a b l e  up o n  r e q u e s t




