
B ra n z i n o  F i l e t   3 9
spring vegetable mosaic pickled ramps 
pecan muhammara

C h e f  J o h n  F ra s e r  &  A n d re w  M i n i t e l l i
*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase 

your risk of food-born illness, especially if you have certain medical conditions. Prior to 

placing your order, please inform your server if anyone in your party has a food allergy

I r i s  Tz a t z i k i  ( v )  1 6
fennel pollen, sorrel

H u m m u s  ( v )  1 4
sumac, sesame seeds 

 
R o a s t e d  E g g p l a n t  ( v )  1 2

pine nuts, golden raisins 

W h i p p e d  F e t a  ( v )  1 3
sheep’s milk, chili oil, dried basil 

 

S c a l l o p  C r u d o *   2 5
fennel, meyer lemon
valencia orange, pistachio

S k o u m p r i *   2 0
cured Mackerel, rhubarb, ouzo 
caper leaves

S p i c e d  L a m b  F l a t b re a d  1 8
chili, sumac, cilantro 
 
D o l m a s  ( v )  8
lemon agrumato, valencia orange 

 
 

P I K I L I A
S I G N A T U R E  D I P S ,  D O L M A S  

P I T A  &  E N D I V E

4 6

S o u rd o u g h  P i t a   6
 

E n d i v e  P e t a l s   6

V i l l a g e  S a l a d  ( v )  2 4 / 3 4 
hot house tomatoes, cucumbers

red onion, citrus marinated feta, olives 
 

S p r i n g  C a e s a r   2 5
mixed market greens, shaved asparagus 

toasted almonds, graviera 

C a r ro t  Ta r t a re  ( v )  1 9
spicy red z’hug, carrot bulgar 
fava-mint pesto

A h i  Tu n a  S t e a k *   4 7
spicy greek olive tapenade

market greens 

R o a s t e d  H a l f  C h i c k e n   3 6
smoked labne, pistachios 
saffron-yogurt marinated

A m e r i c a n  W a g y u  N Y  S t r i p *  1 1 5
isot crust, brown butter 

frizzled parsley

S I M P L E  G R I L L

M E Z Z E

V e g a n  M u s h ro o m  ( v )  3 2
grilled maitake mushrooms, carrot tahini 

fennel, cherries

E N T R É E S

S h r i m p  S a g a n a k i   4 8
whole prawns, pomodoro
greek feta, ouzo

 

Tra h a n a  To t s   1 4 
dried porcini spice 

S I D E S  ( v )

To m a t o  K e f t e d e s   1 2
  feta, coriander, basil

C h a r re d  A s p a ra g u s   1 2
 tarama-tonnato, lemon

toasted breadcrumbs

M a n o u r i  G n o c c h i  ( v )  3 0
english peas, morel mushrooms 

walnut chickpea crumble

M a r y l a n d  S o f t - S h e l l  C ra b   2 0
phyllo, confit lemon & garlic

pickled ramps

A P P E T I Z E R S

I R I S  M o u s s a k a  ( v )  3 2
grilled eggplant, potato textures

spiced tomato sauce
 

G r i l l e d  M o n t a u k  S q u i d   2 5
chermoula, broken beans
barley rusks 

 S e a re d  S c a l l o p  A v g o l e m o n o   3 0
diver scallop, manila clams 

spanish octopus, leeks

A t l a n t i c  S w o rd f i s h   4 5
hazelnut-caper vinaigrette

baby tuscan kale
 

Q u a i l  K e b a b   3 2
pepper crusted, sage butter 
market greens

H a n d - C u t  F r i e s   1 2  
lemon, oregano

G r i l l e d  B ro c c o l i n i   1 2  
urfa butter

 A g e d  L o n g  I s l a n d  D u c k *  4 5 
fennel and bee pollen crusted 

confit duck leg, blackberry, beets

L a m b  C h o p s *   6 8
honey-mastic glaze, boregi 

black sesame, lamb sausage

G r i l l e d  O c t o p u s   3 2
antep chili-tomato spice 

kumquat spoonsweet


