
C h e f  J o h n  F ra s e r
*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

M E Z Z E
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  

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

pine nut, golden raisin 

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

 
D o l m a s  ( v )  8

lemon agrumato, valencia orange

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

R AW  &  M A R I N AT E D
L i t t l e  R a m  O y s t e rs *   1 8 / 3 3
pink peppercorn mignonette

Tu n a  Ta r t a re *   2 5
citrus labne, tomato water
watermelon radish

O c t o p u s  C a r p a c c i o   2 2
stone fruit, olive, hazelnut
greek wine vinaigrette

F L AT B R E A D S
C l a m  F l a t b re a d   1 8
red onion, leek, pickled fresno

L a m b  F l a t b re a d  1 8 
chili, sumac, cilantro 

G r i l l e d  L a g a n a  B re a d   1 4
taramasalata, pickled ramps, soft herbs 

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

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

red onion, citrus marinated feta, olive 
 

G re e k  W e d g e   2 5
baby iceberg, lamb bacon

feta-dill dressing

G o l d e n  F e t a   1 6
thyme-tomato jam 

sesame

P a s t i t s i o  ( v )  3 2
wild mushrooms, bechamel

greek brandy

E N T R É E S

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

Tra h a n a  To t s  ( v )   1 4
dried porcini seasoning 

S I D E S  ( v )

H a n d - C u t  F r i e s   1 4  
lemon, oregano

R o a s t e d  S u m m e r  S q u a s h   1 2
oreganato, pine nut

F r i e d  S q u i d   1 9
dashi lime aioli 

C E N T E R  TA B L E

G r i l l e d  O c t o p u s   3 2
potato-labne puree, cured lemon 

paprika aioli 

O r z o t t o   1 2  
charred corn, alleppo 

kefalotyri

B ra i s e d  W i l d  G re e n s   1 2
swiss chard, kale 

elephant garlic

O u z o  M u s s e l s  2 8
PEI mussels, spiced tomato

grilled lagana

Y e l l o w f i n  Tu n a *   4 6
greek compound butter

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

M e d i t e r ra n e a n  B ra n z i n o   3 9
pecan muhamara

H e r i t a g e  P o rk c h o p *   5 5
gyro spice

C o l o ra d o  L a m b  C h o p s *   6 3
fennel yogurt, black tahini

3 0  D a y  D r y  A g e d  N Y  S t r i p *   6 5
red wine vinaigrette marinate

N E A R  &  FA R
ethically sourced from our trusted fisherman and farmers

simply grilled

B ra i s e d  R o m a n o  B e a n s   1 4
pomodoro

toasted almond

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

braised wild greens

C o d  S c h n i t z e l   3 2
red lentil hummus, sauce gribiche

hand-cut fries

R o a s t e d  M a i n e  L o b s t e r   5 6
orzotto, citrus vinaigrette

haricot vert 


