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E N T R É E S
C H O I C E  O F

all pita are accpomanied by hummus, tzatzik,i shredded romaine, hand-cut fries

M E Z Z E  ( v )
C H O I C E  O F

accompanied by sourdough pita or endive petals

W h i p p e d  F e t a
sheep’s milk, chili oil 

dried basil 

I R I S  Tz a t z i k i  
fennel pollen, sorrel 

H u m m u s
sumac, sesame 

Fa l a f e l  P i t a  ( v )
lemon, herb, fava

L a m b  P i t a
gyro spiced, chermoula

S p i c e d  S h r i m p  P i t a
za’atar, lemon

G r i l l e d  B ra n z i n o 
pecan muhamara

 

D E S S E R T
C H O I C E  O F

C h e r r y  B a b a
 metaxa soaked brioche

 whipped labne

F i g  S o rb e t
candied rice puffs, mint

 

R o a s t e d  E g g p l a n t
pine nut, golden raisin  

 A n c i e n t  G ra i n s  ( v ) 
quinoa, chickpea, broccolini

 tahini green goddess, jammy egg

add Chicken  10  Shrimp  12 

S A L A D S
C H O I C E  O F

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

feta-dill dressing

add Chicken  10  Shrimp  12

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

red onion, citrus marinated feta, olive 

add Chicken  10  Shrimp  12

R o a s t e d  C h i c k e n  P i t a
saffron-yogurt marinated

P r i m e  B e e f  B u rg e r 
brioche bun, sumac onion

aged cheddar, hand-cut fries


