IRIS Tzatziki

fennel pollen, sorrel

Hummus
sumac, sesame seeds

Whipped Feta

sheep’s milk, chili oil, dried basil

MEZZE (v)
CENTER TABLE

Broccolini Endive Pelals
urfa butter, oregano

Roasted Delicata Squash Sourdough Pita

toasted pumpkin seeds

Warm Wild Greens Dolmas

braised kale, elephant garlic

antep chili-tomato spice, kumquat spoon sweet

Grilled Octopus +20

Greek Caesar
little gem, jammy egg
tarama dressing

add Chicken 10 Shrimp 12

Half Rotisserie Chicken Pita
saffron-yogurt marinated, smoked labneh
shredded romaine, hand-cut fries

ENTREES
CHOICE OF
Ancienl Grains (v) Grilled Branzino
gigante beans winter vegetable mosaic
beets, jammy egg pecan muhammara

add Chicken 10 Shrimp 12

Gyro Spiced Lamb Pita Greek-Style Porchetta Pita
roasted eggplant, soft herbs pistachio-pepper & olive pesto
hand-cut fries melted onions, crumbled feta, hummus
hand-cut fries

Pomegranate-Glazed Beefl Briskel Pila Prime Beef Burger
~ jalapefio-mint tzatziki, hummus, dill pickle seeded brioche bun, aged cheddar, sumac onion

hand-cut fries hand-cut fries

EXPRESS LUNCH 45 per person



