
RED BULL ENERGY DRINK -  6
RED BULL SUGARFREE -  6

RED BULL YELLOW EDITION ( TROPICAL) -  6
RED BULL RED EDITION ( WATERMELON) -  6

COCO NOIR -  18
Absolut Vanil, Kahlúa Coffee Liqueur,
Espresso, Malibu
N

ABRICO -  20
Jameson, Apricot Brandy,
Lemon Juice, Orange Blossom Orgeat,
Angostura Bitters, Fee Foam
N

AMARGA CALIENTE 1.3  -  20
Vida Mezcal, Codigo Reposado, Lime,
Blood Orange, Calabrian Chili Syrup

RIVIER A SPRIT Z  -  18
Beefeater, Aperol, Strawberry Syrup,
Lemon Juice, Sparkling Wine

CÔTE BL ANCHE -  22
Monkey 47, Italicus, Lillet
N

MULO BLU  -  18
Absolut, Peach Schnapps,
Lemon, Ginger Beer

NOUVE AU  -  22
Jefferson Reserve Bourbon, Lillet Rouge,
Lillet Blanc, Grapefruit Bitters   
N

VERDE ROSA  -  18
Altos Blanco, Watermelon, Lime, Salt,
Soda, Mint/Basil Syrup

DEL CONTE SPRIT Z  -  18



CITRUS BURR ATA -  15
Oranges, Grapefruit, Tomatoes, Basil

D ,  V G

HUMMUS -  12
Pickled Red Peppers, Olives, Olive Oil, Pita Bread

V G ,  V

LEMON PEPPER WINGS -  17.50
Parmesan, Parsley, Lemon Butter
Choice of: Ranch or Blue Cheese

D

GRILLED OCTOPUS -  18
Herb Potatoes, Romesco, Olives,

Chimichurri, Cherry Tomatoes
S F ,  G F

MEDITERR ANE AN SHRIMP -  17
Grilled Sourdough, Lemon Butter,

White Wine, Parsley
S F ,  D

LINGUINE  PUT TANESCA -  25
Tomatoes, Roasted Garlic, Olives, Capers

V G ,  D

CRE AMY PESTO RIGATONI -  25
Burrata, Basil, Pine Nuts, Olive Oil

V G ,  D ,  N

CR AB OR ZO SAL AD -  27
Red Peppers, Lemon, Basil, Tomatoes, Cucumber

S F ,  D

CIEL GREEK SAL AD -  17.50
Spring Mix, Olives, Feta, Onions,

Tomato, Cucumber Dressing
V G ,  G F

SHRIMP -  6 CHICKEN -  5

K ABOB PL ATE -  32
Marinated Beef Skewers, Saffron Rice,
Cucumber Salad, Hummus and Olives, 

Pita Bread, Tzatziki

MARKET FISH -  MP
Fennel Salad, Onions, Capers,

Arugula, Citrus Sesame Dressing,
Charred Lemon

S F

BR AISED L AMB SHANKS -  35
Cherry Tomatoes, Herb Potatoes,

Olives, Seasonal Vegetables, Tzatziki

LEMON HERB POTATOES -  8

SAFFRON RICE -  8

OR ZO PASTA SAL AD -  8

SE ASONAL VEGETABLES -  6

FRIED PITA BRE AD -  6
A L L  S I D E S  A R E  V E G E T A R I A N

CINNAMON BABK A -  12
Caramelized Apples, Vanilla Gelato

D ,  V G

LEMON BUT TER CAKE -  12
Mascarpone Cream, Pistachio, Lemon

D ,  N ,  V G

PISTACHIO GEL ATO -  10.50
Toffee Sauce, Brandy Basket

D ,  N ,  V G

G F - G L U T E N  F R E E   V - V E G A N   V G - V E G E T A R I A N   N - N U T S   S F - S E A F O O D   S H - S H E L L F I S H   S O Y - S O Y   S E - S E S A M E   D - D A I R Y

Please inform your server of any allergies or dietary restrictions.
Please note a 20% auto gratuity and 3% service charge will  be added to all  guests’ checks. This fee is not a tip and will  be used to cover our increasing operational costs.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*


