Build Your Own

Choose your Protein, Base and Spread

Minted Pea Falafel S11.50
Zaatar Spiced Shrimp $16.75
Saffron Yogurt Chicken $12.50
Lamb Leg Chermoula $14.50
Greek Porchetta $16.25

Pomegranate Beef Brisket $14.50

Sourdough Pita Pocket

Greek salad, romaine, and crumbled feta

Greek Salad Bowl

ripe campari tomatoes, citrus feta, cucumbers
dolmas, olives, red wine-oregano vinaigrette

Crunchy Romaine Salad
chopped tomato, pickled sumac onion

marinated chickpeas, Aegean olives, feta cheese

red wine—-oregano vinaigrette or tahini goddess dressing

IRIS Hummus
Greek Yogurt Tzatziki
Roasted Red Pepper Feta

Mezze Stack

Choice of Sourdough Pita, Veggies, or Pita
Chips

IRIS Hummus $5.00
sumac, sesame seeds
Greek Yogurt Tzatziki $5.25

shredded cucumber
extra virgin olive oll

Whipped Feta $6.00
chili oil, dried mint
Roasted Eggplant Dip S$S4.75

toasted pine nuts

Roasted Red Pepper Feta $6.50

smoked paprika

Citrus Dolmas S4.50

Aegean Olive Mix $3.75

rosemary, thyme, lemon peel

Marinated Chickpeas $3.75

feta, smoked paprika

SWEELS

Greek-inspired Desserts

Pistachio-Almond Baklava $4.50
| abneh Mousse S4.00

pomegranate & walnut or
apricot & sesame

Kourabiedes S3.50

walnut wedding cookies

Opal

Metaxa 5-Star Shot S4.00
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MEZZE




