
LOX TOWER  25
lemon & dill cured ora king salmon,  

smoked salmon rillette, labneh,  
boiled egg, accoutrements

MEZZE BOARD  25
grilled halloumi, marinated olives, crudite,  

santorini fava, beet muhammara, tzatziki with  
wood fired pita and crispy sesame grissini

GYRO  19
sliced lamb and beef gyro, tomato, red onion,  

cucumber, tzatziki, dodoni feta, pita

LAMB BURGER*  19
dodoni feta, “extra” tzatziki, cucumber, red onion, brioche bun

served with greek potatoes

LAMB  16
cucumber, onion, tzatziki, pita 

served with choice of mixed greens or greek potatoes

CHICKEN  14
cucumber, onion, tzatziki, pita 

served with choice of mixed greens or greek potatoes

HANDHELDS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Ingredients are subject to change based on availability. Please notify us of any dietary restrictions. 050622

CHICKEN  16
served with tzatziki, cucumber, and shaved onion

SHRIMP  19
served with tzatziki, cucumber, and shaved onion

LAMB  19
served with tzatziki, cucumber, and shaved onion

traditional greek skewers

HALLOUMI  15
grilled with zucchini, cherry tomato and  

a side of smoked miso aioli

SOUVLAKI

FOR THE TABLE
LONG GRAIN RICE  11 

herbs, evoo

ROASTED POTATOES  11 
lemon, herbs, evoo

CHARRED BROCCOLINI  13
smoked miso aioli, marcona almond, crispy shallots, 6 mo. manchego

GRILLED BABY CARROTS  13
coriander spiced yogurt,  

shaved fennel, ras el hanout honey glaze

GIGANTES  12
braised giant lima beans, dodoni feta

TRIO  15
pick three 

TARAMOSALATA  10
whipped fish roe, thyme, smoked paprika

 SKORDALIA  9
roasted garlic, potato, charred scallion 

HUMMUS  10
whipped chickpea + tahini, marinated chickpeas, cilantro

HTIPITI  10
whipped feta, piquillo peppers

SPREADS
all spreads are served with scratch-made pita

TZATZIKI  9
yogurt, cucumber, garlic

ARTISANAL GRILLED SOURDOUGH  6
sesame bread, evoo, aromatic spice blend 

GLUTEN FREE BREAD  9
whole grain, evoo, aromatic spice blend

VEGGIE CRUDITE  5
fresh vegetables

STARTERS + SALADS
FETA & OLIVES  9

oregano, evoo

LOUKANIKO  16
house made greek sausage, fennel,  

orange segments, tzatziki, aleppo chili

SAGANAKI  10
fried kasseri cheese, lemon, oregano, flambéed tableside

add wood fired pita +$2 

OCTOPODI  22
fingerling potato, roasted & crispy garlic, lemon, oregano, evoo

ROASTED BABY BEETS  14
labneh, pistachio, charred beet greens, lavender mint, honey vinaigrette 

VILLAGE SALAD  15
vine ripe tomatoes, cucumber, cubanelle peppers,  

kalamata olives, red onion, dodoni feta

BABY GEM SALAD*  16
baby gem lettuce, green beans, fingerling potato,  

avocado, cured egg yolk with herb yogurt dressing

+ BACON  6

+ CHICKEN  7

+ LAMB  9

+ SHRIMP  9


