
*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. 022124

LAMB  30 

CHICKEN  24
SHRIMP  30

traditional greek skewers served with  
tzatziki, cucumber & shaved onion

SOUVLAKI
TRIO  16
pick three 

TARAMOSALATA  11
whipped fish roe, thyme, smoked paprika

 SKORDALIA  10
roasted garlic, potato, charred scallion 

HUMMUS  11
whipped chickpea + tahini, marinated chickpeas, parsley

HTIPITI  11
whipped feta, piquillo peppers

SPREADS
all spreads are served with scratch-made pita

TZATZIKI  10
yogurt, cucumber, garlic

ARTISANAL GRILLED SOURDOUGH  7
sesame bread, evoo, aromatic spice blend 

GLUTEN FREE BREAD  10
whole grain, evoo, aromatic spice blend

VEGGIE CRUDITE  6
fresh vegetables

STARTERS + SALADS
FETA & OLIVES  14

marinated olives, dodoni feta, lavash crackers 

LOUKANIKO  17
house made greek sausage, fennel,  

orange segments, tzatziki, aleppo chili

SAGANAKI  12
fried kefalograviera cheese, lemon, oregano, flambéed tableside

add wood fired pita +$2 

OCTOPODI  35
confit potatoes, garlic puree, lemon, evoo, crispy garlic, fresh herbs

PANZANELLA SALAD  16
butternut squash, pears, endive, arugula, red onion,  

goat cheese, honey vinaigrette, sesame seeds 

VILLAGE SALAD  16
vine ripe tomatoes, cucumber, cubanelle peppers,  

kalamata olives, red onion, dodoni feta

“CAESAR” SALAD*  15
roasted bell peppers, avocado, spiced bread crumbs,

cured egg yolk, kefalograviera cheese, lemon caper vinaigrette

+ CHICKEN  7
+ LAMB  9

+ SHRIMP  9

BRUNCH GYROS*  20
sliced lamb & beef gyros, two eggs, tomato, onion, tzatziki, pita

PAPOU’S BREAKFAST*  18
two eggs, gyro, roasted potatoes, crumbled feta cheese,

roasted red peppers, arugula, fresh herbs

SHAKSHOUKA*  19
baked eggs, spicy san marzano tomato sauce,  

piquillo peppers, cumin, feta

LAMB BURGER*  20
red pepper jam, labneh, red onion, parsley, greek potatoes

MOROCCAN GLAZE PORK BELLY  18
pomegranate seeds, polenta, two poached eggs

HUMMUS AVOCADO TOAST  18
baby kale, arugula, feta, sesame seeds,  

sunny side egg, artisanal sprouted wheat toast

BRUNCH

FOR THE TABLE
LONG GRAIN RICE  11

herbs, evoo

VEGETABLES
CHERMOULA EGGPLANT  22
grilled japanese eggplant, golden raisins,  

castelvetrano olives, pine nuts, toasted sesame, fresh herbs

GIGANTES  14
braised giant lima beans, dodoni feta

ROASTED POTATOES  12
lemon, herbs, evoo

ROASTED BRUSSELS SPROUTS  14
smoked miso aioli, marcona almond,  

crispy shallots, 6 mo. manchego

ROASTED SWEET POTATOES  14
red oinion, walnuts, miso tahini, fresh herbs

MUSHROOM RISOTTO  26
hearth roasted mushroom medley,  

aged parmigiano



By the glass / carafe / bottle

WINES

NOON WHISTLE “GUMMY SERIES”  9
new england ipa 16oz

SOLEMN OATH SNAGGLETOOTH BANDANA  9
  india pale ale 16oz

SOLEMN OATH LU  9
kolsch 16oz

DOVETAIL HEFEWEIZEN  9
german hefeweizen 16oz

DOVETAIL VIENNA LAGER  9
austrian lager 16oz

THREE FLOYDS GUMBALLHEAD  7
wheat ale

HIDDEN HAND “ROTATING SERIES”  9
double india pale ale 16oz

BEERS

ORION’S WAY
white rum, dark rum, amaretto,  

falernum liqueur, coconut liqueur,  
house orgeat sour mix, tiki bitters

KAFE FREDDO
3 olives vanilla, 3 olives triple shot espresso,  
licor 43, cold brew, cinnamon vanilla syrup

NY SAZERAC
sazerac light rye, metaxa grande fine,  

creole bitters, orange zest

PASSION PIT
casamigos blanco, passionfruit liqueurs,  
basil liqueur, strawberry rhubarb syrup,  

burlesque bitters, lemon juice

PERSEPHONE’S PROMISE
grey goose essences’ peach &  
rosemary vodka, lemon juice,  

pomegranate molasses

COCKTAILS
16

FALSO MEXICANO
lyre agave blanco, lime juice, grapefruit soda,  

agave, passionfruit and coconut syrups

WIKI TIKI ISLAND
lyre ameretti, lyre cane spirits,  
orange juice, pineapple, orgeat

N/AGRONI SBAGLIATO
lyre dry london spirit, lyre orange,  
lyre italian spritz, lyre n/a sparkling

 MIS-KEY SOUR
lyre american malt, lemon juice,  

apple and falernum syrup

ZERO-PROOF
14

THE NOTORIOUS F.I .G.
milagro anejo, 400 conejos,  
fig preserve, orange bitters

HERA
grey goose la poire, chareau aloe,  

maraska kruskovac, metaxa 5 star, lemon

KING OF FLORENCE
gray whale, accompani mari gold,  

foro amaro

SPARKLING
Prosecco Le Pianure NV  |  Prosecco, Italy  13/19/54

Sparkling Rose Kir-Yianni Akakies 2022  |  Amyndeon, Greece  14/20/58

RED
Pinot Noir The Growing Season 2022  |  Willamette Valley, Oregon  16/23/74

Pinot Noir Belle Glos Balade 2022  |  Russian River Valley, California  18/25/88

Tempranillo The Bodegas Mitarte La Secreta 2019  |  Labastida, Spain  16/23/74

Sangiovese Primaterra 2019  |  Puglia, Italy  15/22/72

Agiorghitiko Skouras Megas Oenos 2019  |  Nemea, Greece  19/26/92

Xinomavro/Syrah Alpha Estate Axia 2020  |  Amyndeon, Greece  15/22/72

Blend Quilt Threadcount NV  |  Napa Valley, California  18/25/88

Blend Chateau Musar Jeune 2021  |  Bekaa Valley, Lebanon  15/22/72

Cabernet Sauvignon Serial 2020  |  Paso Robles, California  17/24/76 

Cabernet Sauvignon Iconoclast by Chimney Rock 2020  |  Napa Valley, California  20/27/96

WHITE
Rose Zoe 2022  |  Peloponnese, Greece  13/19/54

Rose Commanderie De La Bargemone 2022  |  Aix en Provence, France  16/23/74

Moscato Filipetti NV  |  Piedmont, Italy  13/19/54

Pinot Grigio Pitars 2022  |  Friuli, Italy  13/19/54

Moscofilero/Sauvignon Blanc Semeli Mountain Sun 2022  |  Peloponnese, Greece  13/19/54

Sauvignon Blanc Stoneleigh 2022  |  Marlborough, New Zealand  15/22/72

Assyrtiko Santo Wines 2022  |  Santorini, Greece  16/23/74

Chardonnay Macon- Villages Cave De Lugny 2022  |  Burgundy, France  16/23/74

Chardonnay Weather 2021  |  Sonoma Coast, California  17/24/76


