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Signature Espresso Martini’s $14
Filthy Greek Martini $14

$10 House Wine 
red, white & sparkling

$7 Beers 
mythos, fix & monumental ipa

Meze

Goose Bump 30
caviar bump + chilled shot of grey goose

Feta Fries 10
greek feta, oregano

Spanakopita 10
fresh spinach, leeks, and feta wrapped in phyllo

      Crispy Brussel Sprouts 10       
spiced honey, fava purée, pickled red onions

Grilled Haloumi 14
cypriot cheese, honey drizzle, sesame seeds

Calamari 14
lightly fried, marinara and aioli

Grilled Octopus 18 
red onions, capers, red wine vinegar, pepper

Balos Chips 20
zucchini and eggplant chips, tzatziki

‘Balos Burger 22
L.T.O, tzatziki, kasseri cheese, Greek fries

Lamb Chops 36
two chops, simply grilled, tzatziki

Raw Bar

$3 Oysters 
minimum of 6, east or west coast

$4 Shrimp Cocktail
minimum of 4, cocktail sauce

$85 Seafood Plateau  
oysters, jumbo shrimp, lump crab, maine lobster 
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