
Boukia
S PA N A K OP I TA K I A 

spinach, feta, crispy phyllo  2pc  VG  7

GR ILL E D  M E AT B A LL S
smoked yogurt, tomato, mint  12

H A LLO U MI
chili-honey glaze, red onion, mint  VG  GF  8

C R I S P Y  Z U C C HINI  &  E GG PL A N T
tzatziki, smoked paprika  VG  8 

F R E S H  O Y S T E R S
chef’s selection

cocktail sauce and mignonette  1.50 ea

Housemade Spreads
6 e a

choice of:

T Z AT Z IK I

S P IC Y  F E TA

C H A R R E D  E GG PL A N T  W I T H  TO A S T E D  P IN E  N U T S

TA R A M A  W I T H  BL A C K  C AV I A R

served with a choice of local vegetable crudite or 60 second pita

HAPPY HOUR
MON DAY  -  T H U R S DAY  •  3-5 p m

MINI  S O U V L A K I A  10
1. a traditional Greek dish comprised of

grilled meat on a skewer 

BE E F  T E N DE R LOIN *

cucumber salata, sheep butter yogurt  GF

C HIC K E N  T HIGH *

ladolemono, tzatziki  GF



Sips
W IN E   10

NVNV  Avissi Prosecco Prosecco, Veneto, Italy
honeysuckle, pear, apple

‘22 ‘22 Chateau de Campuget  RoséRosé,,  Rhone Valley, France
lively, fresh strawberries, raspberries

‘20‘20  ‘22 Mylonas AssyrtikoAssyrtiko, Attiki, Greece
stone fruit, minerality, balanced

‘20‘20  Seméli, Feast, AgiorgitikoAgiorgitiko, 
Nemea, Greece   

gooseberry, pomegranate, velvet 

C O C K TA IL S   12

M A R T INI S
vodka or gin

H A DE S
gran centenario, kina l’aero d’or, 

grapefruit, lime, serrano chili

T H E  K A R P O U Z I
hendrick’s, st. germain, watermelon,

cucumber, lemon, oregano

A 3% surcharge will be added to each check in order to support the 
rising operating costs affecting the restaurant industry. We are 

happy to remove this charge upon request. 


