HAPPY HOUR

MONDAY - THURSDAY e 3-5pM

Bookia

SPANAKOPITAKIA
spinach, feta, crispy phyllo 2pc VG 7

GRILLED MEATBALLS
smoked yogurt, tomato, mint 12

HALLOUMI
chili-honey glaze, red onion, mint VG GF 8

CRISPY ZUCCHINI & EGGPLANT
tzatziki, smoked paprika vG 8

FRESH OYSTERS
chef’s selection
cocktail sauce and mignonette 1.50 ea

Hfrremede Spds

choice of:
TZATZIKI
SPICY FETA
CHARRED EGGPLANT WITH TOASTED PINE NUTS
TARAMA WITH BLACK CAVIAR

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

MINI SOUVLAKIA 10

1. a traditional Greek dish comprised of
grilled meat on a skewer

BEEF TENDERLOIN®

cucumber salata, sheep butter yogurt GF

CHICKEN THIGH"
ladolemono, tzatziki GF




Ser

WINE 10

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

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

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

20 Seméli, Feast, Agiorgitiko,
Nemea, Greece
gooseberry, pomegranate, velvet

COCKTAILS 12

MARTINIS
vodka or gin

HADES

gran centenario, kina I'aero d’or,
grapefruit, lime, serrano chili

THE KARPOUZI

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.



