NOV I HAPPY HOUR 3:00-5:00

HAPPY HOUR!

HOUSE RED & WHITE WINE
60z $10/90z $15

PROSECCO | RED SANGRIA | SPRITZ
$10

DRAUGHT BEER
$8

MEZZE PLATTER
house made hummus and tzatziki with grilled pita,
english cucumber, and red bell pepper 16

GRILLED HALLOUMI CHEESE
artichoke and date tapenade, grilled pita 14

FRIES
Regular, Greek, Sweet Potato 8

LOADED LAMB GYRO FRIES
crispy fries topped with roasted lamb gyro meat,
sauteed red onion and house made spicy aioli 15

KALE SALAD
AVGOLEMONO SOUP dates, toasted walnuts, goat cheese,
Greek egg-lemon soup with rice and chicken 10 quinoa, fried red onions 19
add grilled pita 2
LAMB GYRO
OLIVES & FETA thin-sliced roasted leg of lamb, lettuce, tomato,
castelvetranos, kalamatas, herb oil & pita 12 gtilled onion, tzatziki & fiies 22
DOLMAS CHICKEN WRAP
rice, golden raisins, pine nuts, mint, dill 12 grilled chicken, lettuce, tomato, pickled onion,
tzatziki, salsa verde & fries 21
KOLOKITHOKEFTEDES upgrade fries of lamb gyro and chicken wrap to Sweet Potato or Greek Fries 2

aka Greek zucchini fritters 10

KIDS GRILLED CHEESE WITH FRIES OR QUESADILLA WITH FRIES $12

~

PITA BASKET
grilled and seasoned 8

~

FLOURLESS CHOCOLATE CAKE

chocolate ganache 10

A 5.5% surcharge will be applied to the bill to help offset the cost of SF ordinances
Two credit card maximum © 20% Gratuity Added for Groups of 6 or more * $2 item splitting fee
*Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness



