
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

Happy hour 3:00-5:00

happy hour!

house red & white wine
6oz $ 10/9oz $ 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

Kids grilled cheese with fries or quesadilla with fries $ 12

~
Pita basket

grilled and seasoned  8 

~

Flourless chocolate cake
chocolate ganache  10

Avgolemono SOup
Greek egg-lemon soup with rice and chicken 10

add grilled pita 2 
 

Olives & Feta
castelvetranos, kalamatas, herb oil & pita   12

Dolmas
rice, golden raisins, pine nuts, mint, dill 12

kolokithokeftedes
aka Greek zucchini fritters 10

Kale Salad
dates, toasted walnuts, goat cheese,

quinoa, fried red onions  19

lamb gyro
thin-sliced roasted leg of  lamb, lettuce, tomato,

grilled onion, tzatziki & fries  22.5

chicken wrap
grilled chicken, lettuce, tomato, pickled onion,

tzatziki, salsa verde & fries  21.5
upgrade fries of  lamb gyro and chicken wrap to Sweet Potato or Greek Fries 2



6oz/9oz CARAFE

la marea   2024 Albariño, Monterey 15/22 63

papagiannakos   2023 Assyrtiko, Attiki, Greece 16/23 bottle – 65

Pine Ridge  2024 Chenin Blanc/Viognier, Sonoma County 13/19 55

Wither Hills  2023 Sauvignon Blanc, New Zealand 14/20 59

Daou  2024 Chardonnay,  Paso Robles 15/22 63

Alexander Valley  2024 Rosé of  Sangiovese, Sonoma County 13/19 55

Truchard  2023 Pinot Noir, Napa Valley Carneros 15/22 63

gaia  2022 Agiorgitiko, Nemea, Greece 16/23 bottle – 65

The offering 2021 GSM, Paso Robles 14/20 59

Quinta Cruz  2022 Tempranillo, San Antonio Valley 14/20 59

monte rio  2022 Petit Syrah, Lodi 13/19 55

Camp 2024 Cabernet Sauvignon, Sonoma County 15/22 63

Poggio costa  Brut Prosecco, Italy 12 bottle – 40

zardetto  Sparkling Brut Rosé, Veneto, Italy 14 bottle – 59

WINE ON TAP

low alcohol

st. agretsis spritz herbal, floral, bittersweet     13/42 carafe

Red sangria fresh fruit     14/45 carafe

Mimosas     14/45 carafe 

Belinis or pomosas     15/50 carafe 

NOVY mule   premium soju, ginger beer, lime juice     13 

Bloody Mary premium soju, zesty house bloody mix     13 
 
Michelada   Trumer pilsner, zesty house bloody mix, lime     11

DRAughT BEER

Trumer pilsner  4.8% German Pilsner, Berkeley   9

standard deviant  5.3% Kölsch, San Francisco   9

Fieldwork   Rotating Hazy IPA, Berkeley  9

Seasonal BEER ON Tap - ask your server!   9

Septem  5% Pilsner, Greece (bottle)   9

sincere apple   5.6% Dry Hard Cider, Napa (pint can)  9

NON-ALCOHOLIC BEVERAGES

soda   5.5
Coke, Diet Coke, Sprite, Ginger Ale, Root Beer     

Saratoga Sparkling Water     8

Iced Tea / LEMONADE / ARNOLD PALMER     5.5

Fentimans victorian lemonade sparkling     6.5 
 
Fentimans rose lemonade sparkling    6.5

Ginger beer 6.5
 
OrANGE JUICE     5.5 

Graffeo drip Coffee     5.5

Hot Tea  5.5
Earl Grey, English Breakfast, Chamomile, Mint, Green, African Nectar 
 
Fieldwork n/a IPA (pint can)    9

*Scan to join our 
Loyalty Rewards 

Program*
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