NOVY

SHARE PLATES

NOVY FAVORITE

GRILLED HALLOUMI CHEESE artichoke and date tapenade,
grilled pita 15

HUMMUS sundried tomato relish, grilled pita 12
OLIVES & FETA onion, lemon, fennel, rosemary, grilled pita 10
KOLOKITHOKEFTEDES aka Greek zucchini fritters 10

FETA POLENTA Portobello mushroom, toasted walnuts,

balsamic reduction, feta 13

OCTOPUS castelvetrano olives, marble potatoes, frisée 18

SALADS

COBB grilled marinated Mary’s chicken breast, Applewood

smoked bacon, avocado, egg, gorgonzola, cherry tomato 20

CHICKEN APPLE WALNUT grilled curried chicken breast,

green apple, toasted walnuts, red onions 20

HORIATIKI heirloom tomato, cucumber, bell peppet, onion,

Kalamata olives, feta, pepperoncini, Greek oregano 19

FRIED CALAMARI SALAD cherry tomato, Kalamata olive, feta,
spicy aioli 19

KALE SALAD dates, toasted walnuts, goat cheese, quinoa,

fried red onions 18

SPANAKOPITA hand-rolled spinach and feta stuffed pastry 15
FRIED CALAMARI yellow onion, tarragon, spicy aioli 16
DOLMAS rice, golden raisins, pine nuts, mint, dill 12

BRUSSELS SPROUTS bacon, chili flakes, cabernet vinegar,

mizithra cheese 11

AVGOLEMONO Greek egg-lemon soup with

rice and Mary’s chicken 10

LAMB MEATBALLS tomato-cream sauce, feta 18

PASTAS

ATHENIAN penne, eggplant, roasted red pepper, Kalamata olive,

onion, tomato, tabasco, feta 19

PESTO PASTA bucatini, Mary’s chicken, Applewood smoked

bacon, kale, pesto-gorgonzola cream sauce 22

LAMB BOLOGNESE bucatini, lamb ragu with Mediterranean
spices, feta 23

SALMON PASTA penne, salmon, peas, mushrooms, capers, red

onion, white wine cream sauce, parmesan 26

SHRIMP PASTA penne, Applewood smoked bacon, bell pepper,

chili flakes, mizithra cream sauce 24

MAINS

NOVY FAVORITES
MOUSSAKA ground lamb, eggplant, potato, béchamel 25

LAMB GYRO thin-sliced roasted leg of lamb, lettuce, tomato,
grilled onion, tzatziki & fries 21

CHICKEN WRAP Mary’s chicken, lettuce, tomato, pickled

onion, tzatziki, salsa verde & fives 20

CALAMARI WRAP Fiied or Santeed 1.ettuce, tomato, pickled

onion, tzatziki, salsa verde & fives 22

GRILLED SALMON* mango salsa, horta 26

NOVY BURGER" house-ground beef, pepper jack, mushroom,

arugula, tomato, onion, green goddess & fries 20

PANOS BURGER" house-ground lamb, feta, cucumber, tomato,
onion, tzatziki, olive tapenade & fiies 21

Substitute Plant-Based “Beyond Meat” patty on burgers and wraps 2

SIDES $8

Greek Fries | Sweet Potato Fries

| Horta

| Grilled and Seasoned Pita Basket

Two credit card maximum * 20% Gratuity Added for Groups of 6 or more ® 5% Surcharge added for SF Employer Mandates

4000 24th Street, San Francisco, CA 94114 « 415-829-8383 ¢ novysf.com *

fvd @novysf

*Consuming raw or undercooked meats or seafood may increase your risk of foodborne illness



WINE ON TAP

TECHNI ALIPIAS 2022 Assyrtiko, Greece

KATAS 2021 Albarino, Spain

MOHUA 2022 Sauvignon Blanc, New Zealand

MONTE RIO 2022 Pinot Grigio, Lodi

DAOU 2021 Chardonnay, Paso Robles

THE FABLEIST 2022 Rosé of Grenache, Central Coast
UNION SACRE 2022 Cabernet Franc, Paso Robles
BOEN 2022 Pinot Noir, Sonoma, Monterery, Santa Barbara

QUINTA CRUZ 2021 Tempranillo, San Antonio Valley

BELLA MONTAGANA 2021 Estate Cabernet Sauvignon, Santa Clara

THREADCOUNT Red Blend, Mendocino, Sonoma, 1.odi
FTERI 2021 Agiorgitiko, Peloponnese, Greece
PAUL BUISSE 2017 Crémant Blanc Loire VValley, France

CA’FURLAN  Sparkling Brut Rosé  eneto, Italy

GLINAVOS 2020 Sparkling Orange Wine, Ioannina, Greece

LOW ABV COCKTAILS

RED SANGRIA  12/36 carafe

MOMMENPOP BLOOD ORANGE SPRITZ  13/40 carafe
MIMOSA  12/36 carafe

NOVY MULE premium soju, ginger beer, fresh lime juice 12
BLOODY MARY 13

MICHELADA Pilsner, bloody mary mix, lime 10

GLASS 1/2 CARAFE FULL CARAFE

16 / bottle — 65

11 24 38

13 30 48

13 30 48

14 32 52

13 30 48

14 32 52

14 32 52

12 29 45

14 32 52

15 34 55

15 / bottle — 60

12 / bottle — 44

15 / bottle — 54

16 / bottle — 30 (500mL)

IN CELEBRATION OF BLACK HISTORY MONTH
STARK-CONDE WINERY
2018 SYRAH Stellenbosch, South Africa
2020 CABERNET SAUVIGNON Stellenbosch, South . 1f'/‘/m

GLASS 15 / BOTTLE 60

NON-ALCOHOLIC BEVERAGES

DRAUGHT BEER

TRUMER PILSNER 4.8 German Pilsner, Berkeley 8
STANDARD DEVIANT 53% Kélsch, San Francisco 8
FIELDWORK Rotating Hazy IPA, Berkeley 9
SEASONAL BEER TAP - ASK YOUR SERVER! 9
SEPTEM 5% Pilsner, Greeee (bottle) 8

SINCERE APPLE 5.6% Dry Hard Cider, Napa (can) 9

SODA Coke, Diet Coke, Sprite, Ginger Ale, Root Beer 4
ICED TEA 5

LEMONADE 4

ARNOLD PALMER 5

GRAFFEO DRIP COFFEE 4

ORANGE JUICE 4

FENTIMANS VICTORIAN LEMONADE sparkling 6
FENTIMANS ROSE LEMONADE sparkling 6
LAGUNITAS IPNA Non Alcoholic Beer 6
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