APPETIZERS

PITA from the wood oven, dukkah, olive oil 6
MARINATED OLIVES herbs, orange zest, garlic 8
TURKISH LENTIL SOUP carrot, olive oil, parsley 8
OCTOPUS fingerling potatoes, freekeh, olives, xaté sauce 21
CRUDITE muhammara, herb labne, warm pita 17
RADICCHIO grilled pear, fennel, pomegranate, arak vinaigrette 15

FATTOUSH tomato, cucumber, radish, red onion, whipped feta, pita croutons 14

YELLOW BEETS red beet hummus, oregano, labne 13
CRISPY CHICKEN BITES harissa spice, cilantro lemon yogurt 15
BURRATA butternut, dried fruit agrodolce, pine nut, sage, focaccia 18
SANDWICHES

CHOICE OF CUCUMBER SALAD, MIXED GREENS OR GREEK FRIES

FALAFEL cucumber, tomato, parsley, hummus, herb tahini, hot sauce 15
SABICH marinated eggplant, arugula, israeli salad, hummus, egg, amba 16

PORCHETTA SPICED PORK SHOULDER rapini, provolone, calabrian chile spread 17

GRASS FED BURGER mushrooms, gruyere, caramelized onions, secret sauce 18

SALADY BOWLS

CAULIFLOWER hummus, butternut squash, chickpeas, beets, barley, piquillo 18
CHICKEN SHAWARMA spicy baba ghanoush, freekeh, tomato, cucumber, labne 19
SALMON* haricots verts, tomatoes, potatoes, olives, capers, farm egg 23
AHI TUNA* dukkah crusted, apple, pear, radicchio, frisée, hazelnut 24

GRASS FED STEAK* arugula, lentils, tomato, muhamarra, red onion, hummus 26

ENTREES
FRENCH OMELETTE gruyére, mushrooms, garlic, shallot, arugula 18
SHAKSHUKA poached eggs, stewed tomato, peppers, cauliflower, chile 18

SPACATELLI ALLA NORMA eggplant, garlic, chile, marcona, whipped burrata 21

ORRECHIETTE spicy fennel sausage, rapini, pecorino 23
CHICKEN PAILLARD smashed marble potatoes, radish tzatziki, arugula 24
LAMB COULOTTE* tzatziki, kiwi, grapefruit, frisée, feta, dill 26

SHRIMP SAGANAKI sweet corn polenta, tomato, calabrian chile, feta, saffron 29



WINE BY THE GLASS

SPARKLING
Vallformosa Cava, Brut, Spain NV

Fantinel “One & Only” Prosecco Brut Rosé, Italy 2020

WHITE 150mL

Dom de Punctum “Vaiven” Wht Tempranillo, Spain 2021
Cos de la Roque Cétes de Gascogne, France 2020
Domitia, Picpoul de Pinet, Languedoc, France 2021
Bastianich “Vini Orsone” Chardonnay, Italy 2021
Giocato Pinot Grigio, Goriska Brda, Slovenia 2021
Anassa Moschofilero/Roditis, Greece 2020

Or Haganuz “Amuka”, Sauvignon Blanc, Galilee, Israel 2022

Qupe, Marsanne, Santa Ynez, California

ROSE
Agusti Torello Mata “Xic” Trepat, Penedes, Spain 2021

Clos Cibonne “Tentations” Rose, Provence, France 2021

RED

Mary Taylor Prieto Picudo, Castilla y Leon, Spain 2021
Bod. Tempore “Generacion 73” Garnacha, Spain 2018
Chateau Malijay Cétes du Rhéne, France 2021
Demarie Nebbiolo, Langhe, Italy 2019

Villa Bagnolo “L'Oste” Sangiovese, Italy 2019

Gazerra Nero d’Avola, Sicily, Italy 2020

Anassa Gotham Project, Agiorgitiko, Greece 2020

Zion Winery “Capital”, Cab Sauv. Judean Hills, Israel 2019

SPECIALTY COCKTAILS

SACHET SPRITZ aperol, white peach, cava

14
13
12
14
12
13
15
13

12
14

13
15
14
16
14
12
14
16

CASABLANCA ford’s gin, grapefruit, orange blossom, cava

LAVENDER SPRITZER tito’s, lavender, lemon, club soda

250mL
22

20
19
22
19
20
23
20

19
22

20
23
22
24
22
19
22
24

SASSY SPANIARD serrano vodka, solerno blood orange, lime, basil

ANDALUCIA OLD FASHIONED wellers, sherry, apricot, lemon

SPANISH GIN & TONIC

9/glass
13/glass

500mL
40

38
36
40
36
38
42
38

36
40

38
42
40
44
40
36
40
44

12
12
12
14
15

HENDRICK’S cucumber, candied blood orange, sage, house-made tonic 16

GIN MARE rosemary, olive, orange peel, house-made tonic

NO. 209 GIN italicus bergamotto, lime leaf, star anise, house-made tonic

ZEPHYR juniper berries, lemon, fennel fronds, house-made tonic

MAHON candied red beet, lemon, basil, house-made tonic

16
15
15
16



