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SPREADS

All spreads served with house breads <
Add vegetable crudite 6 ¢

MEDITERRANEAN

ORGANIC GREEN CHICKPEA HUMMUS, crisp garlic 9 <&

SPICY RED PEPPER & FETA, garlic, pine nuts 9
TZATZIKI, Greek yogurt, cucumber, dill 9

MEZZE TRIO, tzatziki, spicy red pepper & feta,
chickpea hummus 22

COLD

MARINATED OLIVES, citrus, chili flakes, thyme 6 < -i;'

WATERMELON & BARREL FETA, cucumber, basil,
balsamic, olive oil, toasted almonds 14 .i‘

ITALIAN BURRATA, strawberry, basil, aged balsamic,
olive oil, crostini 14

HEIRLOOM TOMATO, whipped ricotta, basil pesto,
shaved radish, red onions, champagne vinaigrette 14 ¢

HOT

PHYLLO SHRIMP, roasted red pepper aioli,
charred lemon & parsley chimichurri 14

GRILLED OCTOPUS, shaved fennel, capers, olives,
smoked tomato vinaigrette 17 ¢

GREEN CHICKPEA & MUSHROOM FALAFEL,
creamy feta dressing, pickled onion, cucumber 12 ¢

LAMB RIBS, fig and port glaze, pickeld onions,
pistachio dukkah 17

SALADS

HORIATIKI, tomatoes, barrel feta, peppers, cucumbers,

. . . . J,
red onions, oregano, Greek vinegar, olive oil 9/ 14 ¢

CAESAR?*, white anchovy, Reggiano parmesan,
sourdough toast 9/ 14

MAROULI, baby romaine, scallions, dill,
feta, lemon 9/ 14 .-,';

ADD FALAFEL, CHICKEN, SHRIMP, OR SALMON 10 -f;’

d vegan ¥ gluten-free

20% gratuity added to parties of 6 or more.
No more than 4 split checks or credit cards for parties of 8 or more.

* This item is served raw or undercooked.
Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk

of foodborne illness.
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FLAVORS AT PLAY

PASTA & GRAINS

RIGATONI, tomato & basil chicken sausage, broccolini,
pesto alfredo, parmesan breadcrumbs 26

SPAGHETTI, shrimp, slow-cooked lItalian tomatoes, feta 25

LINGUINE & CLAMS, chorizo, cherry tomatoes,
toasted garlic, white wine sauce, tarragon bread crumbs 26

MARINARA, spaghetti, crumbled feta, basil,
heirloom cherry tomatoes 19

ARANCINI ALLA VODKA, mozzarella, shaved parmesan, basil 22

GOLDEN QUINOA, edamame, green chickpea kale,
roasted mushrooms, toasted almonds 18 < .-:

RICOTTA GNOCCHI, lamb and beef bolognese, tomato sauce,
parmesan bechamel 26

MEATS & FISH

JUMBO LUMP CRABCAKE, sautéed corn, fingerling potatoes,
chorizo & corn puree 16/ 30

GRILLED SNAPPER, stewed peppers and onions,
lemon couscous 30 ¢

ROASTED BRANZINO, broccolini, lemon vinaigrette,
sun-dried tomatoes, capers, olives 40 '}’

SEAFOOD PLAKI, shrlmp, cod, roasted tomato,
fennel, feta, basil 29 ¥

GRILLED SALMON, ,Sweet carrot puree, asparagus, spring peas,
tarragon butter 30 ¢

GOAT CHEESE AND SPINACH STUFFED CHICKEN BREAST,
roasted marble potatoes, carrots, rosemary thyme jus 26 ¢

GRILLED PORK CHOP, creamy corn and polenta, pecorino
romano, bacon jam 30 .i;'

140Z RIBEYE*, fingerling potatoes,
balsamic roasted mushrooms, red wine jus 42.95’
ADD GARLIC SHRIMP 10

AUSTRALIAN LAMB CHOPS*, quinoa tabbouleh, broccolini,
mint chimichurri 43 ¢

SIDES: ¢

ASPARAGUS AND SPRING PEAS, tarragon butter

ROASTED FINGERLING POTATOES &
mint chimichurri, arugula

SAUTEED MUSHROOMS, garlic, greens <
CREAMY CORN AND POLENTA, parmesan
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