
HAPPY
HOUR

MONDAY-FRIDAY • 3-6pm

S ATURDAY & SUNDAY 2-5pm

GF: gluten free        VG: vegetarian
 Many of our dishes can be modified to be gluten & vegan-friendly. 

A 3% surcharge will be added to each check in order to support the rising 
operating costs affecting the restaurant industry. We are happy to remove this 

charge upon request. 

Boukia
S PA N A K OP I TA K I A 

spinach, feta, crispy phyllo  2pc  VG

GR ILL E D  M E AT B A LL S
smoked yogurt, tomato, mint  2pc

C R I S P Y  Z U C C HINI  &  E GG PL A N T
tzatziki, smoked paprika  VG

C R I S P Y  C A L A M A R I
caper tartar sauce, lemon, smoked paprika

S A G A N A K I
kasseri cheese, ouzo, lemon, oregano  VG

$2  F R E S H  O YS T E RS
chef’s selection  cocktail sauce and mignonette

Housemade Spreads
choice of:

T Z AT Z IK I   VG  •   S P IC Y  F E TA   VG

H U M M U S   VG  •   TA R A M A

served with a choice of local vegetable crudité 
or 60 second pita

5  e a

8  e a



Sips
CLASSIC COCKTAILS   9

M A R T INI
vodka or gin

E S P R E SS O  M A R T INI
vanilla vodka, kahlua, espresso

C O S M POLI T I A N  M A R T INI
vodka, orange liqueur, cranberry, lime

OL D  FA S HION E D
bourbon, demerara, bitters

PA LOM A
blanco tequila, grapefruit, lime

SPECIALTY COCKTAILS   9

L E MONI  S P R I T Z 
haku vodka, house-made limoncello, brut

P Y R O S
olmeca altos tequila, stirrings peach liqueur, 

lime, roasted habanero 

ZERO PROOF   9

MO Ú R O
blueberry, lemon, amarena cherries

BEER   6

M Y T HO S  H E LL E NIC  L A GE R

WINE   9
NVNV  Avissi Prosecco Prosecco, Veneto, Italy 

honeysuckle, pear, apple

‘24‘24  Zoe  RoséRosé, Peloponnese, Greece
lively, fresh strawberries, raspberries

‘23‘23  Daisy, Pinot GrigioPinot Grigio, Columbia Valley, Washington
summer flowers, lychee, crisp finish

‘23 ‘23 Gai’a Estate ‘Notios’ AgiorgitikoAgiorgitiko, Nemea, Greece
gooseberry, pomegranate, velvety finish


