
 

 

*** PRIOR TO ORDERING, PLEASE ALERT OUR STAFF OF ANY FOOD ALLER-
  ,DOOFAES ,YRTLUOP ,STAEM DEKOOCREDNU RO WAR GNIMUSNOC .SEIG

SHELLFISH OR EGGS MAY INCRASE YOUR RISK OF FOODBORNE ILLNESS, ES-
PECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

   Y A M A S !
COTE MAS   15  
Cremant de Limoux, Rose Brut -St.Hilaire, France

VALDO    14 
Prosecco Brut - Valdobbiadene, Italy NV 
 
CASTELLER   15 
Cava Brut - Penedes, Spain NV

DOULOUFAKIS   15 
“Femina” Malvasia - Crete, Greece               

DOMAINE DES TOURELLES   14
White Blend - Bekaa Valley,  Lebanon

JUSTIN GIRARDIN   16 
Chardonnay - Bourgogne, France
                
PAUL MAS RESERVE  14
Picpoul de Pinet - Pezenas, France 
   
TERRA DI SICILIA   12
Inzolia - Sicily, Italy
   
VISION   13
Gruner Veltiner - Reichersdorf, Austria

CHATEAU PEYRASSOL   16
 Rose - Cote de Provence, France 

PIETRA PINTA   13
Chardonnay - Lazio, Italy                                

ALPHA ESTATE   16 
Xinomavro - Macedonia, Greece               

CHATEAU LES CLAUZOTS   15
Bordeaux - Graves, France      

RESERVE MONT-REDON   14
Cote du Rhône - Rhône Valley, France

DOMAINE DES OULED THALEB    16 
 Syrah - Zenata, Morocco
            
AGRICOLA COTTINI   14
 Valpolicella Ripasso DOC - Veneto, Italy

WISH YOU ROSES   8
rose water, lemon, mango nectar, agave syrup, 
soda water 

RIVIERA   8
blood orange soda, lime, butterfly peaflower syrup

HARNEYS & SONS ICED TEA   5  
Black tea or Green tea with citrus and ginko

OLD FASHIONED ITALIANO   16 
Rittenhouse rye, Galliano ristretto, orange, maple, 
angostura bitters

SPICY PASSION FRUIT MARGARITA   14
Banhez mezcal, house-infused habanero mezcal, 
blood orange, Bauchant, lemon, lime 

ORIGAMI SKIES   19 
green tea infused Kikori whiskey, amaro, Aperol, 
yuzu juice

CHEVÉRE   16
Zepada tequila blanco, creme de pampemousse, 
lime juice, yellow chartreuse, basil, mint

AMALFITANO   14
Porter’s Modern gin, limoncello, elderflower liquor, 
green chartreuse, prosecco

ROSE OF THE DESERT   13
house-infused rosemary vodka, Porter’s Modern gin, 
pineapple juice, lemon, agave, sea salt

PERONI NASTRO AZZURRO   8
Pilsner- Italy

URQUELL   8
Pilsner - Czech Republic

PAULANER   8
Munich Lager - Germany 

HARPOON   8
IPA - Boston

SAM ADAMS   8
Lager - Boston

ANGRY ORCHARD   8
Crisp Apples Hard Cider 

BAR-MENU 

09
23

MEZEDES
WHIPPED FETA DIP & OLIVES   12 
za’atar, sumac, marinated olives, tomatoes confit

INDIVIDUAL DIP w PITA   10 (each)
Hummus   Roasted Eggplant
Kopanisti     Mohammara 
Tzatziki   Skordalia

KALAMARAKIA  18
crispy fried calamari, yogurt aioli

KRISPY KATAIFI TUNA RIBBONS   19 
tuna sashimi, pickled onions,
 yogurt-pistachio foam 

GRILLED OCTOPUS   22
potato foam, black olive dust , paprika oil 

YIAYIA’S MEATBALLS   16
beef & pork meatballs, avgolemono sauce, 
Santorini capers

LAMB CIGAR ROLLS   16
braised lamb rolled in phillo dough, dry apricots
spicy red pepper 

GRILLED LAMB RIBLETS  19
marinated lamb baby back ribs, tzatziki sauce, 

FRESH FIGS & PROSCIUTTO   15
yogurt-feta mousse, kataifi, grape molasses

FRIED FETA w PEPPERED HONEY  14
egg, panko, sesame seeds, lemon zest

SPANAKOPITA SOUFRA   12
phillo dough, spinach, onions, feta, tzatziki

BRIAM (ROASTED VEGETABLES)   14
eggplant , zucchini, bell peppers, onions, tomatoes, 
olives, almonds, pistachios, raisins, pita 

ZUCCHINI CRISPS   10
milk, flour, lemon yogurt

FALAFEL   10
chickpeas, onion, herbs, spice, yogurt tahini 

TRIPLE COOKED FRIED POTATOES   12
oregano, feta, tzatziki 
 
HORTA w MANURI CHEESE    12
seasonal cooked greens, tomato, EVOO, lemon

BRUSSELS SPROUTS   12
spicy maple glaze, dukkah spice

PAPABRAVAS & LOUKANIKO   12
potatoes, sweet potatoes, onions, paprika oil, 
sherry vinegar, htipiti sauce.

GLAZED PORK BELLY GYROS   15
giant butter beans, tomato sauce, salsa verde

LEMON-EGG CHICKEN SOUP   12

OYSTERS MASTIHA   24
red chili, salmon roe

GREEK SALAD  14
tomatoes, cucumbers, peppers, onions, feta, 
oregano, lemon-olive oil dressing
 
MOUSSAKA   24
roasted sliced eggplants & potatoes, lamb-
beef-pork ragout, cheesy bechamel sauce 

PASTITSIO   22
ziti pasta, bechamel, beef-lamb-pork ragout, 
tomato sauce

SMALL CHEESE PLATE
chef’s choice  greek cheese , grilled pita

SMALL CHARCUTERIE PLATE
chef’s choice tasting board

FISH & GREEK   24
fried kataifi wrapped cod loin, greek fries,  
house crunchy slaw, tartar sauce

CHICKEN SOUVLAKI   16
tzatziki, tomatoes, cucumber  red onion, fried 
potatoes, feta wrapped in pita, crispy slaw

GREEK PITZA 12
tomato sauce, spinach, onions, kalamata 
olives, feta cheese  
TOMATO-MOZZARELLA PITZA 12
tomato sauce, mozzarella, kefalotiri cheese

WINE

LIGHT MAIN

COCKTAILS

BEER

MOCKTAILS


