
First Course
choice of

HORIATIKI SALATA
vine-ripened tomatoes, cucumber, barrel aged feta, red onion, 

kalamata olives, fresh oregano, capers  GF  VG 

SPANAKOPITAKIA
spinach, feta, crispy phyllo   VG

WAGYU BEEF MEATBALLS
smoked yogurt, tomato, mint

Second Course
choice of

FAROE ISLAND SALMON SOUVLAKI*
charred broccolini, cucumber, 

pomegranate molasses, preserved lemon butter  GF

GYRO
served with house fries

vine ripened tomato, tzatziki, red onion, warm pita

CHICKEN OR LAMB

SUNDAY
2-COURSE LUNCH

$29 • AVAILABLE 12-4PM

A 3.95% 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. 

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

Please ask your server for options.

ALL DAY HAPPY HOUR
only on sundays




