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SPANAKOPITA QUESADILLA
green chili yogurt \15
FRIED ZUCCHINI CHIPS
whipped feta, lemon, za’tar \10
CRISPY SAGANAKI
fresno chili jam, sungolds, lemon \14
CRUDO CHIP
choice of salmon or tuna, avocado, spicy 
aioli, pita chip 4pc \16
S&P CALAMARI
lemon aioli, oregano \18
CHILLED CUCUMBERS
black lime, sesame \8
CRUDITÉ
freshly foraged produce, lemon, olive oil \8

GREEK SALAD
cucumber, tomato, white onion, kalamata 
olive, feta, red wine vinaigrette \16
WATERMELON SALAD
whipped feta, cucumber, basil seed dressing \12
GEM LETTUCE
avocado, sweet melon, pinenut vinaigrette \18
TABBOULEH  
snap pea, sungolds, radishes, peach \16
HEIRLOOM TOMATO SALAD 
white onion, olive oil, sea salt \14

HAND PULLED FLAT BREAD
za’atar salt, olive oil, sea salt \5
TARAMASALATA
red caviar, olive oil, lemon \14
TZATZIKI
greek yogurt, dill, garlic, cucumbers \8
WHIPPED AVOCADO
garlic, lemon juice, olive oil \10
HUMMUS
chickpea, tahini, garlic \8

20% gratuity will be added to parties of 6 or more

LAMB MEATBALLS
oregano, pancetta, pomegranate 
molasses \15
HARISSA HONEY CHICKEN 
yogurt, honey, lemon \14
BEEF TENDERLOIN
red chermoula, parsley, mint \16
ORA KING SALMON
oreganata dressing, lemon \18

FRENCH FRIES
za’atar, thyme, lemon aioli \10
BABY CARROTS
roasted garlic yogurt, walnut pistou \8
WARM ASPARAGUS
lemon, olive oil \12
OUZO ORZO
zhoug, whipped feta \9
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BONDI BREWING CO. AUSSIE LAGER \9
OFFSHOOT HAZY IPA \9
PAULANER HEFEWEIZEN \10
MYTHOS OLYMPIC EURO PALE LAGER  bottle \9
RANCHO WEST LAGER  can, non-alcoholic \9
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SPARKLING
NV ‘PROSECCO’  elephantè, USA  15 \ 60
NV FRIZZANTE RED  ronsard ‘cowsmic’ FRA  18 \ 72

SKIN CONTACT
2024 ROSÈ  wish you were here  17 \ 68
2024 HOUSE ORANGE  union sacre ‘kassi blend’ USA  15 \ 60

WHITE
HOUSE WHITE  ask your server for details  12 \ 50
2024 GREEK SAUVIGNON BLANC  vidiano - douloufakis GRC  16 \ 64
2024 SPANISH WHITE BLEND  txakolina bianco - balea ESP  16 \ 64
2022 GREEK CHENIN BLANC  savatiano - markou GRC  16 \ 64
2024 CROATIAN WHITE BLEND  skirlet - vostinic HRV  16 \ 64

RED
HOUSE RED  ask your server for details  12 \ 50
2023 CHILLED RED  montepulciano - jupiter ‘nsfw’ USA  16 \ 64
2021 GREEK PINOT NOIR  liatiko - douloufakis GRC  16 \ 64
2022 GREEK RED BLEND  refosco - markogianni GRC  18 \ 72
2022 CABERNET SAUVIGNON BLEND  musar ‘jeune’ LBN  18 \ 72

W I N EW I N E

MIMOSA  choice of OJ or grapefruit \12
BLOODY MARY  vodka, housemade bloody mix, lemon, 
celery salt \15

B R U N C H  C O C K T A I L SB R U N C H  C O C K T A I L S

VELVET SEAFOAM  vodka, lemon, blueberry, peach, mint, 
vanilla foam \18
SUNDIAL  gin, lemon, grapefruit, honey, dill, black pepper \17
ORACLE OF DELPHI  tequila, lemon, watermelon, mazzura, 
cucumber, za’atar \18
CLASSIC MARGARITA  lo siento tequila, cointreau, lime \18
CADILLAC MARGARITA  elephante select batch el tesoro 
reposado tequila, cointreau, lime, grand marnier 
float \26

sub clase azul reposado tequila \58
SAGE BY THE BELL  mezcal, lemon, bell pepper, ginger, sage, 
spirulina, milk clarified \20
JAPANESE PENICILLIN  toki japanese whiskey, lemon, ginger, 
honey \19
ESPRESSO MARTINI  choice of grey goose vodka, maestro 
dobel diamante tequila, or ilegal reposado mezcal; espresso, 
vanilla \19

S H A K E NS H A K E N

OLIVE OIL WASHED VESPER  olive oil washed ketel one 
and tanqueray, tximista txakolina vermouth, lemon oils \20
GRECIAN NEGRONI  roku gin, dill infused vermouth, 
salers aperitif, cucumber \19
BALSAM MYTH  soluro 1610 mezcal, balsamic vermouth, 
vicario savage cherry, orange oils \19
OLD FASHIONED  off hours bourbon, demerara, angostura, 
lemon & orange oils \19

S T I R R E DS T I R R E D

APEROL SPRITZ  aperol, prosecco, sparkling water \16
ELDERFLOWER PEACH SPRITZ  st germain elderflower, 
prosecco, peach, sage \16
GREEK SANGRIA SPRITZ ‘A GAETANO’  agiortiko red wine, 
lemon-lime, fresh fruit \15 \60
POMEGRANETE ZA’ATAR MULE  vodka, pom pomegranate, lime, 
ginger beer, za’atar \17
MEDITERANNEAN GIN & TONIC  gin, tonic water, cucumber, 
dill, thyme, green olive \16
HONEYDEW THYME PALOMA  patron silver tequila, clarified 
thyme infused honeydew melon, grapefruit soda \18

D R A F T  C O C K T A I L SD R A F T  C O C K T A I L S

ORCHARD ADAPTOGENS  aplos arise, lemon, peach, 
blueberry, lemon verbena \14
WATERMELON CUCUMBER SPRITZ  watermelon juice, lime, 
cucumber, sparkling water \11
GINGER MINT SPRITZ  pressed ginger, lime, fresh mint, 
sparkling water \11
GRAPEFRUIT HONEY DILL SPRITZ  grapefruit, lemon, honey, 
dill, black pepper, sparkling water \11
PHONY NEGRONI BY ST. AGRESTIS \14
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