
 

SPREADS & MEZZE  
HUMMUS …………......................................... 10  
Seasoned chickpeas, tahini, lemon, cumin, zaatar spice  

BABA GANOUSH ......................................... 10   
Smoked eggplant, labneh, tahini, Greek yogurt 
TZATZİKİ ....................................................10  
Greek yogurt, cucumbers, fresh dill, garlic, mint  

HTIPITI......................................................... 10  
Fire-roasted red pepper, marinated feta, walnuts, parsley 

CARROT TARATOR....................................... 10  
Greek yogurt, horseradish, walnuts, fresh dill, olive oil 

SHAKSHOUKA ............................................. 10  
Roasted eggplant, green pepper, tomato garlic sauce, parsley  

CHOICE OF FOUR SAMPLER MEZZE……...... 22  

SOUPS & SALADS  
BOUILLABAISSE ......................................... 12  
seafood stew with, scallops, shrimp, fish of the day, potato, 
tomato, fennel, homemade seafood broth, wine, parsley 

LENTIL SOUP…………………..….……..…………... 8 
Slow cooked Yellow Lentil with onion, potato and carrots 
topped with smoked pepper oil 

HOUSE SALAD ….……….……..………………..…. 10 
Crispy romaine, grape tomatoes, cucumber, carrots, pickled 
red cabbage, radishes, red onion, balsamic vinaigrette  

ROASTED BEET SALAD ……..........................13  
baby spinach, red beets, goat cheese, mandarin oranges, black 
fig, walnuts, fig balsamic vinaigrette   

GREEK SALAD..............................................12  
Feta, romaine hearts, cucumber, grape tomatoes, red onion, 
kalamata olives, lemon, sumac, oregano, Greek dressing 

     Add on Salads 
                                                   Salmon  …………………..………….. 12 
                                                   Shrimp  ………………………………. 11 
                                                   Chicken  ………………………….…… 8 
                                                   Kofte ………………………………….. 10 

 
APPETIZERS  
CHARGRILLED SPANISH OCTOPUS …....….. 18  
potato confit, smoked paprika, petit greens, romesco, evoo  

FALAFEL ….................................................. 12  
hummus, lemon olive oil, petit greens, smoked pepper aioli 

KIBBEH ....................................................... 12  
stuffed with spiced ground beef, cracked wheat bulgur, tzatziki, 
lemon, parsley  

CRISPY CIGAR BOREK ................................ 10  
fried pastry roll filled with feta and mozzarella cheese, tzatziki  

DOLMADAKI ................................................ 9  
white rice stuffed grape leaves, dill, olive oil, lemon 

FRENCH FRIES ............................................ 7  
Crispy potatoes, Lebanese garlic aioli, parsley, parmesan 
 
 
 

 

 ENTRÉES  
FAROE ISLAND SALMON ......................... 30  
Black beluga lentils, charred broccolini, lemon preserve, 
marinated tomatoes and olives, lemon caper butter sauce 

MEDITERRANEAN BRANZINO ................ 34  
Pan seared branzino fillet, house salad, garlic crispy 
potatoes, red onion, lemon dill butter  

ISKENDER KEBAB ……………….……………. 28  
Doner gyro meat topped with hot tomato sauce over  
toasted pita bread, brown butter, Greek yogurt 

FETTUCCINE PASTA ………….................... 22  
Grilled sliced chicken, sundried tomato, pistachio pesto,  
parmesan cream sauce, baby spinach  

SEAFOOD TAGLIATELLE PASTA ……........ 28  
Scallops, wild caught shrimps, sundried tomato, pistachio 
pesto, parmesan cream sauce, baby spinach  

GARIDES SCAMPI.................................... 27  
Spaghetti, wild caught red shrimp, dill butter, gremolata, 
Greek ouzo, lemon zest, grated parmesan 

DONER PLATTER .................................... 26  
Sliced lamb meat Gyro served with cracked wheat bulgur 
pilaf, grilled tomato, shishito peppers, onions, tzatziki 

SHAWARMA PLATTER ............................ 24  
Sliced chicken Gyro served with cracked wheat bulgur  
pilaf, grilled tomato, shishito peppers, onions, tzatziki 

GREEK PRAWNS ……………...................... 28  
Pan seared head on jumbo prawns, dill butter, ouzo infused, 
lemon, roasted fingerling potatoes, broccolini, olive oil   

LAMB SKEWERS .................................... 32  
Marinated Lamb tips grilled and served with cracked wheat 
bulgur pilaf, grilled tomato, shishito peppers, onions, tzatziki 
 
KEBABS ON THE GRILL  
Kebabs served with cracked wheat bulgur pilaf, grilled 
tomato, shishito peppers, sumac onions and tzatziki 

LAMB RIB CHOPS .................................... 38  
ADANA KEBAB ....................................... 26  
HOUSE KOFTE KEBAB............................ 24  
CHICKEN SOUVLAKI................................ 22  
MIXED GRILL ........................................ 38  
2 pieces of Lamb chops, 2 kofte and one chicken skewer 

DESSERTS  
TURKISH BAKLAVA ................................. 12  
pistachio filled crispy phyllo dough, local Pistachio Gelato  

LIMONCELLO GELATO PARFAIT.............. 12  
Wild Blueberry Compote, Lady Finger, Orange Zest  

WARM KATAIFI ROYAL............................ 14  
Shredded Phyllo with crushed pistachio, honey syrup,  
pistachio gelato 

SALTED DARK CHOCOLATE .....................12  
Turkish coffee infused Imported Dark Chocolate  
Pot de Crème, Mascarpone Whipped White Chocolate  
 
 
 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 

DINNER 
4pm-9pm 



 

SPREADS & MEZZE  
HUMMUS …………....................................... 10  
seasoned chickpeas, tahini, lemon, cumin, zaatar spice  

BABA GANOUSH ....................................... 10    
smoked eggplant, labneh, tahini, Greek yogurt 
TZATZİKİ ...................................................10  
Greek yogurt, cucumbers, fresh dill, garlic, mint  

HTIPITI........................................................ 10  
fire-roasted red pepper, marinated feta, walnuts, parsley 

CARROT TARATOR...................................... 10  
Greek yogurt, horseradish, walnuts, fresh dill, olive oil 

SHAKSHOUKA ............................................ 10  
Roasted eggplant, green pepper, tomato garlic sauce, parsley  

CHOICE OF FOUR SAMPLER MEZZE….….... 22  

SOUPS & SALADS  
BOUILLABAISSE .......................................... 12  
seafood stew with, scallops, shrimp, swordfish, potato, 
tomato, fennel, fish fume, whine wine, parsley 

LENTIL SOUP…………………..….……………..…... 8 
slow cooked lentil with onion, potato and carrots topped  
with smoked pepper oil 

HOUSE SALAD ….……….……..………………..…. 10 
Crispy romaine, grape tomatoes, cucumber, carrots, pickled 
red cabbage, radishes, red onion, balsamic vinaigrette  

ROASTED BEET SALAD ……..........................12  
Whipped feta, walnuts, shaved cucumbers, fresh dill, lemon 
olive oil vinaigrette  

GREEK SALAD..............................................12  
Feta, romaine hearts, cucumber, grape tomato, red onion, 
kalamata olives, lemon, sumac, oregano, evoo 

     Add on Salads 
                                                   Salmon  …………………..………….. 12 
                                                   Shrimp  ………………………………. 11 
                                                   Chicken  ………………………….…… 8 
                                                   Kofte ………………………………….. 10 

APPETIZERS  
CHARGRILLED SPANISH OCTOPUS ….....…... 18  
potato confit, smoked paprika, petit greens, romesco, evoo  

FLASH FRIED CALAMARI ........................... 14  
Lebanese garlic toum sauce, lemon, parsley 

FALAFEL ….................................................... 12  
hummus, lemon olive oil, petit greens, smoked pepper aioli 

KIBBEH ......................................................... 12  
Bulgur tuffed with spiced ground beef and cracked wheat 
bulgur, tzatziki, lemon, parsley  

CRISPY CIGAR BOREK .................................. 10  
fried pastry roll filled with feta and mozzarella cheese, tzatziki  

DOLMADAKI .................................................. 9  
white rice stuffed grape leaves, dill, olive oil, lemon 

FRENCH FRIES .............................................. 7  
Crispy potatoes, Lebanese garlic aioli, parsley, parmesan 
 
 
 

 

 SANDWICHES  
All sandwiches come with side french fries and garnish* 
ADANA KEBAB WRAP ………..................... 14  
Grilled ground beef cooked on skewer, Turkish spices, 
tomato, lettuce, sumac onion, urfa chili  

GRILLED SALMON WRAP …….................. 16  
Grilled faroe island salmon, romaine lettuce, tomato,  
lemon aioli, red onion, fresh dill  

CHICKEN PITA …………............................. 13  
All-naturel grilled chicken skewers, Lebanese toum garlic  
aioli, lettuce, tomato, sumac onion, oregano dressing 

HOUSE KOFTE PITA ………….................... 14  
Chargrilled homemade Turkish meat ball petties, sumac 
Onions, lettuce, tomato, mint tzatziki    

FALAFEL PITA ….…………......................... 12  
Hummus spread, fresh tomatoes, cucumber, lettuce,  
tahini sauce, crispy falafel, onion, oregano dressing  

GYRO PITA ………….................................. 14  
All-natural sliced beef doner, tomatoes, onion, lettuce, 
homemade tzatziki, parsley  

CHICKEN SHAWARMA …….…................... 14  
Homemade chicken shawarma cooked on vertical broiler 
Thinly sliced, garlic sauce, lettuce, tomato, onion, pickles,      

GREEK SHRIMP PITA …………................. 16  
Grilled shrimp, romaine, tomato, feta, lemon olive oil, 
kalamata, red onion, roasted red pepper, aioli, oregano   

ENTRÉES  
FETUCCINE PASTA .................................. 22  
Sliced Grilled chicken, sundried tomato, pistachio pesto, 
parmesan cream sauce, baby spinach   

GARIDES SCAMPI.................................... 24  
Spaghetti, wild caught red shrimp, dill butter, gremolata, 
Greek ouzo, lemon zest, grated parmesan 

DONER PLATTER .................................... 24  
Sliced beef Gyro served with cracked wheat bulgur pilaf, 
grilled tomato, shishito peppers, onions, tzatziki 

SHAWARMA PLATTER ............................ 24  
Sliced chicken Gyro served with cracked wheat bulgur  
pilaf, grilled tomato, shishito peppers, onions, tzatziki 

MANTI .................................................... 22  
Turkish dumplings filled with ground beef, mint, butter, 
sumac, smoked paprika oil topped with garlic yogurt 

DESSERTS  
TURKISH BAKLAVA ................................. 12  
pistachio filled crispy phyllo dough, local Pistachio Gelato  

LIMONCELLO GELATO PARFAIT.............. 12  
Wild Blueberry Compote, Lady Finger, Orange Zest  

WARM KATAIFI ROYAL............................ 14  
Shredded Phyllo with crushed pistachio, honey syrup,  
pistachio gelato 

SALTED DARK CHOCOLATE .................... 12  
Turkish coffee infused Imported Dark Chocolate  
Pot de Crème, Mascarpone Whipped White Chocolate  
 
 
 

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 

 

LUNCH 
11.30am-4pm 


