
O R E K T I K A  I  S TA R T E R S

 

A V G O L E M O N O  S O U PA  chicken, lemon, fresh dill  10

S PA N A K O P I TA   feta, spinach, chervil  16

S A G A N A K I  imported kefalograviera cheese, metaxa  16

G R I L L E D  O C T O P U S  fingerling potato  23

K A L A M A R A K I A   crispy calamari, spicy tomato sauce  17

W AT E R M E L O N  S A L A D  feta, lime, mint  15 

G R E E K  S A L A D  tomato, cucumber, red onion, olives, aged feta  19

* E A S T  C O A S T  O Y S T E R S  6ea  white balsamic mignonette  23

* M E D I T E R R A N E A N  S E A  B A S S  C E V I C H E   lemon citronette  18

A L I F E S  I  S P R E A D S  ser ved with warm pita 
 
 

T Z AT Z I K I  true greek yogurt, cucumber, garlic  10

H U M M U S  chick peas, tahini, olive oil, lemon  8

M E L I Z A N O S A L ATA  roasted eggplant, lemon, fresh herbs  10

T I R O K A F T E R I  greek feta, spicy roasted peppers  11

TA R A M O S A L ATA  salted fish roe, lemon, olive oil  9

T R I O  O F  S P R E A D S  choose three  19 

ALIFES TASTING selection of all spreads  32

I C E - C O L D  M A R K E T  V E G E TA B L E S  11 supplement

L E M O N - C H I C K E N  S O U V L A K I     17

M A M A  M I N A ’ S  FA L A FA L   15

J U M B O  S H R I M P  S O U V L A K I   19 

* G R I L L E D  O R G A N I C  S A L M O N    18

F I L E T  M I G N O N  S O U V L A K I    19

shredded romaine hearts, baby arugula, tomato, red onion 
cucumber, kalamata olives, marinated garbanzo beans, feta  

red radish, pepperoncini

E X P E R I E N C E
O R N O S  B O W L S

served with tzatziki,  hummus, greek salad, 
grilled pita, lemon rice & wild greens  

Choice of :
L E M O N  R I C E  O R  A E G E A N  Q U I N O A

R O A S T E D  B E E T S   toasted hazelnut, chive-yogurt  10

TA V E R N A  F R I E S  lemon-caper aïoli  9

R I C E   lemon butter  9

* T S I P O U R A  |  S E A  B R E A M  |  G R E E C E   49

* FA G R I  |  S N A P P E R  I  G R E E C E   54

* L A V R A K I  |  S E A  B A S S  I  G R E E C E   45

upon availability
our fish sommelier can assist with recommendations

S T I N  A K R I  |  S I D E S

* N I K O ’ S  L A M B  B U R G E R  superior farms lamb shoulder, tomato, baby arugula salad, tzatziki, toasted brioche  23

G R O U P E R  S A N D W I C H  phyllo crusted grouper, tomato, red onion,watercress, caper aioli, toasted brische 28

M A M A  M I N A ’ S  FA L A F E L  W R A P  hummus, israeli salad, baby arugula  15

* O R N O S  G Y R O  baby arugula, red onion, tomato, tzatziki, choice of:   

 *  grilled ribeye  21    

 *  lemon-chicken breast  17  

for parties of 6 or more an 18% tip will be added to the check

*the consumption of raw or undercooked eggs, meat, poultry, seafood, oysters,  shellfish may increase your risk of foodborne illness 

please be sure to kindly inform your server/bartender of any allergies or dietary restrictions

P S A R A G O R Á  I  F I S H  M A R K E T  from our  wood-f i red gr i l l

S Á N T O U I T S  I  S A N D W I C H E S  ser ved with taverna f r ies 

S A L M O N 

M A M A  M I N A ’ S 
FA L A F E L

C H I C K E N  S O U V L A K I

G R O U P E R  + 9

S H R I M P  S O U V L A K I  + 6

F I L E T  M I G N O N 
S O U V L A K I  + 9

L A M B  C H O P S  + 1 4

B A K L A V A

I C E  C R E A M  S U N D A E

R I C E  P U D D I N G

C R E M A 
S O K O L ATA

S E A S O N A L  F R U I T  & 
Y O G U R T

Choice of :

Choice of :

2 9  P E R  P E R S O N



S PA R K L I N G  W I N E S  B Y  T H E  G L A S S  &  B O T T L E       g l s •  b t l

P R O S E C C O ,  S C A R P E T TA ,  veneto, ita   orange blossom 11 46

X I N O M A V R O  R O S É ,  K I R - Y I A N N I  “A K A K I E S” ,  grc dry strawberry, floral 14 54

B Ý R A  •  B E E R S

d r a u g h t  b e e r

A B B E Y  B R E W I N G 
kolsch, miami beach, fl   8

S A LT  L I F E 
lager, delray beach, fl   8

F U N K Y  B U D D H A 
hefeweizen, orlando park, fl   8 

S A LT  W AT E R
passion pit blonde, delray beach, fl   8

W Y N W O O D  B R E W I N G  C O .
ipa, miami, fl   9

Y U E N G L I N G
lager, pottsville, pa   7

b o t t l e  b e e r

M Y T H O S 
lager, greece   7

F I X
lager, greece   8

W Y N W O O D  B R E W I N G  C O . 
porter, miami, fl   9

D O G F I S H  H E A D  9 0  M I N U T E
ipa, milton, de   10

W H I T E  &  R O S E  W I N E S  B Y  T H E  G L A S S  &  B O T T L E       g l s •  b t l

w h i t e

S A U V I G N O N  B L A N C ,  E M M O LO ,  napa, ca neutral, light, bright 13 56

A S S Y R T I K O - M O N E M V A S I A ,  S I G A L A S , grc tropical, slightly smoky 16 62

C H A R D O N N AY ,  B E L E N A ,  ‘ L E S  R O C H E - V V ’ , fr round, fresh, minimal oak 13 55

V I U R A ,  CO S M E  PA L AC I O,  R I O J A , sp floral, fresh, minimal oak 15 60

S A U V I G N O N  B L A N C  +  B U K E TO,  ‘ E S TAT E ’ grc juicy stonefruit, aromatic 13    ̀  55

r o s é

G R E N A C H E ,  M U G A ,  rioja, sp  crushed red fruit, polished 14 53

R E D  W I N E S  B Y  T H E  G L A S S  &  B O T T L E       g l s •  b t l

L I AT I K O ,  D O U LO U FA K I S ,  crete, grc mineral, burgundy-esque  12 52

P I N O T  N O I R ,  B A N S H E E ,  sonoma county, ca savory, juicy 15 58

A G I O R G I T I K O ,  S KO U R A S ,  peloponnese, grc bordeaux-esque 12 52

M A L B E C ,  F E L I N O,  mendoza, arg red/black fruit, polished  14 53

K O T S I FA L I - S Y R A H ,  A L E X A K I A ,  crete, grc super ripe, muscular 15 58

C A B E R N E T  S A U V I G N O N ,  DAO U,  paso robles, ca lush, oaked, concentrated 20 87

L U N C H  T U E S D AY - F R I D AY  1 2 P M - 3 P M                               

H A P P Y  H O U R  T U E S D AY - S U N D AY  3 P M - 5

E V E R L A S T I N G  R O S É
O R D E R  O N C E 

E N J O Y  A L L  D AY.   
E V E R Y  D AY  

 1 2 P M  -  5 P M
2 9  /  P E R  P E R S O N

B R U N C H  S AT U R D AY - S U N D AY  1 2 P M - 3 P M  

D I N N E R  T U E S D AY - S U N D AY  5 P M - 1 0 P M

C L A S S I C  B L O O D Y
tito’s vodka, hella mix  14

B L O O D Y  M A R I A  
código blanco tequila, hella dirty mix  14

T H E  D U T C H M A N
beefeater gin, hella mix  14

S M O K E Y  M A R Y
ilegal mezcal, hella dirty mix  14

M O U L A R I  
st.george citrus vodka, elderflower

strawberry, house-made spicy ginger beer

F R A G O S Y K A  
pisco, mezcal, prickly pear, cucumber bitters, sumac

M Y K O N O S  
gray whale gin, mastiha, aperol, cucumber, lemon

A C H I L L E S  
maker’s mark, cassis, amontillado, lemon, ouzo, sage

M O J I T O  C R I O L L O  
appleton & bacardi 8 rum, mint, seltzer, angostura

AT H E N S  
metaxa 3 star, fresh pineapple, lime, maraska

G R E E K  L I G H T I N G  C O S M O
 tito’s vodka, cointreau, greek lighting honey, lemon

C O C K T A I L S
P O TÁ    1 4 e a

B L O O D Y  M A R Y ’ S


