
F RO M  T H E  L A N D

GR I L L E D  L AM B  C H O P S  ‘yemista’ stuffed squash, roasted pepper  65

ROAS T E D  L E M O N  C H I C K E N  ‘koshary’ creamy orzo, lentils, chard  41

W I L D  M U S H ROO M  M O U S S A KA  eggplant, béchamel  34

F I L E T  M I G N O N  K E BA B  fire-roasted yam, labneh, pepper jus  68

B R A I S E D  L AM B  S H A N K  traditional greek pasta ‘hilopites’  45 

upon request we offer a certain selection simply grilled whole over 
natural oak finished with oregano, lemon & santorini capers

P L E AS E  I N QU I R E  W I T H  O U R  F I S H  S O M M E L I E R  F O R  R E C O M M E N DAT I O N S

C O L D  M E Z Z E

C H I L L E D  OYS T E R S  ouzo cocktail, golden balsamic mignonette  26

T H E  GR E E K  tomato, cucumber, red onion, olives, feta, capers  19

A H I  T U NA  C RU DO  falafel crouton, creamy tahina, salata baladi  22

C U R E D  Y E L L OW TA I L  marinated asian pear, mint, sumac, chile  21

FAT TO U S H  baby beets, citrus, brown butter vinaigrette  18

T R I O  O F  S P R E A D S  tzatziki, tirokafteri & melitzanosalata, pita 19
         add ice-cold market vegetables 11

S I D E S

C R E TA N - S T Y L E  P OTATO E S  olive oil, garlic  9                                    H E I R L OO M  CA R ROT S  spiced honey, chive yogurt  9

B RU S S E L S  S P RO U T S  avgolemono, crispy shallot  13                              B RO C C O L I N I  toasted garlic, preserved lemon, chili flake  12

bread service available upon request.  for parties of 6 or more, a 20% gratuity will be added for your convenience.  a 4% surcharge will be added for all food & beverages for san francisco employer mandate

*the consumption of raw or undercooked eggs, meat, poultry, seafood, oysters and shellfish may increase your risk of foodborne illness. please be sure to kindly inform your server/bartender of any allergies or dietary restrictions

GOLDEN OSETRA MP  |   RUSSIAN OSETRA MP  |   KALUGA MP

traditional garnish, warm pita, tiropita, zucchini chips

T A S T I N G  O F  C A V I A R  |  M P

O R N O S  S I G N A T U R E

M E D I T E R R A N E A N  S E A  B A S S
grilled · steamed greens ‘horta’  58

L OB S T E R
‘athenian-style’ pasta · fresh tomato, metaxa  68

P E T R A L E  S O L E
phyllo-crusted · brussels sprouts, skordalia, caviar crema  62

M E D I T E R R A N E A N  S E A  B R E AM
salt-crusted · lemon zucchini  59

TA I  S NA P P E R
oven-roasted · preserved tomato, stewed fennel  55

T H E  L E M O N
candied citrus peel, vanilla crumble

Y I A  Y I A’S  R I C E  P U D D I N G
calrose rice, cinnamon crisp

T R I O  O F  S P R E A D S
tzatziki, tirokafteri, melitzanosalata, warm pita

 FAT TO U S H
baby beets, citrus, brown butter vinaigrette

A H I  T U NA  C RU DO 
falafel crouton, creamy tahina, salata baladi

f o u r t h  c o u r s e

t h i r d  c o u r s ef i r s t  c o u r s e

DAY  BOAT  S E L E C T I O N
oak-grilled, santorini capers, oregano, lemon

L AM B  C H O P S  ‘ PA I DA K I A’  
 ‘yemista’ stuffed squash, roasted peppers 

C H A R R E D  B RO C C O L I N I
toasted garlic, preserved lemon, chili flake

s e c o n d  c o u r s e

T R I O  M E Z Z E
salmon croquette, zucchini fritter, kefalograviera

GR I L L E D  O C TO P U S
santorini capers, white beans, red onion

* T a s t i n g  E x p e r i e n c e  i s  a  s h a r e d  m e n u  a n d  r e q u i r e s  f u l l  t a b l e  p a r t i c i p a t i o n

sommelier selection pairing

9 5  P E R  P E R S O N

KO I N O N I A  E X P E R I E N C E

H OT  M E Z Z E

S P I C Y  L AM B  H U M M U S  crispy chickpea, za’tar  18

S AG A NA K I  lightly-fried kefalograviera cheese, metaxa  19 

GR I L L E D  O C TO P U S  santorini capers, white bean, red onion  23

O U Z O  P R AW N S  scallion, crushed tomato, feta  24

Z U C C H I N I  F R I T T E R S  feta, mint, chive yogurt  12 

family-style tasting

1 2 5  P E R  P E R S O N


