
H A P P Y  H O U R   |   C H A RO Ú M E N I  O R A 

4 : 0 0 P M - 5 : 3 0 P M  DA I LY 

AT  T H E  BA R

Snacks
S P R E A D S  &  WA R M  P I TA

hummus, cumin, aleppo  8

tzatziki, garlic, dill, cucumber  8

tirokafteri, feta, roasted chili peppers  9

B E E F  K E F T E D E S   11
greek-style meatballs, salsa verde

' P O P C O R N '  H A L L O U M I   9
thyme-honey, aleppo

CAV I A R  T I RO P I TA   32
kaluga caviar, chive yogurt

T U NA  &  FA L A F E L  P I TA  P O C K E T   8
salata baladi, creamy tahina, dill

P H Y L L O - C RU S T E D  F R I E D  C H I C K E N   11
’granch’ & lemon caper aïoli

GR E E K  ' BU RGE R '   16
spiced beef blend, tzatziki, pita

AT H E N I A N  F R I E S   5
crumbled feta, chives
caper-lemon aïoli

Z U C C H I N I  F R I T T E R S   9
mint, feta, chive yogurt

S A L M O N  C RO QU E T T E S   8
lemon-caviar sauce, dill

Drinks
c o c k t a i l s

O U Z I TO  S P R I T Z  10 
ouzo 12, lime, soda, mint

M AS T I H A  S O U R  10 
vodka, mastic tears 

cardamom, lemon

b e e r

F I X  1 0

L A G E R ,  g re e c e

S C R I M S H AW  1 0 

P I L S N E R ,  f o r t  b r a g g ,  c a

g r e e k  s p i r i t

O U Z O  5 

w i n e

B Y  T H E  G L AS S  12 
daily selection of:

red / white or rose

B Y  T H E  CA R A F E  20 
daily selection of:

red / white or rose


