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traditional garnish, warm pita, tiropita, zucchini chips
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COLD MEZZE
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CHILLED OYSTERS
ouzo cocktail, golden balsamic mignonette 26

TZATZIKI
true greek yogurt, cucumber, garlic 13

HUMMUS
chickpea, olive oil, cumin 13

MELITZANOSALATA
charred eggplant, lemon, parsley 14

TIROKAFTERI
barrel-aged feta, roasted chili peppers 14

AHI TUNA
falafel crouton, creamy tehina, salata baladi 22

YELLOWTAIL CRUDO
pickled asian pear, mint, sumac, chili 21

DUNGENESS CRAB
endive, mizithra cheese, ‘granch’ dressing 25

THE GREEK
tomato, cucumber, red onion, olives, feta, capers 19

FATTOUSH

roasted beets, persimmon, brown butter vinaigrette 18

FROM THE LAND

GRILLED LAMB CHOPS
‘yemista’ stuffed squash, roasted pepper 65

ROASTED LEMON CHICKEN
‘koshary’ creamy orzo, lentils, chard 41

WILD MUSHROOM MOUSSAKA
grilled eggplant, béchamel 37

CENTER-CUT FILET MIGNON
fire-roasted yam, labneh, pepper jus 68

HOT MEZZE

SAGANAKI
lightly fried kefalograviera cheese, metaxa 19

KALAMARAKIA
crispy monterey calamari, saffron aioli 16

GRILLED OCTOPUS
santorini capers, gigante beans, red onion 23

SPICY LAMB HUMMUS
crispy chickpea, za'tar 18

SPANIKOPITA DOPPIO RAVIOLI
manouri cheese, leeks, crispy phyllo 17

ZUCCHINI FRITTERS
feta, mint, chive yogurt 15

HEIRLOOM CARROTS
spiced honey, harissa, labneh 13

BROCCOLINI
toasted garlic, preserved lemon, chili flake 14

CRETAN-STYLE POTATOES
olive oil, garlic 10

BRUSSELS SPROUTS
avgolemono, crispy shallots 13

BLACK TRUFFLE TIROPITA
ricotta, wild honey, sesame seeds 24

................... e\SH MARKE S

our fish selections are flown in daily from the
mediterranean sea & pristine waters from
the pacific & around the world

SEA BASS - LAVRAKI
grilled - steamed greens ‘horta’ 58

LOBSTER « ASTAKOS
‘athenian-style’ pasta - fresh tomato, metaxa 68

PETRALE SOLE - GLOSSA
phyllo-crusted - brussels sprouts, skordalia, caviar crema 62

SEA BREAM « TSIPOURA
salt-crusted - lemon zucchini 59

PINK SNAPPER « FAGRI
oven-roasted - preserved tomato, stewed fennel 55

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



