
V – Vegetarian  |   GF – Gluten Free

COCKTAILS

Santorini Spritz
Aperol, Lillet, Lemon, Hibiscus  

Prosecco 14

Rosé All Day
Elderflower, Grapefruit Juice  

Sparkling Rosé 15

South of Alexandria
Ford’s Gin, Kiwi, Mint  

Lime, Fever Tree Soda 14

Spice Road
Old Forester Bourbon  

Citrus, Cinnamon Basil 15

Ouzocello
A small and delicious Aperitif  6 

BEER 

Mythos Lager  
Greece  7

WINE

House White  14 
House Red  14

FOOD

Warm Pita Bread V

Hummus, Tzatziki  
Smoked Eggplant  10

Assorted Pickles V|GF  5

Tuna Falafel GF 
Big Eye Tuna, Whipped Tahini  7

Zucchini Fritters  
Tzatziki, Dill, Meyer Lemon  14

Beer-Battered Fish Fry 
Middle Eastern Tartare  

Spicy Ketchup  12

Chicken Dolmas Skewer GF   
Tangerine Labneh  14

Crispy Halloumi Cheese V
Truffle Honey  12

Crispy Steak Fries V|GF 
Trio Sauces  14

HAPPY HOUR    
4:30PM-6:30PM



V – Vegetarian  |   GF – Gluten Free

HAPPY HOUR COCKTAILS

Habibi Spritz
Aperol, Lillet, Lemon, Hibiscus,  

Prosecco 14

Rome with a View
Campari, Carpano Dry, Lime,  

Fever Tree Soda 14

Blood Orange Negroni
Malfy Blood Orange Gin,  

Campari, Carpano Antica Formula, 
Peach Bitters 14

BEER

Mythos Lager, Greece  7

WINE

House Red  10  |  House White  10

FOOD

Warm Pita Bread V|GF

Served with Hummus, Tzatziki  
and Melinzanosalata  10

Assorted Pickles V|GF  5

Tuna Falafel V|GF  7

Cured Salmon V|GF  7

Fish Fry V|GF
Middle Eastern Tartare and  

Spicy Ketchup  12

Chicken Dolmas Skewer V|GF  14

Spiced Lamb Meatballs V|GF  14

Crispy Halloumi V|GF

With Truffle Honey  12

Crispy Steak Fries V|GF  14

MEZZE


