
V – Vegetarian  |   GF – Gluten Free 

* Consuming raw or undercooked meats ,  poul tr y,  seafood ,  she l l f i sh or eggs may increase 
your r isk of  foodborne i l lness ,  especia l ly i f  you have cer ta in medical  condi t ions

3 for $25 / $9 each 

Hamachi Crudo*  GF 
Asian Pear, Mint, Chili Crunch

Marinated Big Eye Tuna*  GF 
Crispy Falafel, Whipped Tahini 

Spicy Cucumber

Zucchini Fritters* 
Tzatziki, Dill, Meyer Lemon 

Smoked Trout Roe 
 

3 for $32 / $11 each

Lamb Kofta Skewer  GF 
Mojo Verde

Chicken Dolma Skewer* 
Sumac, Tangerine Labneh

Spice-Rubbed Beef Skewer 
Matbucha, Charred Scallion

4 :30PM-6:30PM 
served at the bar only 

3 for $20 / $7 each

Marinated Olives  V|GF 
Rosemary, Citrus, Fresno Chili

Whipped Chickpea Hummus  V 
Extra Virgin Olive Oil 

Za’atar, Pistachio

Beet & Burrata Fattoush  V 
Pita Croutons 

Pomegranate Molasses 
 

3 for $29 / $10 each

Black Truffle Macaroni  V 
Mushroom, Parmigiano Reggiano

Dungeness Crab Spaghetti 
Tomato Sauce, Toasted Garlic, Aleppo

Arugula Pesto Rigatoni
Chermoula Grilled Prawns, Chili Crunch

Mezze Flights     

Seaside Sips
Hugo Spritz     

St‑Germain, Cucumber 
Mint, Prosecco, Soda  15

South of Alexandria 
Ford’s Gin, Kiwi, Mint 

Lime, Fever Tree Soda 15

Summertime Sangria  
Choice of White or Rosé  14


