
TAS T I N G  O F  S P R E A D S
hummus, tzatziki, melitzanosalata, warm pita

t h i r d

f o r  t h e  t a b l e

WA R M  R I C OT TA  T I RO P I TA  25
kaluga caviar, chive yogurt

f i r s t 
( c h o i c e  o f )

T H A N K S G I V I N G  2 0 2 3
1 2 5 P P  |  C H E F ’S  TAS T I N G 

7 5 P P |  W I N E  PA I R I N G   

s e c o n d 
( c h o i c e  o f )

CA N D I E D  C I T RU S  R AVA N I 
citrus, carrot semolina cake, greek yogurt

s i d e s 
( f o r  t h e  t a b l e )

AVGO L E M O N O  S O U P
confit chicken, crispy trahanas, butternut squash

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

A D D  F R E S H LY  S H AV E D  
B L AC K  T RU F F L E S

4 5

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

A H I  T U NA  TA RTA R E 
big eye tuna, asian pear, pine nuts, mint, garlic

tableside preparation
(10 supplement)

ROAS T E D  H E R I TAGE  T U R K E Y
champagne cranberry compote, sweet potato

 
AM E R I CA N  WAG Y U  F I L E T

cippolini onion, truffle beef jus
(25 supplement) 

S I M P LY  GR I L L E D  L AV R A K I
wild oregano, lemon vinaigrette, horta

ROAS T E D  K I N G  S A L M O N
santorini capers, orzo, avgolemono

C R E TA N  S T Y L E  P OTATO E S
feta, chives

P O R K  S AU S AGE  &  C H E S T N U T  S T U F F I N G
loukaniko sausage, pita, pinenut

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

GO L D E N  O S E T R A  275 |  RU S S I A N  195 |  KA L U G A  175
traditional garnish, tiropita, warm pita, zucchini chips

s i g n a t u r e  b i t e

C R I S P Y  B RU S S E L S  S P RO U T S
shallots, ‘gravy’

t r a d i t i o n a l


