AY S E

TO START

Cracked Green Olives

Gemlik / evoo (v.e.g)

SNACKS Choose two meze

Falafel Cakes
chickpea / cilantro / beet tahini (v.e.g.)

Saganaki

cheese / brandy flambé (v.)
(served tableside)

DIPS Choose two meze

$75

Wood Roasted Walnuts

sea salt/ hawaij / spiced (v.e.g.)

Feta Cigars
yufka / eggplant ash / apricot/ jalapeno (v.)

Watermelon

Bulgarian feta / pickled jalapeno / black
salt (v.g.)

Served with freshly baked pita and garden vegetables.

Hummus

garbanzo beans / tahini/lemon / garlic (v.e.g.)

Muhamara

red pepper / walnuts / pomegranate
molasses (v.e.g.)

VEGETABLES Choose two meze

Grape Leaves

carnaroli rice / currants / pine nuts / lemon
yogurt (v.g.)

Tabouleh

parsley / cilantro / mint / bulgur wheat /
tomatoes / cucumber / scallions / lemon /
evoo (v.e.)

Babaganoush
eggplant/ tahini / garlic / cumin (v.e.g.)

Mediterranean Salad

tomatoes / cucumbers / red onion /
jalapeno / olives / feta / lemon (v.g.)

Beets

local goat cheese / orange / honey / evoo /
pistachio (v.g.)

SEAFOOD & MEATS Choose two meze

Gulf Shrimp

roasted garlic / tomato / feta / lemon (g.)

Chicken Skewer

peppers and onions / garlic toum / basmati
rice (g.)

DESSERTS Choose one meze

Baklava

phyllo / pistachio / lemon syrup / whipped
cream

“Dubai Chocolate” Brownie

kataifi / pistachio paste / chocolate
ganache

Salmon

black and white sesame / green tahini /
tomato-cucumber ezme (g.)

Manti

Turkish beef dumplings / garlic yogurt
cream / aleppo butter / mint

Tiramisu

lady fingers / espresso / mascarpone
cream

Soujok Lollipops
halal spiced beef sausage / whipped feta

Tzatziki
cucumber / garlic yogurt / dill / mint (v.g.)

Brussels Sprouts

walnut/ caper/ currants / agave hot and
sour dressing (v.g.)

Mini Spanikopita

spinach / green onion / dill / feta / phyllo
(v.)

Calamari

crispy calamari / black garlic aioli / banana
peppers / parmesan /lemon

Kofte

spiced lamb and beef patties / sumac
onions / white bean salad

Orange Olive Oil Cake

feta cheese / drunken currants / pistachio
dust

BRINGING THE BEST OF EASTERN MEDITERRANEAN CUISINE IN SMALL DISHES.

(v.) Vegetarian (v.g) Vegetarian/Cluten Free (v.e) Vegan (v.eg) Vegan/Cluten Free (g.) Gluten Free

*GLUTEN WARNING:

If you have a severe gluten intolerance, please be aware that cross-contamination may
occur. Keep this in mind when placing your order.

“ALLERGY WARNING:

If you have any food allergies, such as peanuts, tree nuts, shellfish, dairy, or others, please
inform your server, as our food may contain or have come into contact with these allergens.

"Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions.”
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