DINNER

SPREADS

served with our house bread

HUMMUS
za'atar, vegetab].e crudité / 7.95

SPICY HUMMUS

marinated fresno &
sweet-roasted chilies/ 8.95

SPRING ONION
TZATZIKI

house—made greek yogurt / 7-95

AVOCADO &
SWEET PEA

jaiapeﬁo, lime, cilantro, mint / 8.95

HTIPITI
roasted peppers, local feta,
smoked paprika / 8.95

TOASTED ALMOND
& GARLIC

castelvetrano olives, fresh herbs,

california olive oil / 8.95

CHARRED EGGPLANT
house yogurt, lemon,
california olive oil / 8.95

HOUSE-MADE
LABNEH

marcona a.irnonds, roasted grapes,

burnt honey /7.95

OUR
HOUSE BREAD
olive oil & zaatar / 2.95

COLD MEZZE

LOCAL FETA & OLIVES

almonds, lemon zest, middle east spices / 8.95

WATERMELON GAZPACHO
piqui]_lo PEPPeTs, feta, pickled rind, mint / 8.95

ENGLISH PEAS
WITH HOUSE YOGURT

blackberxy—sumac granita /11.95

HOUSE-MADE
STRACCIATELLA

tomatoes, herb salad,

california arbequina olive oil / 13.95

GREENS &
ANCIENT GRAINS

MARKET GREENS

radishes, turmeric—gi‘r:lger vinaigrette /7.95

LITTLE GEMS

plums, ricotta salata, iemon,

date —anchovy vinaigrette /9.95

SHAVED ROMAINE
& FREEKEH
cucumber, cherry tomatoes, kalamata o]_ives,

feta, lemon—yogurt dressing/ 9.95

SWEET CORN &
BULGUR RISOTTO

parmesan, chives, lemon / 11.95

HOT MEZZE

CRISPY POTATOES

mizithra, rosemary, scallion crema / 7.95

PAN-ROASTED
ROMANESCO

house yOg'IJI‘t, iocal honey / 8-95

CRISPY HALLOUMI & DATES

marinated chilies,

sherry vinaigrette /10.95

FRIED EGGPLANT
chickpea miso dip/ 8.95

CRISPY BROCCOLI
black garlic dashi, lime,
charred oregano/ 9.95

SEAFOOD

TUNA CRUDO

crispy lentils, heirloom tomatoes,

avocado, turmeric / 14.95

BRANDADE CROQUETTES
harissa, fresh herbs/ 10.95

MUSSELS
cracked olives, smoked paprika, garlic,

tomatoes, california fennel pollen /12.95

GRILLED OCTOPUS

fried kale, fingeriings,
preserved lemon vinaigrette /14.95

KEBABS
served with zhoug

MARKET VEGETABLE
aieppo PEPPET: garlic, olive oil / 8.95

GRILLED CHICKEN
sweet Peppers, yogurt marinade / ]0.95

CHICKEN KEFTA
tzatziki / 12.95

BEEF TENDERLOIN

red onions, lemon, olive oil / 16.95

LAMB & BEEF KEFTA

oregano, lemon, olive oil / 13.95

ROTISSERIE

CHICKEN
herb marinade, naturaijus /21.95

FOR THE TABLE

serves two or more

WILD SALMON
fava beans, asparagus,

heirloom tomato broth / 28.95

PAN-ROASTED HALIBUT
olive brine, brown butter,

carrot salad / 29.95

SLOW-COOKED
SLICED LEG OF LAMB
picholin.e olives,

roasted lamb reduction / 29.95



COCKTAILS

ROSE AND ROSE - red-berry infused Petal & Thorn Vermouth, rose tincture, sparkling rosé / 13

SOLID AS ARRACK - El Dorado 12 yr Rum, Batavia Arrack, lemon, bing cherry Cordial, erushed ice/ 13

APRICOT IN THE MOMENT - Bourbon, lemon, apricot, passion fruit/ 13
THE SAVORY HUNTER - lime, lemon, ginger, harissa, Mezcal / 13
JUMPING JACK FLASH - Applejack, Amaro Montenegro, Combier, lemon, Aleppo /13

RIVER SIDE COCKTAIL - London Dry Gin, lemon oleo saccharum, orange flower water, mint / 13

BOTTLES & CANS

ACE PEAR CIDER
California Cider Company, CA/ 8

LIZARD KING
American Pale Ale, Pipeworks, Chicago /9

PIVO HOPPY PILS
American Pils, Firestone Walker, CA/ 7

DELICIOUS IPA
Indian Pale Ale, Stone Brewing, CA /7

WHITE SCURRY
Exotic Wheat, Volkan Santorini, Greek /10

BOTTOM UP WIT
Belgian Wit, Revolution, Chicago /7

MALKA KEHA
Irish Dry Stout, Malka Brewery, Israel/ 12

VALENCIA SAISION
Saison, La Socarrada, Spain/ 10

Dark Honey Ale, Off Color Brewing, Chicago/ 8

ISLANDS

WHITE

Terrazze dell’Etna, Mt. Etna, SICILY, Nerello Mascalese 2014
Santo, Santorini, GREECE, Assyrtiko 2014

Tommassone, Ischia, ITALY, Biancolella 2014

Bodega Tajinatste, Canary Islands, SPAIN, Listan Blanco 2015

Domaine Comtes Abbatucei, “BR,” Corsica, FRANCE, Barbarossa 2011

RED

Centonze, SICILY, Frappatto 2014

Tenuta Fessina Etna Rosso, Mt. Etna, SICILY, Nerello Mascalese/Nerello Cappuccio 2014
Douloufakis, Dafnes Liatiko Dafnios Crete, GREECE, Liatiko 2013

Mura “Cortes,” Sardegna, ITALY, Cannonau di Sardegna 2013

Domaine Maestracci “E Prove,” Corsica, FRAN CE, Niellucciu/Grenache/Sciacarellu/Syrah 2013

Anima Negra, Mallorca, SPAIN, Callet/Mantonegre-Fogoneu 2010

gls / btl
15/ 60
11/ 44
14 /56

48

98

11/ 44
16/ 64
42
46
59
96

COASTLINES

BUBBLES
Gilgal Brut, Golan Mountain, Upper Galilee, ISRAEL, Chardonnay/Pinot Noir NV

Lucchetti Brut Rosé, Marche, ITALY, Lacrima di Morro d’Alba NV

WHITE

Giacomelli, Liguria, ITALY, Vermentino 2015

Spiropolus Mantinia, GREECE, Moschofilero 2014

Yarden, Golan Mountain, Upper Galilee, ISRAEL, Sauvignon Blanc 2014

Can Rafois “Terreprima,” Penedés, SPAIN, Xarel-lo/Riesling 2012

Ixzsir “Altitudes,” LEBANON, Muscat/Viognier/Sauvignon/Sémillon 2015
Hanzell “Sebella,” Sonoma, CALIFORNIA, Chardonnay 2013

Domaine du Gros Noré, Bandol, Provence, FRANCE, Ugni Blanc/Clairette 2014

Terre Del Principe "Fontanavigna,” Campania, ITALY, Pallagrello 2012

ROSE
Aix, Provence, FRANCE, Grenache/Cinsault/Syrah 2015
Massaya, Bekka Valley, LEBANON, Syrah/Cinsault 2015

Chiteau de Pibarnon, Bandol, Provence, FRANCE, Mourvedre/Cinsault 2014

RED

Skouras, Nemea, GREECE, Aghiorghitiko aka “St. George” 2015

Mas De Gourgonnier, Provence, FRANCE, Grenache/Syrah/Cabernet Sauvignon 2014
Chateau D'Oupia "Les Hérétiques,” Languedoc, FRANCE, Carignan 2014

Bodegas Mustiguillo “Mestizaje,” Valencia, SPAIN, Bobal 2014

Hirsch “San Andreas,” Sonoma Coast, CALIFORNIA, Pinot Noir 2013

Domaine Ouled Thaleb, Zenata, MOROCCO, Cabernet Sauvignon/Grenache 2014

Galil Mountain, Upper Galilee, ISRAEL, Syrah 2014

Domaine Benjamin Taillandier “Laguzelle,” Minervois, FRANCE, Cinsault/Syrah/Carignan 2014
Vuina, Dalmatian Coast, CROATIA, Plavac Mali 2012

Chiteau Musar, Bekaa Valley, LEBANON, Cabernet Sauvignon/Carignan/Cinsault 2002
Domaine Tempier, Bandol, Provence, FRANCE, Mourvé dre/Grenache/Cinsault/Carignan 2007
Di Costanzo, Napa Valley, CALIFORNIA, Cabernet Sauvignon 2012

Piedrsassi “Sebastiano,” Santa Barbara, CALIFORNIA, Syrah 2014

Chateau Belle-Vue "La Renaissance,” Bhamdoun, LEBANON, Cabernet Sauvignon/Merlot 2007

gls / btl
13/52
12/ 48

14/ 48
11/ 44
12/ 48
10/ 40
15/ 60
84

64
15/60

13/52
12/ 48
17/ 68

12/ 48
12/ 48
10/ 40
12/ 48
125
11/ 44
42
48
15/ 60
98
98
120
135

89
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