7 g

monday to friday, 12pm - 3pm

STARTERS

(Choice of 1)

GREEK SPREADS vV aF

Hummus, tzatziki, baba ghanoush

QUINOA AND ARUGULA SALAD & GF
Avocado, crisp vegetables, Champagne
vinegar dressing

KEFTEDES +$5
Lamb and beef meatballs, tomato sauce,
mint yoghurt, pecorino cheese

CRISPY FALAFEL W
Tahini sauce and pickled vegetables

MEDITERRANEAN BURRATA V GF
Tricolor heirloom tomatoes, basil and
pistachio pesto, balsamic vinegar
pearls

ENTREES

(Choice of 1)

GRILLED BRANZINO +$15 GF
Fresh herbs, charred lemon, salsa
verde, charred broccolini

GRILLED SALMON GF
Dill, honey and lemon marinade, fennel
and citrus salad

PISTACHIO HERBS LAMB CHOPS +815

Pomegranate reduction

CHICKEN PAILLARD GF
Thin grilled chicken breast, arugula
salad, lemon, EVOO

SPICED CAULIFLOWER v
Tahini sauce, mediterranean chimichurri,
toasted pine nuts, crispy shallots

DESSERT
SEASONAL GELATO V GF

SEASONAL SORBET & GF
Please inquire with your server for our
daily flavors

ég VEGAN OPTION \/ VEGETARIAN OPTION GF GLUTEN FREE

Non-discretionary 20% service charge will be added to guest checks
Non-discretionary 23% service charge will be added to groups of 11 or

more.

*consuming raw or undercooked meats, poultry, seafood or eggs may increase
your risk of foodborne illness - especially if you have certain medical
conditions - there is risk associated with consuming raw oysters - if you
have chronic illness of the liver, stomach, blood or have immune
disorders, you are at greater risk of serious illness from raw oysters,
and should eat oysters fully cooked - if unsure of your risk, consult a
physician - please alert your server to any food allergies - regrettably
no substitutions allowed



