
H O T  M E Z Z E S

M E N U

Shrimp Saganaki                                           Gf   $19  
Sauted local fresh shrimp with crumbled feta cheese

Fried Calamari                                                    $18
Served with tartare sauce

Grilled Octopus                                             Gf   $23
Grilled Octopus with roasted pepper sauce, fresh parsley with vinegar, EVOO & lemon

Sautéed Mussels                                           Gf   $19
Local mussels with sautéed fresh tomato and burned butter sauce. 

Truffle Cheese Saganaki                               Vg   $17
Lightly fried kefalograviera cheese and mild spicy honey truffle sauce

Grilled Baby Carrots                               Vgn, Gf  $14
Orange tahini sauce and roasted sesame 

Mushroom Saute                                    Vgn, Gf  $14
Sauteed organic wild mushrooms with sesame and orange tahinni sauce 

Kefalograviera Pide with Black Truffle            Vg  $19
Graviera cheese, black truffle pate, flat bread

Pide with Pastrami                                               $19
Mix Turkish cheese and homemade pastrami

Lahmacun                                                           $12
Spiced mixture of minced meat, tomatoes, onions, and peppers, often served with fresh

herbs and lemon wedges.

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medicaL conditions. 

S I D E S
Grilled Asparagus                                       Vgn, Gf  $8

French Fries                                                   Vgn   $7

Rice                                                           Vgn, Gf   $7

Lentil Soup                                              Vgn, Gf  $8
Lentils, onions, carrots, garlic, and spices,


