CYPIess

DINNER

Mezze
served with fresh baked pita

Traditional Hummus - with olive oil and smoked paprika - 14
Mezze Plate - hummus, muhammara, labneh, pickles and dolmas - 20

Snacks
Olives - spiced with fennel pollen - 8
Hand Cut Fries - served with house made ketchup - 10
Dolmas and House Pickles - grape leaves stuffed with rice and spices - 8
Falafel - served with tahini - 10

Salads

House Salad - Even Pull greens, preserved lemon vinaigrette, cucumber, red onion and feta - 9
Seasonal Salad - Even Pull greens, Manchego, hazelnut, Mama Lil’s tapenade, green garlic ash vin - 15
Strawberry Salad - Even Pull greens, cardamom vin, pickled rhubarb, whipped feta, pistachio, nigella - 16
Greek - cucumber, tomato, feta, olives, red onion, herbs, red wine vinaigrette - 16

Entrees

North African Chicken 42
Mary’s free-range half-chicken, turmeric rice, Castelvetrano olives, sultanas, Rossa di Milano onion
Steak Frites 44
grilled Bavette, hand cut Greek fries, zip sauce, garlic aioli, local mushrooms
Prawn Risotto 42
pan-seared prawns, arborio rice, merguez, tomato, garlic, Parmesan, herb
Seared Salmon 44
grilled asparagus, orzo, cherry tomato, preserved lemon labneh, herbed pesto, marcona almond aillade

Sides

Grilled Beets - citrus, fennel pollen, hazelnut, feta - 14
Batatas Bravas - crispy yellow potato, smokey pepper sauce, aioli, pickled red onion, feta - 13

Brussels Sprouts -pine nuts, Manchego, lemon toum, Calabrian chili - 15

Kabobs Extras
Grilled Chicken 9 Warm Pita 3
Grilled Lamb 12 Turmeric Rice 5
Grilled Prawn 12

*Please ask about GF options
**The consumption of raw or undercooked meat, eggs & seafood may increase your risk of foodborne illness.
Gratuity automatically added for parties of 8 or more
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Cypress Cocktail and Beverage Menu

Into The Blue 19
Ford’s Gin, House Made Limoncello, Luxardo Bitter
Bianco, Blue Curacao, Citrus, Rosemary, Sea Salt Air

Strawberry Coconut Negroni 21
Coconut Washed - Ford’s Gin, Strawberry Infused
Campari, Fragoli Toschi, Carpano Antica

Turkish Carajillo Old Fashion 20
Hennessy VS Cognac, Bulleit Rye, Turkish Coffee
Liqueur, Licor 43, Coffee Bitters

Rosemary Greyhound 14
Chopin Vodka, Rosemary Syrup, Ruby Grapefruit

Flamenco 16
Coconut Washed Flor de Cana 7-year, Lustau Amontillado,
Hot Honey, Lime

Amalfi Spritz 15
Limoncello, Aperol, Lemon, Orange Bitters, Sparkling Wine

P.S. From Abroad 21
LALO Blanco, Bozal Mezcal, Passion Fruit Cordial, Yellow
Chartreuse

An American in Andalusia 15
Barrel Aged - 0Old Forester Bourbon, Alvear PX Solera
1927, Pedro 1 Vermut, Tobacco Bitters

Wines By The Glass
Sparkling Wines

Wine

Bottle

Ars Collecta, Blanc de Blancs Reserva, Brut, Catalonia, Spain NV 45
Argyle, Special Select Brut Rose, Willamette Valley, Oregon 2021 55

Whites and Rose

Saffron Fields, Chardonnay, Willamette Valley, Oregon 2018 60
Cooper Mountain, Tocai Friulano, Willamette Valley, Oregon 2023 55

Istellas, Vermentino di Sardegna DOC, Italy 2023 50
Ken Wright, Pinot Blanc, Freedom Hill, Mount Pisgah, Oregon 2024 60

Seasonal Rose Feature 45
Reds

Degustas Milieu, Pinot Noir, Willamette Valley, Oregon 2022 17
Coeur De Terre, Syrah, McMinnville, Oregon 2019 15

Donatella Cinelli Colombini, Chianti Superiore DOCG, Italy 2024 14
Walla Walla Vintners, Cabernet Sauvignon, C.V. Washington 2022 16

Taylor Fladgate, Reserve Ruby Port, Portugal

Dalva, Tawny Port, Portugal
Juice, Tea and Mocktails

Pomegranate Lemonade 8
Moroccan Mint Tea - (hot or Iced) 6
Turkish Coffee w/ Cinnamon and Cardamom 5

Indigo Elderflower Tonic 15
Empress Indigo 0.0, Fever Tree Elderflower Tonic,
Thyme, Grapefruit

Orange Dreamsicle Fizz 15
Fresh Squeezed Orange, Mighty Kind CBD Seltzer,
Cream, Cream, Egg white (21+ only)
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Beer & Cider - Bottles and Cans

Pfriem, Pilsner

Crux, Hazy [PA

Pfriem, WC IPA

Binary, Virtual Redality, Irish Red 160z
Great Notion, Blueberry Muffin 160z
Kupela, Basque Cider Brut

Kombucha

Guiness NA Stout
Athletic NA IPA
Great Notion, Ripe AF, NA Hazy IPA




