
 

Mezze 
served with fresh baked pita 

 
Traditional Hummus 14 

with olive oil and smoked paprika 
 

Mezze Plate 20 
hummus, muhammara, labneh, 

 pickles and dolmas  
 
 
 

Snacks 
 

Olives 8 
 spiced with fennel pollen  

 
Hand Cut Fries 10 
served with house 

 made ketchup   
 

Dolmas and House Pickles 8 
grape leaves stuffed with 

 rice and spices 
 

Spiced Pistachios 6 
roasted with a special house  

spice blend 
 

Falafel 10 
served with tahini 

 
 
 
 

Entrees 
 

Cypress Bowl 24 
rice, mixed lettuces, hummus, 
muhammara, pita and pickles  

choice of chicken or falafel 
lamb or prawn kabab 3 

 
Mediterranean Burger 23 

beef patty served with aioli, feta, tomato,  
pickled red onions and lettuce with fries 

 
Falafel 23 

with tahini, Greek salad and pita 
 

Gyro Pita Wrap 24 
choice of chicken, falafel or lamb served 

with tzatziki, tomato, red onions, 
cucumber, feta, pickled red onions and 
za’atar.  Served with fries and a small 

salad 
 

 
 

Extras 
warm pita 3 

turmeric rice 5 
 
 

Kabobs 
 grilled chicken 9 
grilled lamb 12 

grilled prawn 12 
 

 

LUNCH 
Salads 

 

House Salad 9 
Even Pull greens, preserved lemon 

vinaigrette, cucumber, red onion and feta 
 

Seasonal Salad 15 
Even Pull greens, Manchego, hazelnut, 

Mama Lil’s-Castelvetrano tapenade,  
green garlic ash vinaigrette 

 

Strawberry Salad 16 
Even Pull greens, cardamom vinaigrette 

pickled rhubarb, whipped feta,  
pistachio, nigella  

 

Greek 16 
cucumber, tomato, feta, olives, red onion, 

herbs, red wine vinaigrette 
 

Sides 
 

Grilled Beets 14 
citrus, fennel pollen, hazelnut, feta 

 

Batatas Bravas 13 

crispy yellow potato, smokey pepper sauce, 

aioli, pickled red onion, feta, herbs 
 

Brussels Sprouts 14 
preserved lemon toum, pine nuts, 

Calabrian chili, Manchego 
  
 

*Please ask about GF options 
**The consumption of raw or undercooked meat, eggs & seafood  

may increase your risk of foodborne illness. 



 


