
 

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 - 17 

 

Entrees 
Turkish Chicken 42 

Mary’s free-range half-chicken, spiced yogurt marinade, seasonal vegetables, cilantro, za’atar brushed pita 
Steak Frites 44 

grilled Bavette, hand cut Greek fries, zip sauce, garlic aioli, local mushrooms  
Mushroom Risotto 36 

cold-smoked local mushrooms, arborio rice, garlic, brown butter hazelnut crumble, Parmesan, herbs  
Seared Salmon 44 

sauteed butter beans and tomato, za’atar, esme salad, almond, spiced yogurt  
 

Sides 
Grilled Beets – orange-cumin vinaigrette, feta, red onion, mint, black pepper pistachio – 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 
Harissa Roasted Carrots –labneh, silan, sunflower seed, dukkah, herbs – 15 

 

*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  

Kabobs 
 Grilled Chicken 9 
Grilled Lamb 12 
Grilled Prawn 12 

Extras 
Warm Pita 3 

Turmeric Rice 5 
 



 


