
snacks

classic chickpea
hummus 

spreads with
homemade pita

black garlic hummus

muhammara

whipped goat cheese

htipiti

babaganoush

Add Crudite   7

Chive, Extra Virgin Olive Oil   11

Chickpea, Tahini, Black Garlic  18

Eggplant, Roasted Peppers, TX Pecans  15

Fennel, Fig Preserve  17

Roasted Pepper, Feta, Thyme  15

Eggplant, Roasted Garlic, EVOO  17

borek

Spanikopita

Saganaki

Falafel

Smoked Braised Goat, Phyllo, Green Tomato

Esme  22

Spinach, Artichoke, Leeks, Phyllo  19

Halloumi, Metaxa, Chile Honey  18

Sweet Corn, Roasted Anaheim Chile, Tahini 12 

Soup and salad

bream

Raw

Scallop

Sea Bean, Radish, Bergamont, Mastiha  19

                                                              

Pickled Apple, Fennel, Labneh  21

Horiatiki

Little gem

Avgolemono

Tomato, Cucumber, Feta  18

Fines Herbs, Scallion, Assyrtiko Vinaigrette  14

Game Hen, Orzo, Lemon  16

Seafood

lamb kofte

kebobs

Grilled short rib

chicken

Wood Grilled, Tzatziki, Sumac  23

Chermoula, Shiitake, Aleppo  25

Fenugreek, Pickled Kohlrabi, Lemon Yogurt  18

Quail

prawn

Squid

Bulgar Wheat, Black-Eyed Pea, Currant  26

Dill, Butter, Lemon  32

“Squid” Spanikorizo  31

For the table

Scallop

Bream

Fava, Bergamont, Morels, Vinaigrette  43

Delicata Squash Skordalia 37

Hamachi
Pomegranate White Balsamic, 

Pistachio, Shaved Kumquat  17

sides
Grilled baby artichokes

Lemon domino potatoes

Gigantes beans 

Lemon, Kasseri, Olive Oil  17

14

Tomato, Herb, Grape Molasses  12

Rizi Lemonato
Basmati  Rice, Herbs  12

Tzatziki
Mint, Garlic, Cucumber  17

Lamb rib
Pecan Smoked, Grape Molasses Glazed  29

34oz porterhouse

Salt baked halibut

Roasted Garlic and Tomato  195

Citrus Beurre Blanc  27/pp      Minimum 2

Housemade pasta
Rigatoni, Blistered Tomato, Spinach,  

Chili Flake, Ouzo  72           Serves 6 
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