
SWEET

STARTERS
Heirloom Tomato Gazpacho         
spiced crème fraȋche   9       
 

Whole Grain Bowl      
roasted brassicas, turmeric couscous, cashew cheese,
spiced citronette   13       

Mediterranean Salad      
local lettuce, persian cucumber, ricotta salata, black 
olive, heirloom tomatoes, roasted shallot vinaigrette   13       

Greek Salad      
little gem, cucumber, imported feta, kalamata, 
cherry tomatoes, roasted shallot vinaigrette   12       

ADD ON TO  ANY SAL AD:
AVOCADO +4    /   grilled harissa chicken +6   /   GREEN CHILE  FAL AFEL  +7
    
 

Georgia Peach Toast
arugula, whipped goat cheese, 
spiced honey   14          

Moroccan Lentil Chicken Soup
herbed croutons  10                   

Chickpea Hummus     
oven dried tomatos, zhug, toasted 
barbari bread   12         

Marrakesh Trio
zaalouk & olive, herbed labneh, 
harissa & pepper relish, toasted 
sesame barbari bread   14     

Croquetas de Pollo
crispy fried chicken croquetas,
garlic aioli   9

Garlic Shrimp
fresno chiles, pork nduja lathered
toast   16     

Patata Bravas
crispy fried cracked potatoes,
spicy bravas sauce   10        

PITA SANDWICHES

SALADS

LARGE PLATES

Chile Falafel  15     

Chicken Kofte  17        

Harissa Chicken  17       

Lamb Adana  19

Mushroom & Seasonal Vegetable Lavosh Wrap  16             

 

Fresh Herbed Falafel  18    

Mediterranean Chicken Kofte  20       

Mushroom & Seasonal Vegetable  19        

Grilled Harissa Chicken  20      

Turkish Lamb Adana  22     

 

served with sumac onions, herbed labneh, 
& cucumber shirazi - choice of side salad 
or bravas spiced fries
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served with a side salad, bravas spiced fries & 
accompaniments including sumac onions, herbed 
labneh, cucumber shirazi & hummus  

* Co n s u m i n g  ra w  o r  u n d e rc o o ke d  m e a t s ,  p o u l t r y ,  s e a fo o d ,  s h e l l f I s h ,  o r  e g g s  m a y  i n c re a s e  yo u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

A n  1 8 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  P A R T I E S  O F  S I X  O R  M O R E

Tres Leches   
passion fruit purée, toasted coconut 
meringue, white chocolate  12
  
Basque Cheesecake  
strawberry cremeux, grilled 
strawberries  12

Chocolate Ganache Tart 
cherry conserva, whipped brown 
sugar mascarpone     11

GLUTEN FRIENDLY VEGANCAN BE MODIFIED TO BE GLUTEN FRIENDLY



COCKTAILS

RED

WHITE
3oz. POURS |

SIGNATURE
MOCKTAILS

Naveran Sparkling Rosé  / cava / ES   1 2 | 6 0   
Castillo Perelada / cava /  ES   8 |4 0

Zardetto / prosecco / veneto / IT   1 0 |50

Nicolas Feuillatte Reserve Exclusive / brut / champagne / FR  2 5 | 1 8 7 m

Casa Rojo  / sauvignon blanc / rueda / ES   1 0 | 4 0  

Gerard Bertrand Gris Blanc  / rosé / pays  / FR     1 3 | 5 2

Gotas de Mar  /  albariño / rias baixas / ES    1 4 | 5 6

Barone Montalto /  pinot grigio / trapani / IT   1 0 | 4 0  
Diora  /  “la splendeur du soleil”  / chardonnay  / monterey  / CA    1 4 | 5 6    

Schloss Vollrads  / riesling / rheingau  / DE   1 4 | 5 6  

Torres / verdejo / rueda / ES    1 0 | 4 0  

Mylonas  / assyrtiko / olympos / GR   1 4 | 5 6  

Neilson “64”/ pinot noir / santa barbara county  / CA    1 2 | 4 8

Bodegas Estafania  /  tilenus / mencia  / bierzo / ES   1 6 | 6 4  

Oinoz Crianza  / crianza / tempranillo / rioja / ES    1 5 | 6 0

Celistia  / tempranillo-syrah / costers del segre /  ES    1 3 | 5 2  
Vina Cobos “Felino”/ malbec / mendoza / AR   1 3 | 5 2 
Chateau Janicon / graves / bordeaux / FR  /  1 8 | 7 2  
Matsu “El Picaro”  / tinto de toro / toro / ES    1 4 | 5 6 
Vina Alberdi  / tempranillo / reserva  /rioja /  ES   1 5 | 6 0

Hedges / cabernet, syrah, merlot  / columbia valley /  WA    1 7 | 6 8 
Marchesi di Barolo  / barbera d’alba / piedmont  /  IT   1 6 | 6 4  

 

  

BUBBLES

WHITE /ROSÉ

RED

Gintonic (on draught)  
sipsmith gin, exclusive gypsy tonic, 
lime,hibiscus   12

Sangria  gk red  OR  rosé sangria   9     
order a carafe to share    36   

The Seville Rose   grey goose
vodka, ginger, lemon,
rose-spice infusion 14  

Charred Nectar   desert door
sotol, orange, lime, bitters   12

Latin Lover   santa teresa rum,  
guava, aperol , lemon  15

Champion Fever  vida mezcal, 
green chartreuse,  elderflower, 
lime, mint,  cucumber, tonic     14

50 Shades of Purple  flower 
infused gin, passion fruit, lemon,
cava   14

Spice Trader  old forester, 
fever tree ginger beer, lime, 
honey, apricot, cayenne  14

Razzi Bone   bare bone vodka,  
fresh raspberry, lemon, orgeat   14

Smoke in the Orchard 
slow & low rye, peach liqueur, 
orange bitters   14  

 CANNED & BOTTLED BEER

DRAFT BEER 14oz
Estrella Damm (Spanish Lager)   8

Sco�aw Pog Basement IPA   8

  
 

Dogfish 90 Minute IPA  10  

Left Hand Stout    9

Lagunitas IPA   7
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AFTERNOON 
PICK ME UPS
Espresso  4

Hot Tea  4

Coffee  3

Atalanta Saison    7

Hoegaarden    7

Peroni   6

Barone Montalto / pinot grigio / trapani / IT 
Casa Rojo  / sauvignon blanc / rueda / ES 
Torres / verdejo / rueda / ES  

Neilson “64”/ pinot noir / santa barbara county  / CA 
Celistia / tempranillo-syrah / costers del sió  / ES  
Vina Cobos “Felino” / malbec / mendoza / AR 

Blackberry Elixir 
blackberries, basil, honey, lemon

Pepino Fresco
cucumber, mint, lime, tonic

Razmatazz
raspberries, lemon juice, orgeat

6

8|

Latte  4

Cappuccino  4


