
ACHILLES HEEL  stray dog gin, elderflower, cucumber, lemon 17 

ATHENS MULE  metaxa 7 star, ginger beer, mint, lime 17 

FRAPPÉ MARTINI  organic vodka, nescafé, spices 17 

MÉLISSA  casamigos reposado, watermelon juice 21 

MINOS  spicy tsipouro, pamplemousse, lemon, rosemary 17 

MYKONOS RED  hibiscus margarita 17 

COCKTAILS WINE

GRECIAN DELIGHT  athens vermouth, prosecco 15 

MASTIC FIZZ  mastic liqueur, mastiqua water, mint 15 

SUN TONIC  seven star metaxa, tonic, orange peel 15 

APEROL SPRITZ  aperol, prosecco 15

SPRITZ

NON ALCOHOLIC

White 
SANTORINI  santo 2018 santorini  72 / 18 glass  

MALAGOUZIA SUN  kontozisis 2018 karditsa, natural  72 / 18 

FINE ASSYRTIKO  anatolikos 2017 xanthi, natural  76 / 19 

VIDIANO OLD VINES  malahin-chryssos 2019 crete, natural  110

Orange 
A-GRAFO RODITIS  kontozisis 2019 karditsa, natural  76 / 19 

NATURAL ORANGE  anatolikos 2017 xanthi, amphora  135 / 30

Red 
LIMNIONA  zafeirakis 2017 tyrnavos, wild ferment  76 / 19 

FINE MAVROUDI  anatolikos 2016 xanthi, natural  85 / 20 

TAOS  parparoussis 2015 nemea, organic  93 

NEMEA RESERVE  parparoussis 2014 nemea  120 

KONIAROS  nerantzi 2013 serres, organic  150

OUZO, No.7  thrace 12  (Tom’s way: shaken, lemon peel) 

TSÍPOURO, IDONIKO  drama 15  (neat) 

MASTÍHA, SKINOS  chios 16  (shaken, lime peel) 

GIN, STRAY DOG  macedonia 17  (lemon/lime twist, tonic) 

BRANDY, METAXÁ 7 STAR  athens 16  (neat, orange peel)  

VERMOUTH, OTTO’S  athens 14  (rocks, triple twist, splash soda)

GREEK SPECIALTIES

BEER

LAGER  vergina, thrace 9  

LAGERED ALE  red donkey, santorini 12 

PILSNER  voreia, serres 10 

IPA  crazy donkey, santorini  12

CRACKED COCONUT  10 

FRESH WATERMELON JUICE  8 

MASTIQUA LEMONADE  chios  8 

MASTIQUA WATER  chios  7 

ICED TEA  lightly sweetened, tuvunu, thrace  7 

BERGAMONT & TANGERINE SODA  ‘3cents’, greece  6 

GINGER BEER  ‘3cents’, greece  6 

PINK GRAPEFRUIT SODA  ‘3cents’, greece  6

Sparkling 
O’DE PANOS  brut, peloponese, spiropoulos, organic  68 / 17 

PALEOKERISIO  orange, epirus, glinavos, natural  35 (500ml)

Rosé 
PETIT FLEUR  parparoussis 2020 patras, natural  72 / 18

Pine 
RETSINA  markogianni, olympia, natural  29 (500ml)
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THE GREEK TRIBECA

Comfort Food with Purpose

MEZE

GREEK SPREADS  20 / 35 
Tzatziki, Tyrokafteri (Spicy Feta), Hummus with Pepitas 
Pita Bread, Carrot & Cucumber (spreads are gluten free)

DOLMADES 
Mini Grape Leaves Rolled With Rice 

vegan, gluten free  11

SOUP

AVGOLÉMONO 
Organic Chicken & Rice, Egg-Lemon Broth 16 gf 

FAKÉS 
Greek Lentil Soup 15 vn, gf

SALADS

HORIÁTIKI 
Organic Tomato, Persian Cucumber, Kalamata Olives,  

Arugula, Crisp Pepper, Scallions, Goat Feta from Halkidiki 19 gf 

SANTORINI 
Organic Baby Spinach, Chick Peas, Roasted Peppers, Cucumber,  

Shaved Graviera, Toasted Pumpkin Seeds, Tahini Miso Dressing 18 gf 

MAROÚLI 
Organic Butter Lettuce, Avocado, Cucumber, Grilled Haloumi,  

Sunflower Seeds, Olives, Lemon-Dill Dressing 23 gf 

Salad Toppings 
Pasture Raised Soft Boiled Egg  4.5  

Roasted Portobello Mushroom  5 (3oz) 
Organic Chicken  8 

Charred Octopus  10 (3oz) 
Grilled Shrimp  10 (4pcs) 

ELIES 
Assorted Greek Olives 

Grilled Pita bread. vegan, gluten free  9



VLÍTA 
Warm Organic Wild Greens, Olive Oil & Fresh Lemon 12 vn, gf 

GÍGANTES 
Double Baked Giant Beans In Organic Tomato 15 vn, gf 

PATÁTES FOÚRNOU 
Lemon Potatoes 9 vn, gf 

SPANAKÓPITA 
Vegan 15. made with Organic Spinach

THE GREEK TRIBECA

HOT APPETIZERS  

VEGAN

VEGGIES

MELITZÁNA 
Whole Roasted Eggplant, Stewed Onions, Kalamata Olives, Feta Crumbles 17 gf 

HALOÚMI 
Sesame Seeds, Cretan Honey 15 gf 

SPANAKÓPITA 
Classic 15, Keto 16. made with Organic Spinach

OCTAPÓDI 
Wild Octopus, Crispy Capers, Wild Greens 29 gf 

SHRIMP SAGANÁKI 
Sautéed Shrimp, Tomato, Melted Cheese 28 gf 

SHRIMP TACOS 
Red Cabbage & Carrot, Avocado, Corn Nuggets, Chile Lime Sauce 18 

(2 Tacos, flour tortilla that can be subbed with lettuce wrap) 

PESCATARIAN

ON PITA  

CHICKEN SOUVLAKI  
Organic Chicken, Spicy Feta, Tomato, Cucumber, Arugula 19 lunch / 25 dinner 

(beyond chicken also available) 

PORTOBELLO GYRO  
Roasted Mushroom, Greek Fries, Melted Cheese, Caramelized Onion, Red Pepper, Arugula, Tomato, Tabasco Mayo  

21 lunch / 25 dinner 

GRECA GRILLED CHEESE  
Greek Cheese Blend, Avocado, Tomato, Smoked Pepper Flakes 16 lunch / 23 dinner 

EGG SCRAMBLE  
Pasture Raised Eggs, Potato, Zucchini & Feta Cheese, Avocado 17 lunch only (Also As A Bowl)

TAVERNA SANDWICHES



THE GREEK TRIBECA

VEGETARIAN

ARTICHOKE MOUSAKÁ 
Layers of Artichoke, Potato, Cheese, Roasted Leeks & Onions, Béchamel 25 

IKARÍA BOWL 
Stewed Greek Lentils, Lemon Potato, Fava, Garden Veggies, Turmeric Rice 25 vn, gf 

GÍGANTES SHAKSHÚKA 
Double Baked Giant Beans In Organic Tomato, Air Fried Eggs 25 gf

PESCATARIAN

LAVRÁKI 
Greek Bronzino Parchment Baked with Wild Greens 43 (1.5lb avg) 

BAKALIÁRO 
Wild Cod Fish Baked with Roasted Tomato, Potato & Caramelized Onions 36 (8oz)

TRADITIONAL

KEFTÉDES 
Grandma’s (Turkey) Meatballs, Tomato Sauce, Crumbled Feta 25 gf (recommended with a side of rice) 

CHICKEN SOUVLÁKI 
Organic Chicken Cubes, Veggies & Spicy Feta Spread over Turmeric Rice 28 gf

Mains

Slow Roasted Leg of Lamb with Lemon Potatoes,  
Roasted Veggies, Tyropita, Rice & Greens

EASTER LAMB for TWO

80

Wine Pairing Recommendation: 
Nerantzi Koniaros 150
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SWEET 

ORANGE OLIVE OIL CAKE orange icing 12 gf, dairy free 
TAHINI BROWNIE with ICE CREAM 15 gf 

VEGAN BAKLAVA  layers of nuts, crispy phyllo 15  add ice cream 5 (dairy) 
GREEK YOGURT  halva, walnuts, greek honey 16 

BOUGÁTSA  warm semolina custard, flaky phyllo 12 

GRECA COOKIE  dark chips, oats, walnuts 8

WE ARE A FAMILY BUSINESS
No matter what time of the day, you’ll always find a  
family member here to help guide your experience 

NATURAL, ORGANIC & WHOLESOME 

We are keen on sourcing products in their purest  
forms. An organic menu built on ingredients imported  

from specialized regions of Greece. 

COFFEE 

We feature freshly-roasted Devoción Colombian Coffee 

Espresso 5, Cortado 6, Cappuccino 7, Latte 7 

Greek Specialties 
Greek Coffee  slow ‘cooked’ on the Hovoli (hot sand) 5 / 8 (double) 

Frappé  frothy blended iced coffee 7 

Fréddo  blended iced espresso 6 or cappuccino 8

TEA 

Organic teas from around the world  5 

Greek Mountain Tea 
Greek Camomile 

Greek Sage 

Black Assam 

Imperial Green 

Hibiscus Flowers


