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/‘“’ TAPAS - MEZE
v Oysters 1/2 doz.....$18 | 1 doz.....$36

Watermelon  $14
with feta and mint

Tuna Tartare,

Avocado, Chives $18

Bone Marrow, with Grilled
Homemade Bread $18

Calamari
Crispy, lightly fried,
Lemon, Parsley $19

Veal & Lamb Meatballs,
Feta Yogurt Dip 18

Rosemary Chicken Bites,
Tzatziki Dip $17

Grilled Portuguese Octopus,
Oregano, Lemon, Aubergine $30

Charred Shishito/Padron Peppers $13

Zucchini Fritters,
Yogurt Dill Sauce  $19

Saganaki:
melted Kefalograviera Cheese,
Sun-dried Organic Apricots,
Metaxa Brandy $13

Organic Mussels
in white wine & herbs $17

Pesto Veggie Tart $14

TRADITIONAL CYPRIOT MEZE

Grilled Halloumi,
vine ripe Tomato,
and Oregano Crostini  $16




SOUP & SALADS
French Onion Soup $10

Chicken Soup 7

carrots, celery, onion, rice, parsley

Horiatiki Greek Salad 813
vine ripe tomatoes, cucumbers,
olives, peppers, onions, Feta, oregano

Beet Farro Salad $13
Organic Kale topped with Farro,
Roasted Beets, Crumbled Feta,
Walnuts, Sesame Vinaigrette

L 4—"" " FLATBREADS
The Vegetarian: Sliced Avocado, Hummus,
Cilantro, Crushed Red Pepper $21

Pork Belly
with vine ripe tomato, cucumber, onion,
Parmigiano Reggiano Cheese $21

HOUSE MADE PASTA

Fettuccini,
vine ripe tomatoes,

and herbs $18

Linguine
Mussels, vine ripe tomatoes,
garlic, and extra virgin Olive Oil $19

Pappardelle
with Veal Ragu $22




LARGE PLATE

Pastitsio $25
baked pasta, aromatic minced veal & beef,
béchamel sauce

Moussaka $25
minced beef, layered eggplant,
zucchini, potato, béchamel sauce

Quinoa and grilled vegetables $16

Lamb Shank, and Market Vegetables $26

Faroe Islands Salmon,
extra virgin Olive Oil,
Mediterranean Sea Salt $25

.~ SWEETS Each $9
) \‘ Apple Pie
Chocolate Mousse
Creéme Brualée
Hazelnut Chocolate Cake
Flourless Chocolate Cake
Olive Oil Cake
Tiramisu
Chocolate Lava

Cake Petit Fours

SIDES
French Fries $8
Olive Medley 87

Pretzel $7

Peanuts, nuts and other food allergens
are present at Bubo. We make every effort
to keep these items separated; however, we
cannot guarantee that our foods are free of

the 8 major FDA allergens.

Consuming raw seafood may increase
your risk of foodborne illness.

Please inform your server of any allergies.




