PHILOSOPHIA 1S INSPIRED FROM OUR LOVE OF THE CULTURE, CUISINE AND BEAUTY
oF THE GREEK IsLaNDs. PLEASE FEEL FREE TO DINE AS WE DO IN GREECE, BY
SHARING SEVERAL ITEMS FROM MEZETHES TO MAINS.

Ya Mas!

JusTix axp DiMrtrr

COCKTAILS

GREEK MIMOSA g
leman juice, cinnamon simple syrup, Akakies sparkling rose

OUZO LEMONADE 10
0uza, lemon juice, honey, mint

GREEK SALAD BLOODY MARY 10
garnished with pickled onions, tomato, cucumber, and feto stuffed olives

BELINI 9
cava, peach

WHITE SANGRIA g

fresh fruit, soda, brandy
single...7
SPREADS ti0.. 5
served with grilled pito

TZAZIKI greek yogurt, dill, cucumber HTIPITI Greek ‘pimento cheese'
HUMMUS  piguillo pesto

SOUP ~ SALAD

add grilled solmon - 9 odd grilled shrimp 8 add chicken 7

GREEK SALAD 19
Greek salad of heirloom tomato, cucumber, red onion, feta, bell peppers, olives, EVOD, and aged red wine vinegar

ARUGULA SALAD 17
arugula, compressed strawberries, canfit chickpeas, marinated goat feta, red wine vinoigrette

BURRATA & BEET SALAD 1
roasted baby beets, wotercress, radishes, balsamic glazed figs, champagne vinaigrette

AVGOLEMONO g
lemon-chicken rice soup

AEGEAN SALAD 18

calamari, shrimp, and octopus marinated in lemon, EVOD, herbs, onions ond peppers, with fried pita



MEZETHES

TYROPITA 13
marinated feta cheese wrapped in phyllo and fried with sesame and honey

KOLOKITHOKEFTEDES 12
fried zucchini cokes with feta, herbs, lemon, truffle yogurt
SPANAKOPITA 13
lnyers of phyllo stuffed with spinach and blend of Greek cheese
KEFTEDES 10
freshly ground meatballs with herbs, bread crumbs, lemon dill beurre blone
FRIED CALAMARI 14
romesco gioli

MAIN DISHES
GREEK OMELET 16
spinach, feta, tomato, onion, scallion, yiayia's potatoes, side of bacon
BURGER 16
two 4 oz patties, htipiti cheddar, bacon, Greek fries
GREEK BENEDICT 17
zucchini cokes, poached eggs, dill hollandaise, yiayia's potatoes, side of bacon
FRIED CHICKEN GYRO 16
feta brined boneless chicken, tomato, onion, tzoziki, Greek fries
BRAISED LAMB HASH 19

leg of lamb, potatoes, onions, harrisa yogurt, egos any style

STEAK AND EGGS* 24
char-grilled, Yiayia's fried patatoes, chermaula, rasemmary butter, eggs any style

KAVARIA 29
local fish, shrimp, squid, mussels in a light lemon and tomato broth aver fresh Greek pasto

WHOLE BRANZINO 34
char-grilled 11/2 Ib "Mediterraneon sea bass" with leman - herb EVOD and quinaa salad

SIDES 7
CRISPY BRUSSELS SPROUTS GREEK FRIES
mint chimichurri feta, scallion
APPLEWOOD BACON YIAYIA'S POTATOES

fried with feto and herbs

"CONSUMING RAW OR UNDERCODKED MEATS, POULTRY, SEAFODD, OR EGGS MAY INCREASE YOUR RISK GF FOOD BOURNE ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



