
Meats 

& 

Cheese 
$8 each 
3-$22

Sides

Thoroughy cooking all meats, poulty & seafood reduces the risk of food bourne illness

Drunken Goat
España
Semi soft goat milk

Manchego
España
Sheeps milk, nutty

Bel Paese 
Italia
Semi soft cows milk

Alisios
España 
Cow & goat milk, soft

Camembert
France
Cows milk, soft

Roquefort
France
Salty, rich

Comte
France
Cows milk, firm

tapas

ROASTED ASPARAGUS lemon aioli (v)................................................13.50

CEVICHE avocado cream, corn nuts, olives (gf).........................................15.00
MOROCCAN MEATBALLS garlic, paprika, aleppo pepper.................14.50
CRISPY CALAMARI  banana peppers, calabrian chili oil (gf/df)...........14.50
LAMB LOLLIPOPS harissa, tsatziki, sumac salad (gf)..............................24.00

BEEF TARTARE onion, cornichon, lemon, sunchoke chips....................,..20.00
MUSHROOM CROQUETTES  truffle aoili (v).....................................14.00

RED SNAPPER pan seared, rustic caponata (gf)........................................18.00 

PATATAS BRAVAS hot paprika aioli (gf/v)............................................12.00

SAGANAKI FONDUE chorizo, pita........................................................16.00

CHICKEN PINTXOS skewered & grilled, red chimichurri......................14.00

GAMBAS AL AJILLO garlic, olive oil, anchovy (gf,df)............................15.50
ROASTED CAULIFLOWER green tahini, sumac, pine nuts (v,df)........14.00
BOQUERONES anchovy, garlic, sun dried tomato, potato chips (gf,df)....11.00
GRILLED HALLOUMI cucumber salad, spicy honey (gf,v)....................14.50
MUSHROOM TOAST wild mushrooms, camembert, miso, honey (v).....14.00
STEAK SOUVLAKI hanger, bell peppers, tomato, chermoula (df/gf).......17.50
BABA GANOUSH eggplant, tahini, garlic, pita (df,v)............................13.50
BEEF EMPANADILLAS paprika, garlic, tomato, schug.........................13.50

Mezze .......26
w/pita or Crudités

KOPANISTI......................Spicy feta cheese spread (gf/v)

5-29-24

HUMMUS ....................chickpeas, schug (gf/v/df)

fruits de mer
Please ask about our selection of oysters, clams & market fresh seafood

Jamon Serrano
España
15-20 month cured ham

Bresaola
US 
Cured beef, peppery, dry

Salchichón De Vic
España
Pork, garlic, peppercorns

Nduja
España
Pork, spicy spread

Duck Rillettes  
France
Pepper, wine, spread

Chorizo Picante
España
Pork, smoky, spicy

Saucisson Sec
France
Pork, garlic, peppercorns

MUHAMMARA..............red pepper, walnuts (gf/v/df)

MERGUEZ lamb sausage, herbed labneh, farro.......................................14.50

CRISPY ARTICHOKES sumac, turmeric aioli(v)..................................18.00

lepen
Cross-Out




