
SPRING SALAD   pencil asparagus, spring peas, radish, mint, vinaigrette....15.50

FATTOUSH   romaine, cherry tomatoes, sumac, fried pita (df,v)..............14.00

AEGEAN NICOISE ahi tuna, romaine, crispy quinoa, egg, olives, potato, haricot vert,  anchovy...........26     

LAMB BURGER  harissa aioli, feta, garlic fries.....24.00 

MUSSELS  'DIABLO' (gf/df) tomato sauce, olives, garlic....24.00

GREEK CHICKEN PAILLARD  red onion,  heirloom tomato, cucumber, feta, vinaigrette (gf)....24.00  

STEAK FRITES   grilled 8oz Hanger, chermoula, garlic fries.....31.00

OMELETTE DU JOUR  petite salade....18.00

SERRANO HAM SANDWICH  tomato, arugula, balsamic, baguette, salad....17.500

Lunch

At First
FRUITS DE MER...daily selection of fresh oysters, clams & seafood.....M/P

GREEK COBB cucumber, romaine, lardons, hearts of palm, red peppers, egg, feta cheese......22.00   

SPAGHETTI PUTANESCA  capers, anchovy, garlic, olives, basil, oregano(v).......24.00

PISTACHIO CRUSTED SALMON  panko, dill, parmesan, asparagus, creamy dill sauce...28.00

BEEF TARTARE onion, cornichon, lemon, sunchoke chips......................18.00

MOROCCAN CIGAR  spinach, feta, phyllo, harissa yoghurt, cucumber ribbons (v)...21.00

MEZZE....Muhammara, Hummus, Kopanisti........24

Salad
GREEK  heirloom tomato, cucumber, red wine vinaigrette (gf,v)..............16.00 

choice of brioche bun or lettuce cups  w/mint

CRISPY CALAMARI  banana peppers, calabrian chili oil........14.50
CEVICHE avocado cream, corn nuts, olives (gf)........................14.50

ROASTED CAULIFLOWER green tahini, sumac, pine nuts (v,df)......13.00

CHARCUTERIE assortment of meat & cheese....22      

Extras
PAPAS FRITAS

garlic fries, romesco....8
SAUTEED GARLIC SPINACH....7

NEUSKIE'S BACON....11
HOUSE MARINATED OLIVES....6
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GAMBAS AL AJILLO garlic, olve oil, anchovy (gf,df)............................15.00

w/shrimp +9, w/roasted Salmon +12, w/grilled chicken + 9

TUNA TARTARE cucumber, peppers, shallots, basil , tomato, olives..........20.00

GRILLED HALLOUMI cucumber salad, spicy honey (gf,v)............14.50



White & Rosé
Chardonnay, J. Carr, Sonoma..................................14

Pinot Grigio, Stemmari, It......................................11

Verdejo/SB, Prado Rey 'Blanco', Ribera del Duro.....12

Red

Tempranillo, Bodegas Lan, Rioja..................................14

Malbec, Ch. Combel-la-Serre, Cahors, FR......................15

Cab. Sauv, Sansonina 'Evaluna, Veneto, IT,.................14

Bubbles

Bottle
Amstel Light 8 (NED) Budweiser 6.50 (US) Estrella Galicia Pale Lager (ESP) 8   
Almaza Pale Euro Lager (LEBN) 9  Elysian Space Dust IPA (WA) 9 Lagunitas IPA (CA) 8 

Toresella Prosecco Rosé IT......................................13

Albert Baron, La Dame de Greenwich,FR, NV....21
Daniel Pardiac Brut Blanc de Blancs, FR..............13

Wine b y
the Glass

Beer

on tap
Estrella Damm Lager (ES) 9 Two Roads 'Lil Heaven' IPA (CT) 9

Cisco Grey Lady Wheat Ale (MA) 9 Heineken (NED) 8  
Stella Artois Lager (BELG) 9

Pinot Noir, Dom. Brunet, Languedoc, FR...............13.50
Albarino, Do Zoe, Rias Braxas, ES...........................13
Sauv Blanc, Sancerre, Jean Bojour, Loire, FR...........18
Cortese, Gavi di Gavi, Enrico Serafino, IT...............14

Cocktails 15 
LADY OF THE SEA
Hardshore Gin, lavender syrup, egg whites, fresh 
lemon juice, club soda  

FARMERS TAN
Goslings dark Rum, Fiery ginger beer, lime 

 NAKED & FAMOUS
Mezcal, Aperol, Liquore di Strega, Fresh lime juice

 SAGE SIREN
Redemption Bourbon, St, George spiced pear liquor 
Wild Moon sage liquor  

CARAJILLO
Cazadores tequila, Licor 45, espresso, dark 
chocolate

MARY MERMAID
Cognac, St. Germain, rosemary, cranberry

 LA FARMACIA
Tequila, ginger, honey, smoked chili syrup, lime

**Please ask about our faux-tails made with       
non alcoholic spirits. 

Grenache/Syrah, Bodegas Care, Cariñena, ES.............13

Rosé, ULTIMAT 'UP', Provence, Fr.........................14

Sangiovese, Ceppiano 'Keith Haring', Tuscany, IT.......16 

Tempranillo, Prado Rey Adaro, Ribera del Duro, ES....18

Rosé, Le Fat Poodle'Méditerranée', Fr.......................13

Hassadede, Vinkara, Turkey.....................................14

Rosato, Txomin 'Txakoli', ES..............................12.50

Mencia, Soto del Vicario, Castila y Leon, ES.................12

Chardonnay, Cave de Lugny, Coeur de Charmes
Bourgogne , FR...................................20

Merlot/Cab, Le Penguin, St. Emilion, Bordeaux, FR....14
Mavro, Tsiakkas, Lemesos Mouklos, Cyprus...................18
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Athletic Run Wild IPA Non-alc (CT) 8

Sauv Blanc de-alcoholized, Lautus, SA....................12
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Savvy Red Shiraz de-alcoholized, Lautus, SA............12




