SMALL PLATES/SHARE PLATES
Mixed Olives 8 *
Oysters (1/2 dz)+ 21 *
Served with mignonette and cocktail sauce

East Coast Wellfleet, MA: Medium spicy, crisp finish
West Coast Kumamoto, WA: Sweet and fruity
Zucchini Chips 14
Fried zucchini and eggplant with tzatziki, spicy feta dip, hummus

Aromatic Lamb Meatballs+ 15
Moroccan spices, herbs, tomato sauce, feta cheese, basil

Saganaki 13 *
Baked feta served with roasted tomatoes, pepperoncini

Burrata 16 *
Sliced heirloom tomato, pickled eggplant, balsamic reduction, basil & olive oil
Add prosciutto (+3)

Mezze Plate 17 *
Baba ghanoush, spicy feta, hummus, tzatziki, falafel, roasted peppers, olives,
onion & tomato relish,vegetable sticks, roasted beet dip

Fried Calamari 15
Tomato salsa and chimichurri

Grilled Octopus+ 16 *
Fried potatoes, aioli

Mussels 19 *
Steamed PEI mussels, white wine, shallots, lovage, toasted filone, saffron garlic mayo

Charcuterie & Cheese Plate small 16/ large 28
Bresaola, prosciutto, chorizo, manchego, tallegio, caprino

* Gluten Free
We source our produce, eggs, dairy & fish locally and sustainably.
+

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Ask server for more information. Suggested gratuity of 20% may be added for parties of 6 or more.

SOUPS
Chicken Cilantro 13
Cilantro, leeks, lime, cayenne

Lobster Bisque 12 *
Lobster meat, sherry, cognac
and puffpastry

Cauliflower & Turmeric 12 *
Fresh turmeric and leeks, dollop of yoghurt on top

SALADS
Chopped 12 *
Seasonal chopped vegetables, greens with home made labnee cheese

Fennel & Arugula 12 *
Shaved fennel, arugula, parmesan

Classic Greek 15 *
Tomato, cucumber, kalamata olives, feta cheese, greek oregano

Quinoa Salad 15 *
Cucumber, avocado, red pepper, sweet peas with basil-cilantro dressing

Octopus Salad+ 16 *
Shaved celery, grape tomato, fennel

PASTAS
Pomodoro 16
Strozzapreti with tomato, garlic, sage and parmesan

Linguine alle Vongole 19
Clams, garlic, cherry tomato, white wine, chili

Potato Gnocchi 16
pesto sauce

* Gluten Free
We source our produce, eggs, dairy & fish locally and sustainably.
+

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Ask server for more information. Suggested gratuity of 20% may be added for parties of 6 or more.

MAINS
Shrimp Romesco+ 24 *
Tuscan kale salad, avocado, celery, cucumber, green peas, green peppers, pomegranate seeds
with lemon and olive oil dressing

Mushroom Risotto 19 *
Porcini mushroom, white truffle oil, parmesan cheese

Beef Torpedo Pita 16
Hand chopped beef, pistachios, dried sour cherries, tahini, harissa and pickles in pita (gluten free +$1.50)
Choice of chopped salad or fried potatoes on the side

Whole Grilled Fish+ 34 *
Fish of the day with lemon, sage and sautéed spinach

Grilled Chicken Kebab 26
Roasted pepper, spinach - couscous salad

Dry Rub Grilled Hanger Steak+ 34 *
Fried potatoes, chimichurri, sauteed spinach or salad

Lamb Burger+ 20
On pita bread, feta cheese, chimichurri, fried potatoes

Rintintin Burger+ 19
Chipotle aioli, fried potatoes and home made ketchup on pita
Add cheddar, gruyere, queso fresco or feta for $1

Pan Seared Lamb Chop+ 32
Field greens, tomato, farro, pesto vinaigrette

TAGINES

All tagines are served with home made harissa, chermoulla and Ras el hanout

Vegetable 26
Market vegetables over couscous

Chicken 32
Braised in savory broth over couscous with seasonal vegetables

SIDES 8
Couscous

Light and fluffy with herbs

Fried Potatoes *

Yukon gold potato with home made ketchup

Roasted Brussel Sprouts *
* Gluten Free
We source our produce, eggs, dairy & fish locally and sustainably.
+

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Ask server for more information. Suggested gratuity of 20% may be added for parties of 6 or more.

