
BUD LIGHT St. Louis
ANCHOR MANGO WHEAT San Francisco
GOOSE ISLAND IPA Chicago
STELLA ARTOIS Belgium
STONE BREWERY ARROGANT BASTARD ALE San Diego

d r a f t  b e e r  5

h o u s e  l i q uor  7   GIN RUM BOURBON VODKA

h o u s e  w i n e  5   RED   WHITE   BUBBLES

HUMMUS “masabacha” style, chick pea, tahini, cumin, lemon
LEBANEH & FETA greek yogur t, sheep’s milk feta, za’atar
GREEK SALAD campari tomato, cucumber, kalamata olive, feta, oregano, vinaigrette 
SPANAKOPITA phyllo, spinach, feta, sesame, oregano
MUSHROOM FLATBREAD caramelized onions, truf f le
DAILY FLATBREAD from the wood fire oven
GREEN FALAFEL tahini, tabouleh, beet-pickled fennel
SPICY POTATOES red chermoula, cilantro aioli
MEDITERRANEAN FRIES ketchup
SPICY CIGARS brik pastr y, spiced beef, lebaneh, feta
TANDOORI CHICKEN KEBAB pickles, harissa
SKIRT STEAK KEBAB pickles, harissa
LAMB SLIDERS feta, piquil lo peppers, harissa aioli, pickled shallot, challah

o r e k t i k o s  S M A L L  P L A T E S  7

CHEF DANNY ELMALEH

s o c i a l
h o u r
3 - 6PM // 8PM to close // only available at the bar

s p e c i a l t y  c o c k t a i l s  10

CLEO KISS
MEDITERRANEAN MARGARITA
OLD HOLLYWOOD

JANAPOLITAN
SPICED GINGER MOJITO
SANGRIA

a f t e r  h o u r s  S M A L L  P L A T E S  6
HUMMUS “masabacha” style, chick pea, tahini, cumin, lemon
LEBANEH & FETA greek yogur t, sheep’s milk feta, za’atar
GREEK SALAD campari tomato, cucumber, kalamata olive, feta, oregano, vinaigrette 
TANDOORI CHICKEN KEBAB pickles, harissa
SKIRT STEAK KEBAB pickles, harissa
MEDITERRANEAN FRIES ketchup
SPICY CIGARS brik pastr y, spiced beef, lebaneh, feta


