
Mediterranean-inspired cooking made for sharing. Your meal begins with a 
mezze board for the table and a bright cocktail to wake up the palate, then builds 
toward bold, fire-kissed flavors full of spice and citrus, paired with wines chosen 
to match. Let your server be your guide, sharing favorite dishes and perfect 
pairings so every course arrives right on cue, starting light and finishing big.

GF • Gluten Free, V • Vegan
Some dishes may be prepared vegan, gluten or dairy free upon request. Please ask your server. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illnesss.

WINES
Cune Viura | Rioja, Spain	 $60
Pasqua Passimiento Bianco “Romeo & Juliet” | Verona, Italy	 $50
Chateau D’Esclans Whispering Angel Rosé | Provence, France	 $69
Albert Bichot Beaujolais-Villages Gamay | Beaujolais, France	 $45
Silver Oak Cabernet Sauvignon | Napa, California	 $135
The Paring Red Blend | Santa Barbara, California	 $79

THE GARDEN GF,V

Roasted Garlic Hummus
marinated chickpeas
Greek Yogurt
grilled dates, olive oil, sea salt
Gungo Pea Falafel
pickled red onions
Lemon Tahini

COASTAL GF

Babaganoush
charred eggplant, tahini, lemon
Tuna Crudo
olive tapenade, almonds
Watermelon Greek
arugula, red onion, feta, lemon
vinaigrette
Pickles

Grilled Wahoo GF
chickpea stew, okra, lemon labneh
Roasted Prawns GF
tomato cucumber salad, carrot quinoa
Zucchini Risotto GF
feta, black pepper, pickled onions
Za’atar Spiced Lamb Chops GF
roasted potatoes, salsa verde
Bistro Steak GF
butterbeans, roasted mushrooms, olive
relish
Harissa Marinated Chicken GF
callaloo pilaf, walnut muhammara
Stuffed Eggplant GF, V
lentils, raisins, feta, roasted tomatoes
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Baklava
nuts, cinnamon, pineapple syrup
Chocolate Mousse
olive oil, sea salt
Lemon Tart
greek yogurt, amarena cherries

Bo Tonica   London dry gin, tonic water, 
rosemary pimento vermouth, lime
Double Down   Cointreau, lime, soda
Sazerac   whiskey, apricot brandy, sambuca,
lemon zest, Angostura bitters
Dark ‘n Stormy   dark rum, ginger beer, lime juice
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