
small BUDDIES

greek potatoes...............$6

greek fries..................$7

southern greek greens........$6

beet salad...................$6

dolmades.....................$7

wine AND bubbles

bigger BUDDIES

ARNIE !
if you eat anything raw
or undercooked then it’s

totes your fault

BEER 

mythos, hellenic lager.....$7

westbrook, gose........... $7

3 taverns, beeps american 
lager .................... $6

atl dist,crisp apple cider.$6

gate city, copperhead amber
ale ...................... $6

bearded iris, ipa......... $6

athletic brewing, non-alch
mexican lager............. $6

  

Here you will find a selection of smaller portions and things to share
with your buddies. Make a meal out of a few. Add some fun tins to them

and choose your own adventure. You can’t go wrong. 

Here you will find a selection of larger plates to put down
your gullet. You can share with friends too, Big Back. 

fishes IN cans
branzino sea bass + evoo...... $14

flash-grilled faroe salmon.... $13

small sardines + ravigote......$13

lemon pepper smoked oysters....$15

tuna fillet + ratatouille......$17

skate fish +evoo + curry.......$21

side ITEMS

grilled (lOwEr I.Q.) OCTOPUS......................................
confit garlic, fermented beets, squid ink
vinaigrette, crispy chickpeas, orange supremes
*suggestion* dom. des tourelles white wine + $15

roasted LAMB lollis A.K.A. our buddy ARNIE........ 
lamb butter, chermoula, greek lemon potatoes,
dandelion stem alla romana, golden beetroot
roulade

pastitio A.K.A. GREEK LASAGNA................................. 
noodz, béchamel, lamb, beef, spiced tomatoes 

$ 22

$ 19buddy buddy BURGER.................................................. 
it moos, it oinks, cheezy, cowboy candy, tomato,
onion * choose a side, ho * 

$ 20

$ 23

$ 41

EGGPLANT papoutsakia..............................................
beyond beef ragu, greek béchamel, cheesy pommes
duchesse, fried greens
*suggestion* tuna fillet + ratatouille + $17

deviled EGGS ............................................................................                                                     
labneh, aleppo pepper, dill, feta + cured yolk                                       

$ 10

$ 14

$ 14

$16

$ 19

$ 8

hortaPITA A.K.A. savory greek pie......................................
feta, egg yolk jam, pickled red onion, aioli, greens
*suggestion* small sardines + ravigote + $13      

$ 16

SKORthalia DIP A.K.A. whipped POTATO + garlic DIP..........
yukon gold + garlic, crispy leek, house-toursi,
grilled bread, fried garlic
*suggestion* flash-grilled faroe salmon + $13                                                 

tiroKROKETES A.K.A. cheese CROQUETTES............................                                                    
cheddar + feta + kefalograviera cheeses, red pepper
coulis, black sesame + pecorino tuile
*suggestion* lemon pepper smoked oysters + $15          

horta SALAD..............................................................................                                                     
dandelion greens, whipped feta, marinated beets,
poached pears, roasted sunflower clusters, coffee +
chocolate soil, dilly vinny
*suggestion* branzino sea bass + evoo + $14                                    

meze PLATE..............................................................................                                                     
dolmades, feta, olives, taramasalata, artichoke,
chef’s pickle, grilled bread
*suggestion* skate fish + evoo + curry + $21                                                 

avgolemono SOUP.....................................................................                                                     
greek chicken, rice, lemon, egg, herb oil, love                                                  

pullus, ROSE, stajerska, si..............................................                                                        
strawberry + rhubarb, whipped cream, berry dry                                               

mylonnas, ASSYRTIKO, attica, gr.....................................                                                                      
fresh citrus with long mineral finish                                                  

garciarevalo casamaro, VERDEJO, rueda, es...............                                                            
non-offensive grapefruit,honeysuckle, grassy                                                 

dom. des tourelles, VIOGNIER+CHARDONNAY, w.bekka, lb...                                                   
apricot, peach, white pepper, jasmine, silky +
viscous                                                 

angelo negro, ‘unfiltered rosso BRACHETTO’, pie, it....                                           
red + fruity candy, cranberry, violets, chewy                                                

mayela, TEMPRANILLO, rioja alavesa, sp.......................                                                       
black cherries and flowery goodness                                                 

kir-yianni, XINOMAVRO, macedonia, gr............................                                                   
strawberry, black plum, tobacco                                               

$ 16

$ 16

$ 15

$ 15

$ 16

$ 15

$ 15
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