
PLATES
- served with -

pita, traditional hummus,
cucumber - tomato salad, zhoug,

quinoa tabbouleh,
Boychik sauce

Lamb Gyro - 22
Chicken Shawarma - 21

Falafel - 21 (v)

SALADS
Top it with - 
Falafel - 5    Chicken Shawarma - 5    Lamb Gyro - 7.5

Greek - 14  feta, olives, pita chips,
romaine, cucumber, tomato

Quinoa Tabbouleh - 14       parsley,
mint, lemon, arugula, cucumber 

(v,gf)

Fried Cauliflower - 14
arugula, labneh, sumac, cilantro

    zhoug, mint(gf)

KIDS
Falafel Sliders - 8
Chicken Shawarma Sliders - 9
Lamb Gyro Sliders - 10
Hummus & Veggies - 7
Falafel Bowl - 8

Traditional Lemon - 4
Prickly Pear - 5
Strawberry - 5
Arnold Palmer - 4

FLAVORED LEMONADE

BEVERAGE
Cardamom
Iced Tea - 4

La Croix - 3
(v) - vegan  (gf) - gluten free 

BITES
Pita - 2.5
Za’atar Fries - 8
Marinated Feta - 8

(v,gf)

(v) Marinated Olives - 6
Urfa Biber Spiced Nuts - 6
Turmeric Pickled Cauliflower - 6

(v,gf)

(v,gf)

(v,gf)(gf)

HUMMUS BOWLS

cucumber - tomato salad,
zhoug, arugula

Falafel - 18 (v,gf)

muhammara, walnuts, feta,
sumac pickled onions, cilantro

Lamb Gyro - 19 (gf)

Fried Cauliflower - 18
ras el hanout, dates,

mint, cilantro

(v,gf)

sumac pickled onions, pickles,
Boychik sauce

Chicken Shawarma - 18 (gf)

- served with choice of pita or veggies -

(v,gf)

(v,gf)

 hummus, sumac pickled onions,
pickles, arugula, Boychik sauce

Chicken Shawarma - 17

cucumber - tomato salad, feta,
pickled onions, Boychik sauce

Lamb Gyro - 18

PITA WRAPS

Fried Cauliflower - 17

cucumber - tomato salad,
tahini, arugula, zhoug

Falafel - 17

hummus, sumac pickled onions,
dates, arugula, mint, cilantro

(v)

(v)

traditional hummus, baba ganoush, 
marinated feta, spiced nuts, 

pickled cauliflower,
marinated olives, pita, veggies

MEZZE PLATTER
25

DIPS & SPREADS  
9 each or 3 for 26

- served with choice of pita or veggies -

(v,gf)Baba Ganoush
tahini, sesame seed, parsley

Traditional Hummus
tahini, olive oil, sumac

(v,gf)

Labneh
pistachio dukkah, za’atar

(gf)

Whipped Feta
olives, tomato, parsley

(gf)

Muhammara
peppers, tomato, sultana, walnuts

(v,gf)ras el hanout, labneh,
scallion, pita
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