
MEZE
B I S T R O

%18 SERVICE CHARGE IS INCLUDED

Tzatziki

Cucumber, dill, mint, and garlic in strained Greek yogurt with
EVOO

Feta Cheese & Olives

S A L A D S

C O L D  M E Z E

Hummus $ 11

Organic Mediterranean chickpeas, tahini, garlic, and extra
virgin olive oil

Babaganoush $ 13

Smoked eggplant with red pepper, garlic, and tahini

Muhammara $ 13

Roasted red peppers, walnuts, tomato paste blended with
bread and pomegranate molasses

Meze Sampler $ 37

Hummus, Babaganoush, Dolmades, Tzatziki, Shakshuka

Greek Salad $ 17

Tomatoes, cucumber, peppers, onion, feta cheese, and
EVOO

Arugula Salad $ 17

Baby arugula with feta cheese, tomato, olive oil, and
balsamic vinegar

Shakshuka $ 13

Eggplant, peppers, garlic, tomato, topped with tomato
souce

Homemade Dolmades $ 12

Grape leaves stuffed with rice, currants, and spices

$ 13

$ 12

Feta cheese with cherry tomatoes, basil, and EVOO

H O T  M E Z E

Cheese Saganaki $ 18

Lightly fried kefalograviera cheese served with lemon

Grilled Octopus $ 26

Char-grilled octopus served with arugula

Fried Calamari $ 22

Crispy calamari served with tzatziki sauce

Lentil Soup $ 9

Traditional Mediterranean lentil soup

Spanakopita $ 16

Phyllo pastry filled with feta cheese and spinach

Calf Liver $ 19

Lightly fried calf liver with butter and Mediterranean spices

Cigar Rolls $ 14

Phyllo rolls filled with feta cheese and herbs

Falafel $ 14
Ground chickpeas with herbs and celery, served with
hummus tahini

S I D E S

Rice $ 9

Flavorful seasoned rice

Steak Fries $ 9

Served with EVOO and herbs

Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish,  
or eggs may increase your r isk of foodborne i l lness !



MEZE
B I S T R O

M A I N  C O U R S E

Chicken Kebab $ 28

Grilled tender chicken chunks served with tzatziki sauce

Beef Keftedes $ 25

Char-grilled mini beef meatballs

Manti $ 27

Beef dumplings topped with tomato sauce and garlic yogurt

Lamb Chops
$ 48

Grilled Australian lamb chops served with steak fries and
broccoli

Braised Lamb Shank $ 34

Slow-braised lamb shank with potatoes and carrots

Falafel Plate $ 22

Served with salad and hummus

Grilled Vegetables $ 24

Seasonal grilled vegetables

S E A F O O D

Fillet Branzino $ 37

Mediterranean-style with lemon sauce, capers, and mixed
greens

Grilled Salmon $ 31

Grilled salmon fillet served with steamed broccoli and greens

Fisherman Stew $ 41

Brenzino & Shrimp steamed in homemade Brorh

Doner Gyro

Thin Sliced gyro meat Served with rice and tzankziki

Mix Grill (for two)

Keftedes-Chicken-Doner-Gyro  Served with rice and tzatziki

$ 25

$ 72

Sautee Shrimp $ 22

D R I N K S

Water $ 7
Still or sparkling

Soft Drinks $5

Coke, Diet Coke, Sprite

Turkish Tea $ 4

Traditional Turkish tea

Expresso $ 5

Fresh brewed coffee

Turkish Coffee $ 4

Authentic Turkish coffee

Orange Juice $ 4
Fresh orange juice

D E S S E R T S

Baklava $ 14

Homemade baklava with pistachios

Kunefe $ 14

Traditional shredded pastry with sweet cheese filling, baked
to perfection

Lemon $ Butter and light Tomatoe Souce

%18 SERVICE CHARGE IS INCLUDED
Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish,  
or eggs may increase your r isk of foodborne i l lness !


