


MEZZE

Dips (v.)
Served with sourdough pita

Hummus	 10
Carrot & Pumpkin Hummus	 10
Classic Tzatziki	 10
Avocado	 14
Roasted Eggplant	 14
Whipped Feta	 14

Pikilia (v.)	 55
Dips, crudités, dolmas, olives, sourdough pita

Tahini Tuna Tartare	 22
Crispy garbanzo, avocado purée

Crudités (v.)	 24
Hummus, avocado

Dolmas (v.)	 12
Citrus oil, Kalamata yogurt

KEBAB SOUVLAKI
Served on pita with French fries

Baharat Swordfish	 29
Dill-pine nut pesto

Chicken Breast	 24
Saffron yogurt	

Marinated Filet Mignon	 42
Mint salsa verde

SIDES

CHEFS JOHN FRASER& ROY BRYANT
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness,

especially if �you have certain medical conditions. An automatic gratuity of 20% will be added to all parties of 6 or more but can be adjusted at your 
discretion.

Sourdough Pita (v.)	  5
Greek French Fries (v.)	  10
Trahana Tots (v.)	  10
Tabbouleh (v.)	 10

   Add Chicken Kebab	 16
   Add Swordfish Kebab	 16
   Add Filet Mignon Kebab� 21

LARGE PLATES

SHARE PLATES

Hummus Bowl (v.)	 23
Marinated beets, Greek salad, garbanzos, sprouts, six minute egg

Greek Grilled Cheese (v.)	 21
Heirloom tomato, roasted peppers, french fries

Azure Burger 		            26
Wagyu beef, sesame roll, feta cheese, basil labneh, french fries

Grilled Branzino Sandwich 		            24
Htipiti, shaved fennel, wild arugula

Greek Salad (v.)	 18
Campari tomatoes, Persian cucumbers, marinated feta

Baby Kale & Gem Caesar (v.)	 18 
Urfa spiced pita croutons, kefalotyri

Fritto Misto 	 24
Calamari, shrimp, zucchini, eggplant

Charred Spanish Octopus	 23
White bean purée, golden raisins, pine nuts chutney 

Valbresco Baked Feta	 21
Marinated olives, sundried tomatoes, ciabatta bread


