
HUMMUS “masabacha” style, chickpea, tahini, cumin, lemon  6
FETA & LEBANEH greek yogur t, sheep’s milk feta, za’ata  6

SPICY CIGARS brik pastr y, spiced beef, lebaneh, feta  9
LAMB SLIDERS feta, piquil lo peppers, harissa aioli, pickled shallot, challah  9

MUSHROOM FLATBREAD caramelized onions, truf f le  11
ARTICHOKE FLATBREAD potato, arugula  11

BUD LIGHT l ight lager
STELLA EURO pale lager
SAM ADAM’S seasonal
HOEGAARDEN witbier

RED
WHITE

CAMELLIA chamomile-infused alessio vermouth, li l let blanc, benedictine, absinthe 
OLD HOLLYWOOD maker’s mark bourbon whiskey, almond, fig, walnut bit ters

JANAPOLITAN belvedere vodka, strawberry, basil leaves, lime
JASMINE MARGARITA avion silver tequila, pomegranate, lime, lemon, sal de gusano

COCKTAIL OF THE MOMENT one of the bar tender’s concoctions

o r e k t i k o s
S M A L L  P L A T E S

d r a f t  b e e r
5

h o u s e  w i n e
6

s p e c i a l t y  c o c k t a i l s 
9

CHEF DANNY ELMALEH


