NORTH BEACH

Introduction tio the new chef, and story of the store, origins,
part of North Beach community. Our Executive chef

S8abahhatin Bilecan is a culinary maestiro specializing in Y é
MAI N DISH 8
GRILLED BRANZINO (GLUTEN $35
FREE + DAIRY FREE)
Mediterranean Sea bass, expertly grilled for GRILLED SALMON $24
GRAPE LEAVES (V + $12 BABA GHANOUSH $10 GREEK SALAD (V + GLUTEN $18 tender, flaky perfection, enkanced withcold ~ (GLUTEN FREE) :
GLUTEN FREE) (V + GLUTEN FREE) FREE) _ pressed olive oil, sea-salt, and charred Fresh salmon fillet, grilled and served with
Delicately filled with fresh herbs and Smoky roasted eggplant + garlic Fresh cucumber, tomatoes red onions ‘Z’gg"af't’l”‘:”cf’%" + A simple yet refined rice and sautéed veggies
rige + yogurt + pressed Greek yogurt kalamata olives, feta cheese, house-made BEEF-LAMB GYROS
naigrett BRAISED LAMB SHANK . Ly
STUFFED SUN-DRIED $12 FALAFEL (VG+ $10 : S34  Thinly sliced marinated beef slowly roasted
EGGPLANTS (V + GLUTEN FREE) GLUTEN FREE) SHEPHERD’S SALAD (V + $18 Slawl-b’;alsed lc‘;lmg S;l?ﬂ/f, prb;:”e'[;t?l ﬁlﬂeﬁl to tender perfection, served with rice and a
Delicately filled with fresh herbs and Golden, crispy house-made falafel GLUTEN FREE) nest FI' 0:” _;‘{I’ B_Ilﬂ tf;’b’ b;’ 15” 7’  delicately — side salad
rice + yogurt gems + green tahini A refreshing garden tomatoes, cucumbers, Sarnishea With viarant I7esn fers
, creamy goat cheese, red onions, house- CHIGKEN GYROS $24
HUMMUS (VG + GLUTEN FREE) $10 CHEF'S MEZZE PLATE  $26 made EVOO BEEF TENDERLOIN SKEWERS $26 (GLUTEN FREE)
Creamy chickpea mousse + EV00 \] +.ElIlTE|! .FIIEE) (GLUTEN FREE) . Sliced marinated chicken thigh, prepared in-
Selection of traditional mezzes, all Prime bee tenderloin, flame:grilled to fock house, served with rice and a side salad
TZATZIKI (V + GLUTEN FREE) S$11 m;:;l’e i”-limm ;litll alltl;lelltil: flavarils‘ in juiciness, served with rice and salad.
Greek yogurt + cucumber + dill and fresh ingredients, showcasing the T DD DT DT D DD MIKED GRILL PLATTER $28
+ gar/};g{ FVo0 essence of Mediterranean cuisine. H\lAFEl WH AP ("G) $16 (sillal‘.ll\.,iilll‘gl(lglilll(rirléu FRED $23 (GLUTEN FREP)
Crispy falafels craft in-house fresh Tender. marinated chicken skewers. char- An artful duo of flame-grilled chicken
8 I D E] 8 AD D O N 8 herbs-barmony dp sauce il o perfection fo a subtle smakingss ~ SYEWES anu meltn-the-mouth heef
and juicy finish. Paired with aromatic rice tenderlor, elegantly paied with ragrant
- > CHICKEN GYROS WRAP $16 a zl{a re};reshinkgar den sala to complement butter-infused rice and a refreshing garden
GREEK FRIES 1 SALMON 10  CHICKENKEBAB  gqp  Chickengyros +house-made the flavors salai
RENCHFRIES  S1 prepamp s SREWERS JOgur sauee VEGGIE MOUSSAKA. (1) $26
RICE $6  GYRO FALAFEL 4 PCS (VG) $8 SALMON WRAP (DAIRY FREE)  $19 FALAFEL PLATE (VG + 519 . '
: GLUTEN FREE) Greek classic, layers of roasted eggplant,
PITA BREAD 52 Grilled Salmon + house-made . 2ucchini and potatoes, harmoniously paired
STEAM VEGGIES  $8 tahini sauce %’%g%g’;ﬁ’:g‘;’”{;‘;’;{#ﬂ;"fgﬁ% %’I’a”” with a spiced lentil-tomato compote. Topped
LENTIL SOUP $8 LAMB-BEEF GYROS WRAP $11 Sillv house.grafted tafi sauce fhot with a creamy béchamel and expertly baked to
KIDS PLATE $14 oA ; ] , el ia . a golden finish
| _ Lamb-heef gyros house-made enhances each bite with a creamy, nutty finish
(Chicken/Lamb-beef gyro + fries) B ‘“ﬂ. m, n sa K““EI:E 312 }’ﬂgllft sauce
A B gnog” TV i fakyphylopasty  Ljesofshediedysty - RRSTED VEGGIE WRAPS (W) $16 /) O\
e ey EF. ) filled with a decadent mix dlrel:l[::m uTgytr:l:l “a:[fse' Roasted eggplant, bell pegpers, zucchini, creamy ‘ 9 V (VEGETARIAN) VG (VEGAN) __EVOO (EXTRA VIRGIN OLIVE OIL) Q '
SKEWER of nuts and honey syrup garnished with pistachios goat cheese, green mint mousse, and red onions

served in a warm flatbread with tzatziki



ORILEACE WINES

NTERRANEAN RESTAURANT

REDS 6LBL | BUBBLES 6B WHITES 6L Bl
. 1

2023 ARGENTINA Coppola prosecco ltaly Harken,barrel fermented CORONA $1 PERONI S
AMETHYSTOS ROUGUE $60 2022 Calorna GUNTAS PR g7 CALCOHOGEBEER. 7
(RED BLEND) 2021 GREECE ';? ,:,';,,,“;:”s,;;: :;,::' . SAUVIGNON BLANG $14  $56 mflll:nm Psllls :1 EFES PILSNER (TURKEY) S8

Stoneleigh, of Marlborough 2023, FIX HELLAS (GREEGE) $8
CALIVEDA (PINOT NOIR) $64 CHAMPAGNE (375 MD 585 New Zealand STELLA ARTOIS $1
2021 GALIFORNIA Mailly Brut Reserve Grand Cru PINOT GRIGIO 564

Santa Margarita, 2023. Ital
TESORO DELLA REGINA $62 il - ¢ ’ COFFEE / TEA
ITALY Peloponnese, 2023, Greece

14
ACHAVAL FERRER (MALBEG)  $60 ROSE 566 CAPPUCCIOAATTE. 86 LW REEERLTEE i ’
2021 MENDOZA, Flowers, 2022 Sonoma Coast AMERICANO S5 Cranberry-Apple {
ARGENTINA i WHITE BLEND 568 TURKISH COFFEE ~ $5  POT OF TURKISH TEA  $10
EARTHQUAKE (ZINFANDEL) $65 Kavaklidere Cankaya (Central Anatolia -
2021 10DI, CALIFORNIA Acgean) 2023. Turkey
TEXTBOOK (GABERNET) $69 . .,
JUGGERNAUT (PINO NOIR) $65 SODAS S} conmKUNG WATER  $8
2021 RUSSIAN RIVER AYRAN (YOGURT DRINK) $6 powon oo waTeR S8
IGED TEA 6

YAKUT (RED BLEND) 2022 $65

EASTERN ANATOLIA TURKEY

GL (GLASS) BL (BOTTLE)



