
dinner

mezze appetizers

Mezze Platter

tzatziki, hummus, Hiptiti, pita basket 

House-Made Pita

Tzatziki

greek yogurt, shallot, dill, lemon

Hummus

tahini, garlic, lemon, paprika, olive oil

Htipiti 

red pepper, feta, lemon, garlic, olive oil

Meatball Keftedes

lamb and beef, tomato sauce, feta, mint

Spanakopita 

spinach, feta, leeks, garlic, lemon

Imported Feta & Kalamata Olives 

Truffle Potato Croquetts
yukon gold potatoes, capers,
parmesan, dill, truffle
Azai’s Spicy Tuna Crispy Rice*
4 or 8 pieces 
Kaluga Caviar Crispy Rice*
4 or 8 pieces 
Bone Marrow
champagne and peach sauce 
Flamed with brandy and salt 
Make it a Sherry Luge + $8 per shot

Charred Octopus
fingerling potato, jalapeño, 
olives, cilantro
Greek Salad 
little gem lettuce, tomato, cucum-
ber, onion, feta, house vin, olives
Beet Salad
grilled beets, tahini dressing, 
feta, sesame seeds
Saganaki
kasseri cheese, flour, brandy, 
pan roasted, flamed table side
Grilled Prawns Greek style* 
Olive oil, mint,garlic, shallots
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*Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children 
under age 4, pregnant women, and other highly susceptible individuals with compromised immune systems. 
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Entrées
Short Ribs like Yaya*
slow cooked in garbanzo bean stew, parsley, fried garbanzos, chimichurri
Half or Full Roasted Chicken*
oregano and citrus marinade
Smoked Rack of Lamb*
smoked table side with oregano
30 Day Dry-Aged Tomahawk Rib Eye*
chimichurri, red wine sauce or bernaise sauce
Pan-Roasted Loup de Mer* 
caper beurre blanc
Truffled Moussaka
Eggplant, beef, mornay sauce
Zucchini spaghetti and vegan meatbal
Lemon, mint, basil & corriander sauce
Lobster pasta from our Estario
Tomato sauce, lobster, in it’s broth
Branzino Filet*
Served with caper blanc sauce and spinach 
Theía Style Sliders*
2 smash burger sliders, grilled onions, fresno aili

Sides
Grilled vegetables 
zucchini, bell pepper, eggplant
Patatas 
yukon gold potatoes, dill butter
Orzo 
saffron, lemon, dill 
Spanaki 
garlic, chili, chared lemon oil 

Desserts
Moises’s Surprise Pre-order by phone
Coffee Baklava
Pistachio Baklava
Chocolate Flourless Cake
Butterscotch Pudding
Giant Cookie Skillet 
for 2-3 people


