
   

Demeter THE GREEK GODDESS OF THE HARVEST,  
GRAIN, AND AGRICULTURE.



Dips
HUMMUS  CHICKPEAS + TAHINI + PINE NUTS + TATBILEH 
TARAMASALATA  WHIPPED COD ROE + LEMON + PICKLED ONIONS  
BABA GANOUSH  ROASTED EGGPLANT + POMEGRANATE VINAIGRETTE  
MUHAMMARA  WALNUTS + ROASTED PEPPERS  
GRATED EARLY GIRL TOMATO  CREME FRAICHE + SCHUG + EVOO 
WHIPPED BELLWETHER FARMS RICOTTA  CARAMELIZED HARISSA HONEY  
 

Mezze  
TORESHI PICKLES  FARMERS MARKET VEGETABLES + AMBA SPICES  ⬩  6 
MARINATED GREEK OLIVES  FENNEL SEEDS + CALIFORNIAN CITRUS  ⬩  6 
IMAM BAYILDI  BRAISED STUFFED EGGPLANT + TOMATO & ONION SOFRITO + WALNUTS + URFA CHILI  ⬩  16 
ROASTED ZUCCHINI  SKORDALIA + ALMONDS + GRAPE LEAF SALSA + CRISPY ZUCCHINI FLOWERS  ⬩  16 
BLUEFIN TUNA “DOLMADES”  SESAME LEAF + PICKLED MELON + PUFFED BLACK RICE + CUCUMBER + SERRANO CHILI  ⬩  24 
CRISPY LOBSTER KATAIFI  BIBB LETTUCE + AIOLI + MEYER LEMON + HOUSE HARISSA  ⬩  28 
TURKISH MANTI  TURKISH LAMB DUMPLINGS + SHEEP’S YOGURT + PAPRIKA BROWN BUTTER + DRIED MINT + SUMAC  ⬩  22 
GREEK FRIES  LEMON ZEST + GREEK OREGANO + DRIED OLIVES + CONFIT GARLIC TOUM  ⬩  16  
 

Flat Bread
MANAKISH  BIBER SALCASI PEPPER PASTE + ROASTED TOMATO + ALEPPO + MINT  ⬩  16 
LAHMACUN  SPICED WAGYU + SUMAC ONIONS + TAHINI YOGURT + HERBS  ⬩  18  
 

Salads 
SUMMER FATTOUSH  TOMATO + CUCUMBER + GRILLED PEACH + ONIONS + GOATS FETA + MINT + PITA + ZA’ATAR  ⬩  22 
BABY GEM SALAD  FALAFEL CRUMB + PICKLED CABBAGE + HERBS + AMBA BUTTERMILK DRESSING  ⬩  18  
 

Skewers 
WAGYU INTERCOSTAL SOUVLAKI  SHISHITO PEPPERS + WILD SUMAC BERRIES + BLACK PEPPER  ⬩  24 
FREMANTLE OCTOPUS  GRILLED GRAPES + SMOKED LABNEH + POMEGRANATE GLAZE  ⬩  22 
BONELESS CHICKEN WINGS  CHERMOULA + YOGURT RANCH + CILANTRO + CUMIN  ⬩  18  
 

Large Format 
SLOW COOKED DUCK SHAWARMA  TRADITIONAL CONDIMENTS  ⬩  42 
WHOLE ROASTED YELLOW OYSTER MUSHROOM SHAWARMA  TRADITIONAL CONDIMENTS  ⬩  32  
ROASTED DOVER SOLE  GIGANTE BEANS + HERBS + CAPERS + CHARRED LEMON + ALTO OLIVE OIL  ⬩  58 
BONE IN RIBEYE, DRY AGED KERWEE WAGYU 16 OZ  WEISER FAMILY FARMS ZA’ATAR CHIMICHURRI + BURNT TOMATOES + PICKLED CHILIES  ⬩  130  
 

Dessert
BAKLAVA  SANTA BARBARA PISTACHIO  ⬩  6 
SOFT SERVE  KAYMAK + SESAME CARAMEL + CYPRUS BLACK SALT  ⬩  12  
 

Can’t Decide?
LET US CHOOSE FOR YOU  A SELECTION OF OUR FAVORITE DISHES FOR THE WHOLE TABLE  ⬩  85PP  
 

INSPIRED BY CHEF BLAKE SHAILES’ TRAVELS ACROSS TURKEY,  
GREEK ISLANDS, AND ISRAEL.

  $30    FOR   ALL    THE   D
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OF    3    FOR  $21

ALL SERVED WITH FRESHLY MADE PITA BREAD USING A COMBINATION 
OF ANCIENT KAMUT FLOUR AND TEHACHAPI FARMS RED FIFE FLOUR.


