
MARKET SANDWICHES
available after 11am
6 m a rk et sa ndw iches 112
12 m a rk et sa ndw iches  224
choice of: turkey, ham, tuna, veggie, or salami

FLATBREAD 
available after 12pm  
seasonal options available
serves 10
pomodoro burrata - parmesan, oregano, basil 80
mushroom gruyere - caramelized onion, confit garlic 80
pepperoni pizza - pomodoro, fresno, olives, fontina 80

SALADS 

available after 10am  
m a rk et gr eens medium   large 
mint, parsley, dill, tarragon, lemon,             60                     120 
olive oil
little gem ca esa r 
white anchovy, parmesan, croutons              70                     140
gr eek sa la d  
cherry tomatoes, olives, fennel,                    70                     140
radish, shishito, cucumbers, feta
tusca n k a le sa la d  
radish, ricotta salata, shaved fennel,           70                     140  
lemon, olive oil
chopped sa la d  
treviso, escarole, celery, parmesan,              80                     160 
salami, manchego, pickles, chickpeas,  
olives, capers
mixed cucumber sa la d  
assorted cucumbers, marinated feta,            70                     140 
dill, za'atar, pickled onions, mint, aleppo  
pepper, sunflower seeds

MEZZE & FALAFEL
served with housemade pita and various dips, spreads, and salads. 

mezze platter - house preserved, pickled and     110 / 220
marinated vegetables & feta (vegan option available)
falafel platter - 24 pieces / 48 pieces 110 / 220
 

BAKED FISH
48 hour notice required
slow baked salmon - whole grain mustard, dill, cracked pepper
4–5 lb. - serves 8-10 people 170

ROTISSERIE & SMOKED MEATS 

available after 11am 
whole roasts available
small - serves 6-8 people | 2.5 lb
large - serves 15-20 people | 5 lb
chick en - herb or chili rubbed 85 / 170
served with tzatziki, harissa, & chimichurri
brisk et 160 / 320
roast tu rk ey 140 / 280

CHARCUTERIE & CHEESE PLATTERS

inquire for further selection
ch a rcuterie platter 
house-cured meats served with seasonal assorted pickles, 
assorted mustards, and a variety of sliced breads
cheese platter 
artisanal cheeses served with dried seasonal fruit, nuts, 
seasonal fruit jam, honeycomb, and a variety of sliced breads
sm a ll - serves 5 people  | 1 lb    100
la rge - serves 10 people | 2 lb 200
mixed cheese & ch a rcuterie platter 150 / 300

FISH & SALMON PLATTERS

available after 8am  
fish platter

chef's choice - seasonal variety of house cured, smoked, and 
preserved fish
served with:
scallion labneh, bread & butter pickles, capers, sliced tomatoes, 
raw red onion, cucumber & radish, assorted breads

salmon platter

chef's choice - seasonal variety of house cured, smoked, and 
preserved salmon
served with:
herbed cream cheese, whipped burrata, scallion labneh, 
capers, pickled & raw red onion, cucumber & radish, 
fresh sprouts, sliced tomatoes
sm a ll - serves 5 people | 1 lb 100
la rge - serves 10 people | 2 lb 200
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delivery is available through our partnership with doordash for 12% of your subtotal.  
fees start at $25 and have a maximum limit of $75


