
H A P P Y  H O U R

Executive Chef  Billy ZekoGF = gluten free  VG = vegetarian V = vegan

Wine & Cocktails  
limoncello spritz   10 

wines 
ask about our rotating selections of sparkling, white, rosé, and red    10

the harissa 
gran centenario reposado, bruto americano, aperol,  
pomegranate, harissa, lime, aleppo citrus salt   10

the oliviera 
aviation gin, cucumber vermouth, tomato consommé, basil   10

 
Featured Dishes

oysters on the half shell 
east and west coast oysters, urfa chili mignonette, citrus shrub    2 each 

 
crudité & pita  VG 

hummus, muhammara, spicy whipped feta, hipiti   8 each 
 

yellowfin tuna crudo 
yellow tomato, espelette, basil, pomegrante, olive oil    14 

 
potato stroma VG 

crispy layered potato, kefalograviera, truffle aioli   12 
 

zucchini chips VG 
feta, charred lemon, aleppo   12 

 
broccolini flatbread VG 

roasted eggplant, ricotta, aleppo, crispy garlic   12 
 

predalina burger 
double patty, american cheese, lettuce, tomato, predalina sauce,  

toasted potato roll    12 
 

lamb pita 
shredded lamb, herb tabouleh, garlic toum, calabrian aioli, house pita   12


