
LUNCH

gluten free alternatives are available for an additional $2;
please ask your server for details

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
 of  foodborne illness, especially if you have certain medical conditions

WINTER SQUASH PANINO 15
cippolini agro dolce, chevre, pine nut, arugula pesto

IMPORTED BURRATA CHEESE 15
fennel spoon sweets, olive oil, parker house crostini

EARTH & EATS WINTER GREENS SALAD 15
scallion, dill, feta, charred lemon vinaigrette
... add grilled shrimp or lemon roasted chicken 10

DESSERTS

SHELLBEAN HUMMUS 13
urfa chili, crudite, fennel seed crackers

CHOCOLATE TORTA CAPRESE 18
vanilla ice cream, toasted marshmallow, marcona almonds, chocolate bark

OAK ROASTED SHRIMP “SAGANAKI” 20
tomato, olive, caper, feta cheese, sourdough 

CREAMY CAULIFLOWER SOUP 15
pine nuts, golden raisin, caper, curry oil

CREMINI MUSHROOM ARANCINI 12
fontina cheese, rosemary, porcini aïoli

SPICED CIDER CAKE 14
2 apples, cream cheese, walnut, cinnamon ice cream 

LAMB KEFTEDES “GYRO” 20
sun dried tomato, feta, yogurt, sumac red onion, crispy potatoes

FRITTO MISTO 18
assorted seafood, sliced lemon, green olives, duo of sauces
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20% gratuity is added to all parties of 6 or more

  G A T EI R O N

CHEF ANTHONY CHITTUM

WINTER CITRUS SALAD 15
whipped tahini, urfa spice, castelvetrano olive, hazelnut
... add grilled shrimp or lemon roasted chicken 10



parlor coffee           4
whole milk, oat milk, selection of sweeteners

bottled soft drink 4
coca-cola, diet coke, sprite, ginger ale, ginger beer

hot tea 4
our selection of black  and herbal teas 
whole milk, oat milk, selection of sweeteners

non alcoholic beverages

wine by the glass

FRITTO MISTO 18
assorted seafood, sliced lemon, green olives, duo of sauces
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sparkling wine

red wine

skin contact - rosé

white wine

sfera, bianco macerato 15/60
verdeca, puglia, italy, nv

troupis winery, hoof & lur 14/56
moschofilero. orange wine. mantinia, peloponnese, greece, 2018 

domaine zafeirakis, rosé 16/65
limniona, tyrnavos, greece, 2020 

zoinos aurelia, extra brut rosé 22/88
xinomavro, amyndeo, macedonia, greece

palmento costanzo, mofete 17/68
etna bianco doc, carricante / catarratto, mt. etna,  sicily, italy, 2019

tetramythos 10/40
roditis natur, peloponnese, greece 2020

aivalis, barrel fermented 15/60
assyrtiko, nemea, greece, 2021

kontozisis organic vinyards, a-grafo 18/72
limniona, karditsa, greece, 2017

fatalone, teres 17/68
primitivo, puglia, italy, 2021

grifalco, aglianico del vulture 16/64
aglianico, basilicata, italy, 2019

girolamo russo a’rina, etna rosso 19/76
nerello mascalese / nerello capuccio, mt. etna, sicily, italy 2021

karamolegos, feredini 17/68
assyrtiko, santorini, greece, 2020

matamis, charilys spumante brut, assyrtiko 14/56
malagouzia, macedonia, greece, nv

papagyriou, le roi des montagnes                                                                                                                  19/76
cabernet sauvignon/mavrodaphne/touriga nacional
corinthia, greece, 2018

tselepos, blanc de gris 15/60
moschofilero, peloponnese, greece, 2021

aphrodite 17
mezcal, cappelletti, roots diktamo, lime 

“cerberus, SIT!” 16
serrano infused mezczal, forthave genepi, 
fresh blood orange, lime, simple, salt

matchado about nothing 18
gine mare, matcha, dolin genepy, lemon
honey syrup, foam 

pickles, mr. pickles 17
gin, italicus, mandarin blossom syrup,
lemon

nikolaki 17
vodka, greek yogurt, honey, lemon, rosemary

persephone’s kiss 17
calvados, amaro nocino, rye, ig grenadine

menta-lly i’m somewhere else 18
espresso, branca menta, reposado, cafe cordial
chocolate bitters 

ciao napoleon! 16
tequila, casoni 1814, lime, strega, cachaca

blue jacket lost weekend 10
hazy ipa with citra hops
washington, dc / 7.0% / 16 oz.

aval rose 8
french cider / france / 5.0% / 12 oz. can

saison dupont 10
saison / belgium / 6.5% / 11.2 oz bottle

zeos black mak 9
schwarzbier / greece / 5.0% / 11.2 oz. bottle

birrificio baladin nazionale 12
italian blonde ale / italy / 6.5% / 11.2 oz.

il calanthe 18
stray dog gin, capasso aperitivo, yuzu, 
lemon, simple, foam  

spaghetti western 19
willet 4 yr rye, don ciccio amaro delle sirene,
lemon, pomegranate syrup, foam 

seven islands kreepville crowmaster 12
hazy double ipa with citra, hbc586, and riwaka hops
greece / 8.0% / 16 oz. can

orval trappist ale 12
belgian ale  / belgium/ 6.2% / 12 oz. bottle

taralas family winery, “mavro” 18/72
xinomavro, naoussa, macedonia, greece, 2013

beer & cider

cocktails

scala, ciro rosso classico doc 14/56
gaglioppo, calabria, italy, 2019


