SPREADS

served with pita or veggies, GF pita for +1
single 12 / trio 18

TZATZIKI
yogurt, cuacumber, dill v GF

HUMMUS
chickpea, tahini, cumin VN GF

MELITZANOSALATA
eggplant, garlic, red pepper VN GF

TIROKAFTERI
feta, red pepper, yogurt, chili v GF

SOUP & SALAD

AVGOLEMONO
rice, lemon, egg, chicken broth

9

GREEK
tomato, cucumber, onion, green pepper, caper,
olive, feta, rusk, vinaigrette v
16

PANTZARIA
arugula, beet, cranberry, walnut, goat cheese,
honey cider vinaigrette v GF

15

SWEET POTATO

lettuce, fig, onion, almond, feta, dijon vinaigrette v Gr

16

WATERMELON
cucumber-jalapeno relish, feta, pumpkin seed,
basil citronette v GF
7

ADD PROTEIN TO YOUR SALAD
chicken +8 | pork or chicken gyros +9
shrimp +9 | salmon +11

avli

INSPIRED GREEK

CLASSICS

SAGANAKI

14

GARIDES KATAIFI
kefalograviera, honey, fig, lemon v shrimp, filo, spicy mayo, salsa fresca

SPANAKOPITA
spinach, filo, feta, onion v
14

MAINS

TAVERNA STYLE LAMB CHOPS
pickled eggplant, spicy Florina’s pepper crema GF
48

CHICKEN SOUVLAKI
yogurt marinated, rice, salsa fresca, ladolemono Gr

23

MONASTIRAKI GYROS
pork or chicken, pita, tzatziki, tomato, onion, fries

GARIDES SOUVLAKI
lemon quinoa, tomato, olive, feta GF
28

IMAM BAYILDI
eggplant, onion, tomato, briami crema VN GF
22

CHICKEN RIGANATI
oregano, sweet pepper, thyme ladolemono Gr

MEZE

GREEK MEATBALLS
tomato sauce, cumin, whipped feta

14

CYCLADIC OCTOPUS
onions confit, tomato, sherry vinaigrette Gr
2

1

€.

DOLMA YALANIJI
grape leaves, rice, lemon, tarator sauce VN GF
4
CALAMARI SKARAS

ladolemono, fermented fresno pepper sauce GF
18

CHARRED TALAGANI
honey thyme grapes, sesame seeds v

15
PORK SOUVLAKI
red onion, grilled lemon GF
14
ZUCCHINI CHIPS
fried zucchini, skordalia dip v
15

23 27
LAVRAKI ARNI FOURNOU
broiled branzino, horta, ladolemono Gr lamb shoulder, mashed potato, herb sauce Gr
38 3
AEGEAN SEAFOOD PASTA MOUSSAKA
poached shrimps & calamari, bottarga, basil potato, eggplant, beef ragu, bechamel sauce
32 23
L
MERAKI PHILOXENIA KEFI

“souL” “HOSPITALITY” “Joy”

V- vegetarian | vN - vegan | Gr - gluten free | DF - dairy free | 1 - fish | sk - shellfish | oN - contains nuts | evoo - extra virgin olive oil

SIDES

ROASTED POTATOES
honey, garlic, dijon mustard v GF
9

GREEK FRIES
feta, oregano, parsley v

9

BASMATI RICE
lemon, scallions, salsa fresca VN GF

9

BROCCOLI
lemon, Aleppo pepper VN GF

9

*- consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness




WHITE

ASSYRTIKO
Alexakis Winery, Crete

13/52

ASSYRTIKO
Gavalas Winery, Santorini

-

fo)

MERITAGE APLA WHITE
Thrace

14/56

ASSYRTIKO
Santo Wines, Santorini

18/72

SAUVIGNON BLANC
Alpha Estates, Amyndeon
15/ 60

MOSCHOFILERO
Skouras Salto, Mantinia

15/ 60

CHARDONNAY
Alpha Estates, Amyndeon

18/72

RODYTIS AVLI
Amyndeon
12/ 48

MALAGOUSIA
Costa Lazgridi, Drama
o)

RETSINA

RODYTIS TROUPIS
Thessaloniki

14/56
MERITAGE MALAMATINA
Thessaloniki
24

WINE LIST

by the glass / by the bottle

RED

MERITAGE AVLI
Nemea

13/52

MERITAGE APLA RED

Thrace
14/56

XINOMAVRO

13/52

DRIOPI
T'selepos, Nemea
15/ 60

CABERNET
Costa Lazaridi Oenotria,
Kapandriti
19/76

CABERNET FRAGOU
Anastasia Fragou, Attica

14/56

MERITAGE
Skouras Synoro, Nemea

-

fo)

PINOT NOIR
Alpha Estate, Nemea
85

PINOT NOIR
WESTMOUNT
Willamette Valley, Oregon

14/ 56
BIBLINOS
Biblia Chora Pangeon, Kavala
95

MERITAGE SMX
Alpha Estate, Amyndeon

85

BUBBLES
ROSE
Kir-Yianni Akakies, Florina
14/ 56
BRUT CUVEE

Karanikas, Amyndeon
105

BRUT CHAMPAGNE

Kir-Yianni Cuvee Village, Naoussa Moét Chandon Imperial, France

180

BLANC DE BLANCS
Les Allies brut

40

ROSE

MOSCOFILERO AVLI
Nemea

12/ 48

MERITAGE APLA ROSE
Thrace

14/56

XINOMAVRO
Alpha Estate, Amyndeon
15/ 60

ORGANIC

ORANGE SAVATIANO
Keratea

14/56

PET NAT MYLONAS
Attica

54

SIGNATURE COCKTAILS
featuring Grecek spirits
GIN SUNRISE RASPBERRY MARTINI
gin, mastiha, passion fruit, mint, lemon vodka, chambord, raspberry, lime, foam
16 16

TEACH ME TO DANCE KIWI MARGARITA

vodka, thyme, Greek mountain tea, honey, lime tequila, apple cardamom bitters
16 16

FRAPPE MARTINI MYKONOS MULE
vodka, baileys, kahlua, frappé¢ grounds, milk rakomelo, spiced rum, lime, ginger beer
16 16

RHODES FlzZzZ OTTO’S AVLI SPRITZ

gin, pomegranate, lime, soda, rosemary blanc de blanc, vermouth, tonic, orange bitters
16 16

SMOKEY TRELLIS HIBISCUS FLOWER
bourbon, metaxa, fig, ouzo rinse, cherry wood vanilla bourbon, lime, sour cherry, hibiscus foam
16 16

CUCUMBER MARTINI WATERMELON MARGARITA
vodka, mint, lime tequila, lime, mint
16 16

SUMMER COCKTAILS

FROZEN LEMONADA FROZEN MARGARITA BLOOD ORANGE PALOMA
gin, mastiha, lemonade, mint tequila, strawberry, lime tequila, pink grapefruit, salt, lime
3 3 3

BEER & SELTZER

FIX HELLAS VOREIA GREEK SPIRITS
Laggr 5% IPA 7% soml shot / 200ml carafe
9
0 : 0 Skinos 8/28 Idoniko 8/24
7% %
Lagc§ 4.7 P11$119(:1 5 Haraki g
MYTHOS VOREIA ouvzo METAXA
Lager 5% Stout Dark 6% Plomari ~ 8/28 5 Star 1
9 Barba Yianni 8 7 Star 14
Verino 8 12 Star 16

HIGH NOON

ask about flavors
8

Grande Fine 18




