PETRA

STARTERS

SPANAKOPITA STARTER

Two handmade organic spinach pie rolls with a side of yogurt dill tzatziki

MEDITERRANEAN DIP PLATE

A trio of our housemade dips — hummus, baba ganoush, and red pepper muhummara—served
with olives, local sprouts, olive oil, and two flatbreads

MEZE PLATE

Our housemade organic hummus, mixed California olives, arugula, radish, cucumber, and a
flatbread with one spanakopita roll and yogurt dill tzatziki dressing

DELUXE MEZE

Our sharing size meze plate with all four of our housemade dips — organic hummus, yogurt dill
tzatziki, red pepper muhumara, and baba ganoush — with arugula, cucumber, grape leaves,
tomato, organic Greek feta, mixed California olives, and three flatbreads

CUSTOM MEALS

BUILD-YOUR-OWN

Your choice of up to two bases plus greens, two mains, four toppings, dressing, and a crunch

KIDS / SENIOR BOWL

Your choice one base plus greens, one main, two toppings, dressing, and a crunch

CHEF CRAFTED BOWLS & WRAPS

GREEK BOWL OR WRAP

Brown rice and spinach topped with Niman Ranch grass-fed Greek meatballs, cucumber,
baba ganoush, tomatoes, pic|<|ec| red onions, tzatziki, and pita chips

VEGAN BOWL OR WRAP pb, gl(

Quinoa and spring mix with braised tofu, roasted local mushrooms, hummus, beets, carrots,
local sprouts, green goddess dressing, and sliced almonds

PETRA BOWL OR WRAP df

Brown rice and spring mix topped with Mary’s lemon chicken, hummus, pickled red onions,
cucumbers, carrots, creamy tahini dressing, and pita chips

CRETAN BOWL OR WRAP df, gf, p<1|eo

Arugula and spring mix topped with Mary’s lemon chicken, mixed olives, shredded cabbage,
carrots, cucumbers, lemon vinaigrette, and sliced almonds
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GYROS (vegetarian options: braised tofu, local mushrooms)

CALI GYROS

Two flatbreads topped with hummus, Cqbbage, Mary’s lemon chicken, pick|ed red onions,
local scallions, and red pepper harissa dressing

18

MEDITERRANEAN GYROS

Two flatbreads topped with organic hummus, spring mix, Mary’s lemon chicken, pickled red
onions, local sprouts, and a tzatziki drizzle

18

BIG GYRO

A large flatbread with your choice of main, cucumbers, pickled red onions, spring mix,
tomatoes, organic Greek feta, and tzatziki

22

SIGNATURE SALADS 2

SUPER GREEN SALAD gf, paleo

Arugula and spinach with Mary’s lemon chicken, pesto zucchini, cucumbers, mixed California
olives, local sprouts, green goddess dressing, and sliced almonds

CALI SALAD vegetarian

Spring mix with sliced cucumber, hummus, shredded carrots, radish, avocado, organic Greek
feta, local sprouts, green goddess dressing, and pita chips

DESSERTS DRINKS SPECIALTY DRINKS 6.5
Baklava 8 lced Black Tea 4.5 Coconut Cardamom: Iced coffee
Chocolate Tahini Cookie 4 Iced Hibiscus Tea 4.5 with coconut cardamom cream
Seasonal Dessert 7 lced Mint Tea 4.5 Salted Honey: Iced coffee with
Coconut Date Bites 3 Agave Lemonade 5.5 whipped cream, honey, maldon salt
Vegan Pudding Cup 4.5 Arnold Palmer 5

Matcha Lemonade: Fresh agave

Pink Palmer 5 lemonade with a shot of matcha
EXTRAS Iced Coffee 4.5
ADDED TO A BOWL, WRAP OR GYRO Hot Tea 35 Middle East Mint: Iced mint tea with
Extra Main 35/45 Hot Coffes 4 honey & coconut cardomom cream
Extra Topping 2 Matcha Latte: Iced matcha latte,
Add Avo /Feta/Chevre 2.5 with honey & whipped cream

Add Spanakopita Rol 4.5 Tunisian Sunset: Creamy sweetened

Extra Dressing % [\) tea with vanilla & whipped cream
Flatbread 2 Q ‘(7
o)

Minty Matcha: Iced mint tea and
/@J}\} honey topped with a shot of matcha

N

Goddess Tea: Iced black tea with
pb = plant based. df = dairy free. gf = gluten free honey & coconut cardamom cream
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