
NEW BELGIUM FAT TIRE,  Colorado 

COORS LIGHT,  Colorado           

CORONA,  Mexico    

STELLA ARTOIS,  Belgium     

DOGFISH HEAD 60 MINUTE IPA,  Delaware                                                                  

ESTIA PILSNER,  Colorado 
ALLAGASH WHITE,  Maine

SANGRIA                                                                  
    Housemade with fresh fruit

DIONYSUS   
   House infused berry vodka, fresh lemon, 

   sparkling wine 

MASTIHA MULE                                                                                                  
    Stoli vodka, fresh lime, ginger beer, served in a      

   copper mug with a Mastiha rinse                           

MIXED DRINK                                                                                                                             
   Your choice of house vodka, gin, whiskey, 

   rum or tequila with mixer

PINOT GRIGIO,  Cielo, delle Venezie, Italy

CHARDONNAY,  Backstory, California

SAUVIGNON BLANC,  Stoneburn, New Zealand

MOSCHOFILERO,  Domaine Skouras, Peloponnese

PINOT NOIR,  Ryder, California

MALBEC,  Waterbrook, Washington

AGIORGITIKO,  St. George, Domaine Skouras, Nemea

ESTIA CHIPS M  8
Thinly sliced eggplant and zucchini lightly fried 

served with tzatziki

CHEESE SAGANAKI  M 8
Traditional pan fried Kefalograviera cheese

SPINACH PIE   M  8 
Leeks, scallions, dill spinach and feta baked

 in housemade phyllo dough 

DOLMADES  M   8
Valencia rice, pine nuts, currants, fennel and dill 

wrapped in grape vine leaves and served with tzatziki 

KEFTEDES   8
Lamb and feta meatballs in roasted tomato sauce

OYSTERS    6/12
Daily selection, cocktail and mignonette sauces

WHOLE LOBSTER     15 
Poached with fresh lemon, mixed greens, cocktail sauce

TUNA TARTARE    12
Diced yellowfin tuna and avocado, 

soy honey ginger dressing, crispy pita chips  

CALAMARI    8
Your choice of lightly fried or grilled 

served with spicy tomato sauce and fresh lemon

SARDINES    8 
Deboned and grilled with ladolemono  

F R O M  T H E  L A N D

F R O M  T H E  S E AB E E R                                       4

H A N D C R A F T E D  C O C K T A I L S 5

W I N E                            7

H A P P Y  H O U R  M E N U
MONDAY - FRIDAY 4:30-6:30PM      AVAILABLE AT THE BAR AND HIGHTOPS ONLY

M IndIcates VegetarIan Items. 
notIce: the consumptIon of raw or undercooked eggs, meat, poultry, seafood or shellfIsh 

may Increase your rIsk of food borne Illness. some menu Items may come In contact wIth wheat, eggs, daIry, nuts and/or soy; 
please alert your serVer of any allergIes. Items haVe naturally occurrIng pIts or seeds. no separate checks, please. 


