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			Book Your Reservation Today!

			
		


      
      
          
            
            
              
                
		
		
			
					
						Starters

						
					

						
			
			
				
					Mezze Plate

			
			Hummus, roasted red pepper harissa, tzatziki, roasted tomato hummus, grilled pita, crudités

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Whipped Feta

			
			Honeycomb & edible flowers

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Pear & Apple Arugula  PANZANELLA

			
			Burrata, basil, mint, Za’atar croutons, honey balsamic

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Mango Harissa Wings

			
			Cilantro crema, crudité

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Falafel

			
			Falafel, almond & hazelnut romesco, feta, micro arugula

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					ROASTED BUTTERNUT SQUASH SOUP

			
			Za'tar grilled bread, sea salt pumpkin seeds, honey crema

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Hummus Plate

			
			Classic, roasted garlic, cumin, grilled pita

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sides

						
					

						
			
			
				
					Greek Fries

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Pita

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					COUSCOUS TABOULI

			
			
			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		
	
			
			
				
					Jeweled Basmati Rice

			
			Golden raisin, red onion, herbs

			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		
	
			
			
				
					pickled cucumber feta salad

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		


			

		
		
			
					
						Entrees

						
					

						
			
			
				
					Kebabs

			
			Choice of:

			

			
					
					
					
					
					
					
					
						Souvlaki Chicken $22
					

					
					
					
					
					
					
					
						Moroccan Spiced Lamb $24
					

					
					
					
					
					
					
					
						SHRIMP KEBAB $24
					

					
					
					
					
					
					
					
						served with roasted tomato, jeweled basmati rice, roasted red pepper harissa, tzatziki
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Salads

						
					

						
			
			
			
			

			
					
					
					
					
					
					
					
						Add Chicken $6
					

					
					
					
					
					
					
					
						Add Steak $9
					

					
					
					
					
					
					
					
						Add Atlantic white fish $9
					

					
					
					
					
					
					
					
						Add Shrimp $7
					

			
			
			
			
			
			
		
	
			
			
				
					Chopped Israeli Salad

			
			Tomato, cucumber, dill, red wine vinaigrette

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					GRILLED CHOPPED ROMAINE

			
			romanesco, olives, sweet onions, chickpeas, feta, lemon caesar dressing

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sandwiches a la Carte

						
					

						
			
			
				
					Pulled Lamb Gyro

			
			Sumac onions, tzatziki, pita

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Harissa Chicken Pita

			
			Olive relish, roasted peppers, caper mayo

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Falafel Gyro

			
			Pita, lettuce, tomato, lemon, tzatziki

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		


			

		
		
			
					
						Express Lunch

						(Out in 30 min or less)
					

						
			
			
				
					Harissa Chicken

			
			Basmati rice, mixed greens, harissa, tzatziki

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Roasted Seasonal Vegetables

			
			Basmati rice, mixed greens, harissa, tzatziki

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					artisan "fresh" pasta

			
			Garlic, olives, capers, arugula, tomato pesto, parmesan

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
			served with frozen greek yogurt parfait

			

			
			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			Book Your Reservation Today!

			
		


      
      
          
            
            
              
                
		
		
			
					
						Shares

						
					

						
			
			
				
					Mezze Plate

			
			Hummus, roasted red pepper harissa, tzatziki, roasted tomato hummus, grilled pita, crudités

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					CHOPPED ISRAELI SALAD

			
			Tomato, cucumber, dill, red wine vinaigrette

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					GRILLED CHOPPED ROMAINE

			
			romanesco, olives, sweet onions, chickpeas, feta, lemon caesar dressing

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Mango Harissa Wings

			
			Cilantro crema, crudité

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Whipped Feta

			
			Honeycomb & edible flowers

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					PEAR & APPLE ARUGULA PANZANELLA

			
			burrata, basil, mint, Za’atar croutons, honey balsamic

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Falafel

			
			Falafel, almond & hazelnut romesco, feta, micro arugula

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					HUMMUS PLATE

			
			Classic, roasted garlic, cumin, grilled pita

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
					
					
					
					roasted red pepper harissa $2
					

					
					
					
					wild mushrooms $4
					

					
					
					
					braised lamb $6
					

		


			

		
		
			
					
						Kebabs

						traditional middle eastern dish, skewers of meat or poultry, grilled over open flame
					

						
			
			
				
					Souvlaki Chicken

			
			
			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		
	
			
			
				
					Moroccan Spiced Lamb

			
			
			

			
					
					
					
					
					
					
					
						 $24
					

			
			
			
			
			
			
		
	
			
			
				
					SHRIMP KEBAB

			
			
			

			
					
					
					
					
					
					
					
						 $24
					

			
			
			
			
			
			
		
	
			
			
			served with roasted tomato, jeweled basmati rice, roasted red pepper harissa, tzatziki

			

			
			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Plates

						
					

						
			
			
				
					ARTISAN "FRESH" PASTA

			
			Garlic, olives, capers, arugula, tomato pesto, parmesan

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					ATLANTIC OCEAN WHITE FISH

			
			Roasted butternut squash, shaved fennel, olive tapenade

			

			
					
					
					
					
					
					
					
						 $31
					

			
			
			
			
			
			
		
	
			
			
				
					BRAISED Whole Lamb Shank

			
			Israeli couscous, english peas, thyme roasted wild mushrooms

			

			
					
					
					
					
					
					
					
						 $36
					

			
			
			
			
			
			
		
	
			
			
				
					BONELESS BEEF SHORT RIB

			
			Crispy lemon marble potatoes, red onion, foraged mushrooms

			

			
					
					
					
					
					
					
					
						 $36
					

			
			
			
			
			
			
		
	
			
			
				
					HONEY LEMON Half CHICKEN

			
			White wine mushroom ragout, sun-dried tomatoes

			

			
					
					
					
					
					
					
					
						 $30
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sides

						(VGN)
					

						
			
			
				
					Greek Fries

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					Spiced RAINBOW Carrots

			
			Harissa, honey yogurt, pistachio

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					LEMON ROASTED MARBLE POTATOES

			
			Red sweet onions, parmesan

			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Pita

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					COUSCOUS Tabouli

			
			
			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		
	
			
			
				
					Jeweled Basmati Rice

			
			Golden raisin, red onion, herbs

			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		
	
			
			
				
					TARRAGON Roasted WILD MUSHROOMS

			
			
			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			Book Your Reservation Today!

			
		


      
      
          
            
            
              
                
		
		
			
					
						Cocktails

						- $7.00 -
					

						
			
			
				
					MYKONOS

			
			blanco tequila, pampeloumous liquor, fresh lime juice, grapefruit soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					THE DAISY

			
			Honeysuckle vodka, fresh lime juice, grenadine, splash of soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					SPICED PEAR Sidecar

			
			Brandy, cointreau, spiced pear liqueur, lemon

			

			
			
			
			
			
			
			
		
	
			
			
				
					Sadie’s Frosé

			
			Rosé wine, pomegranate, vanilla, citrus, raspberry liquor

			

			
			
			
			
			
			
			
		
	
			
			
				
					Nashville Old Fashioned

			
			Bourbon whiskey, demerara, angostura and regans bitters

			

			
			
			
			
			
			
			
		
	
			
			
				
					MERSIN

			
			Gin, fig, raspberry, cardamon, lime, soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					PEPPERMINT MOCHA ICED ESPRESSO

			
			Chocolate & peppermint liquor, espresso, cream

			

			
			
			
			
			
			
			
		
	
			
			
				
					ANTALYA

			
			Three rums, pineapple, lychee, lime, falernum

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Beers, Ciders & Seltzers

						
					

						
			
			
			
			

			
			
			
			
			
			
			
					
					
					
					Bearded Iris Homestyle, NEIPA 16 oz $6
					

					
					
					
					Black Abbey The Rose, Belgian Blond Ale $4
					

					
					
					
					Dr. Robot Blackberry Lemon Sour
					

					
					
					
					Estrella Daura, Mediterranean Lager, gluten free $4
					

					
					
					
					Athletic Lite Non-Alcoholic Pale Lager $6
					

					
					
					
					Untitled Art Non-Alcoholic, Juicy IPA $3.50
					

					
					
					
					Jackalope Thunder Ann, American Pale Ale $8
					

					
					
					
					Tailgate Brewery, Orange Wheat $4
					

					
					
					
					Nashville Brewing Co., Bavarian Lager $5
					

					
					
					
					Jackalope Thunder Ann, American Pale Ale $4
					

					
					
					
					Oskar Blues Old Chub, Scotch Ale $4
					

		


			

		
		
			
					
						Glass Wine

						- $5.00 -
					

						
			
			
				
					White Blend

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Rosé

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Red Blend

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sangria

			
			White, rose or red

			

			
			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Small Bar Bites

						available from 4pm - 5pm
					

						
			
			
				
					MEDITERRANEAN MARINATED OLIVES

			
			grilled pita

			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					whipped feta

			
			honeycomb & peppercorn, grilled pita

			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Hummus Plate

			
			classic, roasted garlic, cumin, grilled pita

			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					FALAFEL

			
			Almond & hazelnut romesco, feta, micro arugula

			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		


			

		
		
			
					
						Mocktails

						- $4.00 -
					

						
			
			
				
					Pathos

			
			Passionfruit, hibiscus ginger beer, fresh lime juice

			

			
			
			
			
			
			
			
		
	
			
			
				
					Pineapple Express

			
			pineapple soda, mint, fresh lime juice, almond orgeat

			

			
			
			
			
			
			
			
		
	
			
			
				
					Cherry Lemonade Sundrop

			
			Cherry puree, fresh lemon juice, soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					Blueberry Butterfly

			
			Blueberry puree, fresh lime juice, fresh ginger, topped with ginger beer

			

			
			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			

Book Your Reservation Today!

			
		


      
      
          
            
            
              
                
		
		
			
					
						Cocktails

						
					

						
			
			
				
					MYKONOS

			
			blanco tequila, pampeloumous liquor, fresh lime juice, grapefruit soda

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					THE DAISY

			
			Honeysuckle vodka, fresh lime juice, grenadine, splash of soda

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					SPICED PEAR SIDECAR

			
			Brandy, Cointreau, spiced pear liqueur, lemon

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					MERSIN

			
			Gin, fig, raspberry, cardamon, lime, soda

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Winter Sangria

			
			
			

			
					
					
					
					
					
					
					
						Red sangria | apple & baking spices
					

					
					
					
					
					
					
					
						White sangria | pear, persimmon, cinnamon
					

			
			
			
			
			
			
					
					
					
					Glass $13
					

					
					
					
					Pitcher $50
					

		
	
			
			
				
					Classic Spritz

			
			Aperol, sparkling wine, Q club soda

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					SADIE’S FROSÉ

			
			Rosé wine, pomegranate, vanilla, citrus, raspberry liquor

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					NASHVILLE OLD FASHIONED

			
			Bourbon whiskey, demerara, angostura and regans bitters

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					ANTALYA

			
			Three rums, passionfruit, pineapple, lychee, lime, falernum

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					COLOSSAL MARTINI OR MANHATTAN

			
			**Limit One Per Person**

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
					
					
					
					New Amsterdam Gin
					

					
					
					
					Hero’s Vodka
					

					
					
					
					Evan Williams Bourbon
					

					
					
					
					Standard Proof Rye
					

		


			

		
		
			
					
						Mocktails

						$8.00
					

						
			
			
				
					Pathos

			
			Passionfruit, hibiscus ginger beer, fresh lime juice

			

			
			
			
			
			
			
			
		
	
			
			
				
					PINEAPPLE EXPRESS

			
			pineapple soda, mint, fresh lime juice, almond orgeat

			

			
			
			
			
			
			
			
		
	
			
			
				
					Cherry Lemonade Sundrop

			
			Cherry purée, fresh lemon juice, soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					Blueberry Butterfly

			
			Blueberry purée, fresh lime juice, fresh ginger, ginger beer

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Beers

						
					

						
			
			
			
			

			
			
			
			
			
			
			
					
					
					
					Bearded Iris Homestyle, NEIPA 16 oz $12
					

					
					
					
					Black Abbey The Rose, Belgian Blond Ale $8
					

					
					
					
					Dr. Robot Blackberry Lemon Sour, Monday Night Brewery $8
					

					
					
					
					Estrella Daura, Mediterranean Lager, gluten free $8
					

					
					
					
					Athletic Lite Non-Alcoholic Pale Lager $12
					

					
					
					
					Untitled Art Non-Alcoholic Juicy IPA $7
					

					
					
					
					Mango Cart, Golden Road Brewing, Mango Wheat Ale $8
					

					
					
					
					Little Harpeth Chicken Scratch, Pilsner $8
					

					
					
					
					Michelob Ultra, Domestic Light $7
					

					
					
					
					Wicked Weed Pernicious, IPA $8.50
					

					
					
					
					Tailgate Brewery, Orange Wheat $8
					

					
					
					
					Nashville Brewing Co., Bavarian lager $10
					

					
					
					
					Jackalope Thunder Ann, American Pale Ale $8
					

					
					
					
					Oskar Blues Old Chub, Scotch Ale $8
					

					
					
					
					Nashville Brewing Co., Holiday Bock $8
					

		


			

		
		
			
					
						Ciders & Seltzers

						
					

						
			
			
			
			

			
			
			
			
			
			
			
					
					
					
					Bravassi Blood Orange, Italian Hard Seltzer $8
					

					
					
					
					Nutrl, Vodka & Soda "Watermelon" $9
					

					
					
					
					High Noon, Vodka & Soda "Peach" $9
					

					
					
					
					Gypsy Circus Queen of Swords, Tennessee Vinatge Cider $10
					

		


			

		
		
			
					
						Non-Alcoholic Beverages

						
					

						
			
			
			
			

			
			
			
			
			
			
			
					
					
					
					Q Club Soda, Ginger Ale, Ginger Beer, Grapefruit $4
					

					
					
					
					Coke, Sprite, Diet Coke, Dr. Pepper $3
					

		


			


              

              
                
		
			HOUSE WINE BY CARAFE
White, Rosé or Red $28.00

		

		
		
			
					
						Bubbles

						
					

						
			
			
				
					CAVA BRUT , CATALONIA

			
			Chic Barcelona, NV

			

			
					
					
					
					
					
					
					
						gl $9
					

					
					
					
					
					
					
					
						btl $36
					

			
			
			
			
			
			
		
	
			
			
				
					PROSECCO, VENETO

			
			Terre di Marca, Italy, NV

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					LAMBRUSCO, ITALY

			
			La Favorita, Emilio Romagna NV

			

			
					
					
					
					
					
					
					
						gl $10
					

					
					
					
					
					
					
					
						btl $40
					

			
			
			
			
			
			
		
	
			
			
				
					BRUT BLANC DE BLANCS, FRANCE

			
			Famille Moutard, Burgundy, NV

			

			
					
					
					
					
					
					
					
						gl $14
					

					
					
					
					
					
					
					
						btl $56
					

			
			
			
			
			
			
		
	
			
			
				
					BRUT ULTRA, FRANCE

			
			Laurent-Perrier, Champagne NV

			

			
					
					
					
					
					
					
					
						btl $162
					

			
			
			
			
			
			
		
	
			
			
				
					BRUT ROSÉ, FRANCE

			
			Moet Imperial, Champagne NV

			

			
					
					
					
					
					
					
					
						btl $149
					

			
			
			
			
			
			
		
	
			
			
				
					BRUT ROSE , ITALY

			
			Terre Gaie, Veneto, NV

			

			
					
					
					
					
					
					
					
						gl $13
					

					
					
					
					
					
					
					
						btl $52
					

			
			
			
			
			
			
		


			

		
		
			
					
						WHITE

						
					

						
			
			
				
					Moscato, ITALY

			
			La Perlina, Veneto, 2020

			

			
					
					
					
					
					
					
					
						gl $9
					

					
					
					
					
					
					
					
						btl $36
					

			
			
			
			
			
			
		
	
			
			
				
					Riesling, germany

			
			Seehof Riesling Kabinett, Rheinhaessen 2021

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					Riesling, Alsace

			
			Hugel, 2018

			

			
					
					
					
					
					
					
					
						btl $88
					

			
			
			
			
			
			
		
	
			
			
				
					Falanghina, Italy

			
			La Sibilla, Campi Flegrei, Campania, 2022

			

			
					
					
					
					
					
					
					
						gl $13
					

					
					
					
					
					
					
					
						btl $52
					

			
			
			
			
			
			
		
	
			
			
				
					Pinot Grigio, Italy

			
			IL Cantico, Vento 2021

			

			
					
					
					
					
					
					
					
						gl $9
					

					
					
					
					
					
					
					
						btl $36
					

			
			
			
			
			
			
		
	
			
			
				
					Trebbiano, Italy

			
			Atilia, Trebbiano d' Abruzzo, 2022

			

			
					
					
					
					
					
					
					
						btl $53
					

			
			
			
			
			
			
		
	
			
			
				
					Gewürztraminer, ALSACE

			
			Domaine Zind Humbrecht 2019

			

			
					
					
					
					
					
					
					
						btl $78
					

			
			
			
			
			
			
		
	
			
			
				
					assyrtiko, greece

			
			Stamnaki, Peloponnese 2020

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					Viognier, Columbia Valley

			
			K Vintners, 2018

			

			
					
					
					
					
					
					
					
						btl $88
					

			
			
			
			
			
			
		
	
			
			
				
					Sauvignon Blanc, France

			
			Domaine Paul Buisse, Touraine 2022

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					Sancerre, France

			
			Domaine Raimbault-Pineau, Loire 2021

			

			
					
					
					
					
					
					
					
						btl $82
					

			
			
			
			
			
			
		
	
			
			
				
					Roussanne / Marsanne / Viognier, FRANCE

			
			Château Virgile, Rhône 2020

			

			
					
					
					
					
					
					
					
						btl $39
					

			
			
			
			
			
			
		
	
			
			
				
					White Blend, Portugal

			
			Casa de Mouraz, Dao, 2021

			

			
					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					Chardonnay, france

			
			Roland Lavantureaux "Petit Chablis", Burgundy 2020

			

			
					
					
					
					
					
					
					
						btl $61
					

			
			
			
			
			
			
		
	
			
			
				
					Chardonnay, California

			
			Stel + Mar, Lodi 2020

			

			
					
					
					
					
					
					
					
						gl $14
					

					
					
					
					
					
					
					
						btl $56
					

			
			
			
			
			
			
		
	
			
			
				
					Chardonnay, france

			
			Auvigue, Pouilly-Fuissé-Burgundy 2019

			

			
					
					
					
					
					
					
					
						btl $91
					

			
			
			
			
			
			
		
	
			
			
				
					Chardonnay, russian river

			
			Paul Hobbs Winery, 2018

			

			
					
					
					
					
					
					
					
						btl $128
					

			
			
			
			
			
			
		


			

		
		
			
					
						ROSÉ

						
					

						
			
			
				
					ROSÉ, FRANCE

			
			La Patience Rose, Méditerranée, 2022

			

			
					
					
					
					
					
					
					
						gl $8
					

					
					
					
					
					
					
					
						btl $44
					

			
			
			
			
			
			
		
	
			
			
				
					ROSé BULGARIANA

			
			Bulgariana, Thracian Valley-Bulgaria 2021

			

			
					
					
					
					
					
					
					
						btl $39
					

			
			
			
			
			
			
		
	
			
			
				
					ROSé, ITALY

			
			Monte del Fra "Bardolino Chiaretto", Veneto, 2022

			

			
					
					
					
					
					
					
					
						btl $49
					

			
			
			
			
			
			
		
	
			
			
				
					ROSÉ OF CARIGNAN, CALIFORNIA

			
			Lioco, Mendocino 2021

			

			
					
					
					
					
					
					
					
						btl $57
					

			
			
			
			
			
			
		
	
			
			
				
					Prisoner Wine Company, California

			
			Unshackled Rose, 2019

			

			
					
					
					
					
					
					
					
						btl $64
					

			
			
			
			
			
			
		
	
			
			
				
					TAVEL ROSÉ, RHÔNE

			
			Château d'Aqueria, 2020

			

			
					
					
					
					
					
					
					
						btl $72
					

			
			
			
			
			
			
		


			

		
		
			
					
						RED

						
					

						
			
			
				
					GAMAY, FRANCE

			
			Domaine de La Bêche "Régnié" Beaujolais, 2020

			

			
					
					
					
					
					
					
					
						gl $13
					

					
					
					
					
					
					
					
						btl $52
					

			
			
			
			
			
			
		
	
			
			
				
					PINOT NOIR, MACEDONIA

			
			Macedon, 2020

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					PINOT NOIR, CALIFORNIA

			
			Pali Wine Co. "Riviera", Sonoma Coast 2020

			

			
					
					
					
					
					
					
					
						btl $61
					

			
			
			
			
			
			
		
	
			
			
				
					PINOT NOIR, FRANCE

			
			Regis Bouvier, Gevrey Chambertin, Burgundy, 2020

			

			
					
					
					
					
					
					
					
						btl $164
					

			
			
			
			
			
			
		
	
			
			
				
					GARNACHA BLEND, SPAIN

			
			Borsao "berola", Campo de Borja, 2016

			

			
					
					
					
					
					
					
					
						gl $11
					

					
					
					
					
					
					
					
						btl $44
					

			
			
			
			
			
			
		
	
			
			
				
					SYRAH, CALIFORNIA

			
			Presqu'ile, Santa Barbara, 2021

			

			
					
					
					
					
					
					
					
						btl $59
					

			
			
			
			
			
			
		
	
			
			
				
					MALBEC, ARGENTINA

			
			Reunion, Mendoza, 2021

			

			
					
					
					
					
					
					
					
						gl $11
					

					
					
					
					
					
					
					
						btl $44
					

			
			
			
			
			
			
		
	
			
			
				
					MERLOT, ISRAEL

			
			Golan Heights Winery "Yarden", Galilee 2019

			

			
					
					
					
					
					
					
					
						btl $72
					

			
			
			
			
			
			
		
	
			
			
				
					SANGIOVESE, ITALY

			
			La Mozza, Toscana 2019

			

			
					
					
					
					
					
					
					
						gl $14
					

					
					
					
					
					
					
					
						btl $56
					

			
			
			
			
			
			
		
	
			
			
				
					SANGIOVESE, ITALY

			
			Villa Elena, Brunello di Montalcino, Tuscany 2018

			

			
					
					
					
					
					
					
					
						btl $115
					

			
			
			
			
			
			
		
	
			
			
				
					GRENACHE/SYRAH/MOURVEDRE, FRANCE

			
			Château Pegau, Côtes du Rhône, 2020

			

			
					
					
					
					
					
					
					
						btl $51
					

			
			
			
			
			
			
		
	
			
			
				
					TEMPRANILLO, SPAIN

			
			Cantoebro Bodegas "Reto" Reserva, Rioja 2015

			

			
					
					
					
					
					
					
					
						btl $63
					

			
			
			
			
			
			
		
	
			
			
				
					AGIORGITIKO, GREECE

			
			Stamnaki, Peloponnese, 2020

			

			
					
					
					
					
					
					
					
						gl $12
					

					
					
					
					
					
					
					
						btl $48
					

			
			
			
			
			
			
		
	
			
			
				
					CORBIèRES, FRANCE

			
			Domaine de Fontasinte, Languedoc 2020

			

			
					
					
					
					
					
					
					
						btl $49
					

			
			
			
			
			
			
		
	
			
			
				
					NEBBIOLO-BAROLO, ITALY

			
			Cascina del Torcc, Barolo-Piedmont 2018

			

			
					
					
					
					
					
					
					
						btl $87
					

			
			
			
			
			
			
		
	
			
			
				
					CABERNET SAUVIGNON/MERLOT, FRANCE

			
			La Devise de Lilian, Bordeaux 2017

			

			
					
					
					
					
					
					
					
						btl $74
					

			
			
			
			
			
			
		
	
			
			
				
					CABERNET SAUVIGNON, CALIFORNIA

			
			Stel + Mar, California, 2021

			

			
					
					
					
					
					
					
					
						gl $11
					

					
					
					
					
					
					
					
						btl $44
					

			
			
			
			
			
			
		
	
			
			
				
					CABERNET SAUVIGNON , CALIFORNIA

			
			Heitz Cellar, Napa Valley 2018

			

			
					
					
					
					
					
					
					
						btl $180
					

			
			
			
			
			
			
		
	
			
			
				
					CABERNET SAUVIGNON, CALIFORNIA

			
			Brendel "Cooper's Reed", Napa Valley, 2019

			

			
					
					
					
					
					
					
					
						btl $92
					

			
			
			
			
			
			
		
	
			
			
				
					ZINFANDEL, CALIFORNIA

			
			Ridge "East Bench", Dry Creek Valley, 2021

			

			
					
					
					
					
					
					
					
						btl $99
					

			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			Book Your Reservation Today!

			
		


      
        
          
		
		
			
					
						Shares

						
					

						
			
			
				
					Mezze Plate

			
			Hummus, roasted red pepper harissa, tzatziki, roasted tomato hummus, grilled pita, crudités

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Falafel

			
			Falafel, almond & hazelnut romesco, feta, micro arugula

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Whipped Feta

			
			Honeycomb & edible flowers

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					CHOPPED ROMAINE

			
			Romanesco, olives, sweet onions, chickpeas, parmesan, lemon caesar dressing

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sides

						
					

						
			
			
				
					Greek Fries

			
			
			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					LEMON ROASTED MARBLE POTATOES

			
			Red sweet onions, parmesan

			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					Eggs

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					Seasonal Fruit

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Cinnamon Toast

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					Applewood Smoked Bacon

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					Kibbeh Sausage

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					COUSCOUS TABOULI

			
			
			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		


			

		
		
			
					
						Family Style

						Parties of 4 or more $23 per person
					

						
			
			
				
					Mezze Plate

			
			Hummus, roasted red pepper harissa,  tzatziki, roasted tomato hummus, grilled pita, crudités

			

			
			
			
			
			
			
			
		
	
			
			
				
					Chopped Israeli Salad

			
			Tomato, cucumber, dill,  red wine vinaigrette

			

			
			
			
			
			
			
			
		
	
			
			
				
					Whipped Feta

			
			Honeycomb & edible flowers

			

			
			
			
			
			
			
			
		
	
			
			
				
					Shakshuka

			
			Artichoke, kale, baked farm eggs

			

			
			
			
			
			
			
			
		
	
			
			
				
					Mediterranean Breakfast Skillet

			
			Onion scramble, kibbeh, lemon potatoes, grilled pita

			

			
			
			
			
			
			
			
		
	
			
			
				
					French Toast

			
			Seasonal fruit, sheep's cheese & orange marmalade

			

			
			
			
			
			
			
			
		
	
			
			
				
					Souvlaki Chicken Kebabs

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Bacon and Seasonal Fruit

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Mains

						
					

						
			
			
				
					Shakshuka

			
			Artichoke, kale, baked farm eggs

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Mediterranean  Breakfast

			
			Onion scramble, kibbeh, lemon potatoes, grilled pita

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					French Toast

			
			Seasonal fruit, sheep's cheese & orange marmalade

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Chopped Israeli Salad

			
			Tomato, cucumber, dill,  red wine vinaigrette

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
					
					
					
					Add Chicken $6
					

					
					
					
					Add Atlantic white fish $9
					

					
					
					
					Add Shrimp $7
					

		


			

		
		
			
					
						Lunchies

						
					

						
			
			
				
					Kebabs

			
			Choice of:

			

			
					
					
					
					
					
					
					
						Souvlaki Chicken $22
					

					
					
					
					
					
					
					
						Moroccan Spiced Lamb $24
					

					
					
					
					
					
					
					
						SHRIMP KEBAB $24
					

					
					
					
					
					
					
					
						served with roasted tomato, jeweled basmati rice, roasted red pepper harissa, tzatziki
					

			
			
			
			
			
			
		
	
			
			
				
					Pulled Lamb Gyro

			
			Sumac onions, tzatziki, pita

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Falafel

			
			Falafel, almond & hazelnut romesco, feta, micro arugula

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Harissa Chicken Pita

			
			Olive relish, roasted peppers, caper  mayo

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Mango Harissa Wings

			
			Cilantro crema, crudité

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    
		
			Book Your Reservation Today!

			
		


      
      
          
            
            
              
                
		
		
			
					
						Dessets

						
					

						
			
			
				
					FROZEN GREEK YOGURT

			
			Toasted coconut, pomegranate molasses

			

			
					
					
					
					
					
					
					
						 $6
					

			
			
			
			
			
			
		
	
			
			
				
					TRIPLE LAYER CHOCOLATE CAKE

			
			Strawberry & mint sauce

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Pistachio Baklava

			
			Pistachio, TN honey

			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					PISTACHIO CRUSTED CHEESECAKE

			
			Salted caramel sauce

			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		


			

		
		
			
					
						After Dinner Beverages

						
					

						
			
			
				
					ESPRESSO MARTINI

			
			Louisa Tennessee coffee liqueur, Heroes vodka, espresso, salted caramel

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					ATHENA'S KISS

			
			Tempus fugit, raspberry blended family, ghirardelli chocolate, frozen greek yogurt, chocolate shavings

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					BARREL 12

			
			Ouzo 12, Limoncello, passion fruit, lemon sour

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					LAVAZZA COFFEE

			
			Regular or Decaf

			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					ESPRESSO

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		
	
			
			
				
					CAPPUCCINO || LATTE

			
			
			

			
					
					
					
					
					
					
					
						 $4.50
					

			
			
			
			
			
			
		
	
			
			
				
					MOCHA || FRENCH VANILLA

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					HOT CHOCOLATE

			
			
			

			
					
					
					
					
					
					
					
						 $4
					

			
			
			
			
			
			
		


			

		
		
			
					
						Dessert Wine/Fortified Wine

						
					

						
			
			
				
					Kracher, Burgenland Auslese Cuvée, 2017

			
			
			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Blandy's, 5 Year Old Malmsey Rich Madeira

			
			
			

			
					
					
					
					
					
					
					
						 $10
					

			
			
			
			
			
			
		
	
			
			
				
					Emilio Lustau, Don Nuño Dry Oloroso Solera Reserva Sherry

			
			
			

			
					
					
					
					
					
					
					
						 $10
					

			
			
			
			
			
			
		
	
			
			
				
					Noble & Murat Late Bottled Vintage Port 2014

			
			
			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Quinta do Tedo 3 year old Ruby Reserve Port

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Amaro & Digestifs

						
					

						
			
			
				
					Amaro Lucano

			
			
			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Amaro Montenegra

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Amaro Nonino

			
			
			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Fernet Branca

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Branca Menta

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Green Chartreuse

			
			
			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Yellow Chartreuse

			
			
			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		


			

		
		
			
					
						Brandy & Cognac

						
					

						
			
			
				
					Grand Marnier

			
			
			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Courvoisier VS, France

			
			
			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Remy Martin VSOP, France

			
			
			

			
					
					
					
					
					
					
					
						 $22
					

			
			
			
			
			
			
		
	
			
			
				
					Hennessy XO, France

			
			
			

			
					
					
					
					
					
					
					
						 $75
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cordials

						
					

						
			
			
				
					Bailey's Irish Cream

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Chambord

			
			
			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Disaronno Amaretto

			
			
			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Mr. Black Coffee Liqueur

			
			
			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Ouzo 12

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		
	
			
			
				
					Romano White Sambuca

			
			
			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			10:00am - 3:00pm
$38 per person
Book Your Reservation Today!

			
		


      
        
          
		
		
			
					
						Cold Station

						
					

						
			
			
				
					ISRAELI CHOPPED SALAD

			
			Tomato, cucumber, dill, red wine vinaigrette

			

			
			
			
			
			
			
			
		
	
			
			
				
					GRILLED ROMAINE

			
			Romanesco, olives, sweet onions, chickpeas, parmesan, lemon Caesar dressing

			

			
			
			
			
			
			
			
		
	
			
			
				
					MEDITERRANEAN DEVILED EGGS

			
			Kalamata olives, capers, parsley

			

			
			
			
			
			
			
			
		
	
			
			
				
					Whipped Feta

			
			Honeycomb & peppercorn

			

			
			
			
			
			
			
			
		
	
			
			
				
					AVOCADO TOAST (build your own)

			
			Heirloom tomato, ricotta

			

			
			
			
			
			
			
			
		
	
			
			
				
					HUMMUS (build your own)

			
			Sautéed lemon garlic mushrooms, spicy harissa, braised lamb

			

			
			
			
			
			
			
			
		
	
			
			
				
					GREEK YOGURT

			
			Berries, mint, zatar

			

			
			
			
			
			
			
			
		
	
			
			
				
					CHILLED SHRIMP

			
			Harissa cocktail sauce

			

			
			
			
			
			
			
			
		
	
			
			
				
					SALMON GRAVLAX

			
			Capers, and pickled onions

			

			
			
			
			
			
			
			
		
	
			
			
				
					SEASONAL FRESH FRUIT

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					BREAKFAST PASTRIES

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Hot Entree Station

						
					

						
			
			
				
					FRENCH TOAST

			
			Apple sheep's cheese, strawberry orange marmalade

			

			
			
			
			
			
			
			
		
	
			
			
				
					BELGIUM WAFFLES

			
			Maple syrup, honey yogurt

			

			
			
			
			
			
			
			
		
	
			
			
				
					SHAKSHUKA

			
			Artichoke, kale, baked farm eggs

			

			
			
			
			
			
			
			
		
	
			
			
				
					FRITTATA

			
			Egg whites, summer vegetables, goat cheese

			

			
			
			
			
			
			
			
		
	
			
			
				
					HARISSA CHICKEN

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					MEDITERRANEAN SPICED BRAISED BEEF

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					SCRAMBLED EGGS

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					CHICKEN SAUSAGE

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					ROASTED SALMON

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					ROASTED VEGETABLES

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					JEWELED BASMATI RICE

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					LEMON POTATOES

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					APPLEWOOD SMOKED BACON

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Dessert station

						
					

						
			
			
				
					MIMI’S PISTACHIO BAKLAVA

			
			Warm local honey

			

			
			
			
			
			
			
			
		
	
			
			
				
					FROZEN GREEK YOGURT SUNDAE

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					ASSORTED COOKIES & PIES
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          Reservations

          

		      
						
	          	
							Location
								- Required
							
							
								Location
Sadie's | Mediterranean Restaurant in Nashville, TN
										


								
									
								
							

	        	
						
							Number of People
								- Optional
							
							
								Number of People
1 Person
2 People
3 People
4 People
5 People
6 People
7 People
8+ People


								
									
								
							

						
						
							Date
								- Required
							
							

							Please, select a date
						
						
							Time
								- Optional
							
							
								
									
								
								Time
11:00 PM
10:30 PM
10:00 PM
9:30 PM
9:00 PM
8:30 PM
8:00 PM
7:30 PM
7:00 PM
6:30 PM
6:00 PM
5:30 PM
5:00 PM
4:30 PM
4:00 PM
3:30 PM
3:00 PM
2:30 PM
2:00 PM
1:30 PM
1:00 PM
12:30 PM
12:00 PM
11:30 AM
11:00 AM
10:30 AM
10:00 AM
9:30 AM
9:00 AM
8:30 AM
8:00 AM
7:30 AM
7:00 AM


								
									
								
							

						
		      

		      
		        Find A Table
		        Please check errors in the form above
		      

		      
		        Thanks!
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