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SMALL PLATES 

 
    Baba Ghanouje Open 
fire roasted eggplant 

purée, tehini sauce 
served w/ pita bread 

6 
 

    Chicken skewers w/ 
paprika, cumin, lemon 

mint yogurt 
6 

  
Fried SMELTS with 

Chipotle 
6.50 
     

Wood Lamb 
Brochettes with 
vinegar herb oil 

7 
 

    Marinated olives 
with Moroccan spices 

6 
 

    Wood Baked 
Polenta with 

Bolognese and 
parmesan 

6 
 

    Dates wrapped in 
pancetta stuffed w/ 

cream cheese drizzled 
w/ balsamico 

6.50 
 

Bruschetta with 
tomatoes/basil and 

feta marinated in 
citrus, Honey and 

fresh fennel 
6 
 

Makdouse 
Oil cured tangy baby 
eggplants stuffed  

W/ walnuts, peppers 
and garlic 

6 
 

    Small meatballs, 
shaved grana and 

Marinara 
6 
 

    Tabouleh Cracked 
wheat salad w/ 

parsley, tomatoes, 
lemon and olive oil 

6 
 

Lamb Riblets Braised 
and grilled w/ herb 

vinaigrette oil 
8.50 
     

Fried breaded 
Cauliflower florets   

7 
 

Ceviche with tortilla 
chips and guacamole 

8 
 

    French Fries Tossed 
w/ herbs, and garlic 

5  

 
      

 

        Dinner Menu 
APPETIZERS 

Hummus wood oven baked flatbread with zatar     10 

Fried Calamari jalapeno, lemon-thyme & chipotle aioli     10 

Mediterranean Mussels white wine, garlic, lemon & chili flakes     12 

Grilled Artichokes served with parmesan artichoke aioli dip    11 

House Smoked Salmon Filet with homemade tartar sauce     10 

Pancetta wrapped Prawns with sweet chili & mint sauce     12 

Ahi Tuna Tartare w/ avocado, mango relish, chili sesame oil  12 

Middle Eastern Sampler Tabouleh, babaghanouje, hummus, labne and 
flat bread from our wood fire oven     19 

Ravioli with mushroom crème Madera sauce     10 

Saganaki  - pan fired Halloumi Cheese topped with Zatar          9.50 

Soup of the Day made daily with the finest ingredients     7 
 

SALADS 

Organic Tomatoes Caprese Salad (Heirlooms seasonally)   13 

Baby Beet, orange, Sausalito watercress & feta     9 

Baby Arugula, radishes, tomatoes, shaved parmesan & lemon-thyme 
vinaigrette     9  Add grilled chicken ….. 3   or   shrimp …… 4 

Caesar hearts of romaine, parmesan, oil cured olives & anchovy 
dressing     9   Add grilled chicken ….. 3   or   shrimp …… 4 

Baby Iceberg Wedges smoked bacon, cherry tomatoes & creamy blue 
cheese dressing     9 Add grilled chicken ….. 3   or   shrimp …… 4 

Greek Salad Tomatoes, crisp cucumber, red onion, bell pepper, feta & 
Kalamata olives    10 Add grilled chicken ….. 3   or   shrimp …… 4 
 

PIZZAS 

Margherita Tomato sauce, mozzarella, basil, grana & EV oil   11 

Fungi Mixed mushrooms, mozzarella, Fontina cheese, caramelized 
onion, oregano, truffle & ev oil     13 

Greek pizza mozzarella, Roasted Red onions and red peppers, 
Spinach, Kalamata olives topped with Feta & ev oil     13 

Casa Blanca pesto, mozzarella, Goat cheese, Merguez Sausage, 
roasted tomatoes, pine nuts and Calabria chili    14 

 

ENTREES 

Whole Fish Grilled Branzino topped with herb oil vinaigrette served 
with potato wedges and seasonal vegetables    MKT  

Poisson en Papillote, baked Salmon in parchment w/ a rustic mince of 
capers, shallots, kalamata olives, artichoke hearts           23 

Bistro Steak 10 - 11 oz Served with mushroom demi-glace, mashed 
potatoes and seasonal vegetables     22 

Flat Iron Steak  truffle butter, garlic fries & blue lake beans  19.50 

Moussaka  a classic Greek casserole of layered  eggplants, ground 
lamb & beef, potatoes topped with yogurt béchamel       18.50 

Veal Osso bucco Slow Braised veal shank, Served over parmesan 
Polenta topped w/ rich red wine reduction   24.50 

Penne Pasta Rotisserie chicken, basil pesto, baby tomato topped with 
shaved grana     16 

Linguine Vongole Clams, spinach, in a garlic creamy wine sauce     17 

Tarragon Risotto sautéed mushrooms and sun dried tomatoes    17
 Add shrimp …… 4 

Famous Mandaloun Burger, All Natural beef, Aged cheddar, 
caramelized onion, tomato, & chipotle aioli and garlic fries    13 

Wood Rotisserie Natural Chicken with Mashed potato, seasonal 
vegetables & preserved lemon-rosemary jus     17 

Paella Valencia style, a mix of mussels, clams, prawns, linguica, 
chicken and saffron Arborio rice   23 

Braised Colorado lamb shank sprinkled with Parmigianino Reggiano 
cheese & aromatic spices served over orzo     23 

Chicken or Kefta Kebabs Two skewers your choice of chicken or 
ground lamb/beef served with Turmeric rice     19.50  06-11 


