
OUZERI + BAR 

Marinated Olives............................................................................$10 
peloponnese olives, orange zest, garlic, champagne vinegar 
(contains pits) 

Trio of Dips.......................................................................................$18 

Burrata...............................................................................................$18 
pepita pesto, pears, arugula, pepitas, fig vinegar, 
sundried tomato jam, pita

Feta 2.0...............................................................................................$15 
sesame seeds, phyllo, greek honey 

Falafel..................................................................................................$10 
housemade chickpea fritters, cucumber tzatziki 

Horiatiki.............................................................................................$17 

Greek Cobb Salad..........................................................................$22 

field greens, chicken skewer, thick cut bacon, avocado, 
tomato, kalamata olives, hardboiled egg, crispy shallots,
red onion, buttermilk feta dressing 

MEZEDES 

SALADS  & BOWLS 

Chicken Skewer.....................$8 

Falafel.......................................$7     Octopus...................................$10 

Lamb Burger..........................$10     Grilled Shrimp........................$12 

SANDWICHES 

Falafel Gyro [Choice of Fries or Salad]...................................$18 
house made falafel, butternut squash hummus, tahini, 
arugula, tomato, and red onion, wrapped in a grilled pita 

Spanakopita Grilled Cheese......................................................$21 
onion, garlic, feta, spinach, dill, kasseri, served with tomato soup 

Chicken Gyro [Choice of Fries or Salad].................................$19 
cucumber tzatziki, tomato, and red onion, 

wrapped in a grilled pita 

Lamb Burger*[Choice of Fries or Salad].................................$22 

8oz ground lamb, caramelized onion tzatziki, pickled shallots,
smoked metsovo cheese, arugula on brioche with fries 
*(add bacon $3) 

UPGRADE TO GREEK FRIES $3 

*Advisory:  the consumption of raw & undercooked foods(*) such as meat,  poultry,  f ish,  shellf ish and eggs which contain
harmful bacteria may cause serious i l lness or death.  Before placing your order,  please inform our server if  a person in your

party has a food allergy.  Parties of 6 or more may be subject to an 18% gratuity.

Tuna Tartare*.....................................................................$20 

avocado, togarashi, ponzu, chives, cilantro, sweet potato chips

Crispy Artichoke................................................................$17 
'nduja ragu, marble potatoes, arugula, red onion, lemon 

served with goat cheese 

BUILD YOUR OWN BOWL 

$20

EVERY BOWL STARTS WITH TABOULEH COUSCOUS AND GREEK SLAW 

Pick Two Dips:  

Spicy Feta 

Horiatiki Salsa 

Cucumber Tzatziki 

Butternut Squash Hummus 

Octopus.............................................................................$22 

Pick One Protein 

Chicken Skewer

Falafel 

Lamb Burger*....................................+$10 

Grilled Octopus.................................+$10 

Grilled Shrimp...................................+$12 

Upgrade: 

Dip......................................................+$3

Sliced Avocado.................................+$3 

Mixed Greens....................................+$2 

Grilled Pita.........................................+$2 

Feta.....................................................+$3 

cucumber tzatziki / tirokafteri / butternut squash hummus 
served with pita  *(add crudite $5) 

Roasted Carrots.................................................................$17 

honey, cider, pistachio dukkah

tomato, cucumber, red onion, castelfranco, chive, crispy shallot, 
oregano vinaigrette, feta

Pantzarosalata..................................................................$17 

red and yellow beets, red onion, mache, pistachio, goat 
cheese, oregano vinaigrette

Farro Bowl.........................................................................................$17 

Chickpea Bowl...................................................................................$17 
cucumber, red onion, red pepper, arugula, greek dressing, feta  

Add a Protein: 

olive oil, lemon, harissa broccoli, cilantro, mint, fennel, radish, 
pepitas, pistachio dukkah



Book your next event with us! 
Spaces available for your next Buyout, Dinner, or Cocktail Reception 

Please contact our Event Coordinator 

Jeta Kapxhiu 
jeta@committeeboston.com 

Instagram @committeeboston Tag #bostoneats #bostonrestaurants To Share Your Experience 

mailto:jeta@committeeboston.com



