
Domestic Lamb Shank | Freekeh Rice (GL) | 1 Pita (GL) 
BRAISED LAMB SHANK $36

CHARCOAL-GRILLED LAMB CHOPS PLATE $44
Domestic Lamb Chops | Rice | Fresh Herbs | Olive Oil |
Charred Tomatoes | Choice of 2 Sauces | 1 Pita (GL)

Charcoal-Grilled Mediterranean Sea Bass | Charred Lemon | Rice |
Charred Tomatoes | 1 Pita (GL)

(DF • GF • SF)GRILLED BRANZINO $36

Duck Legs Braised With Soft Stewed Dried Fruits & Sumac |
Freekeh Rice (GL) | 1 Pita (GL)

AUNT MARIA’S BRAISED DUCK $34

Thin-sliced Marinated Beef & Lamb | Rice | Charred Tomato |
Choice of 2 Sauces | 1 Pita (GL)

(D • GF)LAMB-BEEF GYRO PLATE $26

Thin-sliced Chicken Thigh Gyro | Rice | Charred Tomatoes |
Choice of 2 Sauces | 1 Pita (GL)

(DF • GF)CHICKEN GYRO PLATE $24

Charcoal-Grilled Salmon Fillet | Rice | Charred Tomato |
Grilled Lemon | Choice of 2 Sauces | 1 Pita (GL)

(DF • SF • GF)GRILLED SALMON PLATE $30

6pc Falafel | Green Hummus |Rice | 1 Pita (GL)
(VG • GF)FALAFEL PLATE $24

LAND & SEA
All plates come with 1 pita, and when included, choice of 2 sauces:
Hummus, Tzatziki, Beet Hummus, Green Hummus, Baba Ghanoush, Garlic Toum 

DOUBLE KEBAB PLATE $29

Shrimp +$1
Filet Mignon +$1
Chicken

THE KEBAB EXPERIENCE

Adana
Mushroom

CHOICE OF 2 KEBABS:

Includes  Rice, Pita, Garlic Toum, Hot Sauce.

CHOICE OF 2 SIDES:
Hummus
Beet Hummus
Green Hummus

Tzatziki
Baba Ganoush
Garlic Toum

North Beach
Gyros

MEDITERRANEAN RESTAURANT

MEZZES

STUFFED EGGPLANT DOLMA $13
Eggplants Stuffed With Blend of Rice and Herbs | Garlic Yogurt

(V • GF)

ROASTED BEET HUMMUS $10
Roasted Creamy Beet Mousse | Tahini | Garlic | Lemon |
Olive Oil | 1 Pita (GL)

(VG • GF)

CHEF’S MEZZE PLATE $46
Hummus | Tzatziki |Baba Ghanoush | 4pc Falafel | Green Hummus |
Roasted Beet Hummus | 4pc Dolmas | Garlic Yogurt |
4pc Stuffed Sun-Dried Eggplant Dolma | Pita (GL)

(V)

GRAPE LEAVES DOLMA $13
Vine Leaves Stuffed With Herbed Rice | Garlic Yogurt

(V • GF)

Creamy Chickpea Dip | Lemon | Garlic | Tahini |Olive Oil | 1 Pita (GL) 
HUMMUS $10 (VG • GF)

(V • GF)TZATZIKI $10
Greek Yogurt | Cucumber | Dill | Garlic | Olive Oil | 1 Pita (GL)

(V • GF)BABA GHANOUSH $10
Smoky Roasted Eggplant | Creamy Yogurt | Garlic | Olive Oil |
1 Pita (GL)

(VG • GF)FALAFEL APPETIZER $14
4pc Falafel | Green Tahini | 1 Pita (GL)

( V • GF)CHARCOAL-GRILLED HALLOUMI $14
4pc Grilled halloumi | Softened Mediterranean Apricots |
Mediterranean Prunes | Honey | Garlic Yogurt

RONI’S TRIO MEZZE $26
Your choice of three dips: Hummus | Baba Ghanoush | Tzatziki |
Beet Hummus | Dolma | Stuffed Eggplant | Pita (GL)

(VG • GF)
Purple Cauliflower Curd | Roasted Pepper Tahini | Aleppo Pepper | 
Fresh Herbs

CRISPY WHOLE CAULIFLOWER $15

Fluffy Grilled Pita Bread
(VG • GL)PITA BREAD $2

Basmati Rice 
(GF • VG)RICE $4

SIDE SALAD $6
Butterhead Lettuce | Tomato |
Lemon-Olive Oil Dressing |
Cucumber | Onion 

(VG • GF) (V • D)
Crumbled Feta | Sea Salt | 
Paprika 

GREEK FRIES $7

(VG • GF)
Crispy Golden Fries | Sea Salt |
Paprika

FRENCH FRIES $7LENTIL SOUP

Red Lentils | Olive Oil | Onion |
Carrot | Celery | 1 Pita (GL)

SMALL $5 / LARGE $10
(VG • GF)

SIDES

SALADS
(V • GF)GREEK SALAD $16

Butterhead Lettuce I Lebanese Cucumbers I Roma
Tomatoes I Red Onion I Kalamata olives I Aged Feta I
Lemon Olive Oil Dressing

ARUGULA SALAD $16
Arugula | Cherry Tomatoes | Cucumber | Red Onion |
Goat Cheese | Dried Apricots | Pomegranate Arils |
Lemon-Olive Oil Dressing

(V • GF)

ADD SALAD PROTEIN:
Chicken Skewer + $10
Chicken Gyro + $10
Beef-Lamb Gyro + $12

4pc Falafel + $8
Filet Mignon Skewer + $12
Grilled Salmon + $14
4pc Shrimp + $12 

A LA CARTE
Grilled Chicken Skewer (4pc) $12
Thin-sliced Chicken Gyro $12
Thin-sliced Beef-Lamb Gyro $14
Grilled Salmon $16
Grilled Shrimp (4pc) $14
Grilled Adana Skewer $12

Grilled Lamb Chops (4pc) $32
Braised Lamb Shank $28
Slow-cooked Duck Legs (2pc) $26
Grilled Branzino $28
Filet-Mignon Skewer (4pc) $14
Grilled Mushroom $12

(VG • GL) FALAFEL WRAP $18
Crispy Falafel | Green Hummus | Butterhead Lettuce |
Tomato | Red Onion

Charcoal-Grilled Salmon | Green Hummus | Butterhead Lettuce |
Tomato | Thin-sliced Red Onion

SALMON WRAP $21 (DF • SF • GL)

Thin-sliced Chicken Thigh| Tzatziki| Butterhead Lettuce|
Tomato | Thin-sliced Red Onion

CHICKEN GYRO WRAP $18 (D • GL)

Thin-sliced Lamb-beef | Tzatziki | Butterhead Lettuce |
Tomato | Thin-sliced Red Onion

LAMB-BEEF GYRO WRAP $19 (D • GL)

Chicken | Lamb-Beef | Tzatziki | Butterhead Lettuce |
Tomato | Red Onion

PROTEIN BOMB WRAP $19 (D • GL)

BUILD YOUR OWN STREET WRAP $18
Pita Bread | Fries | Tzatziki | Tomato | Red Onion | Olives
Pick a protein: Chicken | Lamb-beef | Shrimp | Falafel | Halloumi

LAVASH WRAPS

GF = Gluten-Free
GL = Contains Gluten

D = Contains Dairy 
DF = Dairy-Free

SF = Seafood
CN = Contains Nuts

VG = Vegan 
V = Vegetarian

PLEASE INFORM YOUR
SERVER OF ANY ALLERGIES.

Per the California Department of Public Health, consuming raw or undercooked meats, seafood, shellfish, or eggs may increase the risk of foodborne illness.

DESSERTS
(V, GL, D, CN)BAKLAVA $6 (V, GL, D, CN)KÜNEFE $13

(V)

(DF)

(D)

(DF)



To Our Guests,
We don’t believe in shortcuts. Everything we serve is prepared in-house

using quality ingredients and time-honored techniques. With three
generations of experience, our approach is rooted in tradition — a story

that begins in Mesopotamia and continues here in California. Many of our
chefs have been with us for over 15 years, reflecting our commitment to
fair pay, respect, and taking care of our team. While costs may rise, our

standards never change. We stand behind every plate we serve. Thank you
for being here and supporting something real.

-Chef Noah Goodman & Chef Apo Kaplan
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