THE CROSSING
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SPREADS & CLASSICS

TRADITIONAL DISHES FOR THE TABLE TO SHARE

Hummus 15
Chickpea, Tahini, Garlic, Lemon, Wood-Fired Pita wmcr /v

Htipiti 15
Barrel-Aged Feta, Spicy Red Pepper, Wood-Fired Pita wcr /v

Tzatziki 15
Cucumber, Dill, Greek Yogurt, Wood-Fired Pita wcr /v

Avgolemono cup 12/ bowl 16
Creamy Chicken and Rice Soup, Lemon, Dill Pollen cr

Ahi Tuna Crudo* 25
Red Bell Pepper, Lime Leaf, Pink Peppercorn cr

SALADS

TRADITIONAL & NOT

Avocado Fattoush 21
Alphonso Mango, Crispy Pita, Whipped Feta, Sumac Dressing wmcr /v

The Mediterranean I8
Baby Gems, Sweet 100s, Feta, Kalamata Olive, Greek Vinaigrette cr /v

Ancient Grains 19
Freekeh, Bulgur, Farro, Pine Nuts, Tomato Water, Squash Blossom vc

Coal-Fired Beets 20
Pomegranate Molasses, Black Walnut, Omani Lime Labneh cr /v
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ENTREES

LARGE PLATES & SANDWICHES

Lamb Meatball Gyro 23

Fresh Pita, Tzatziki, Pickled Onion, Creamy Toum wmcr

Turmeric Chicken Gyro 21
Marinated in Labneh & Oregano, Creamy Toum wmcr

The Lamb Burger* 28

Feta Cheese, Tzatziki, Red Onion Jam, Toasted Sesame Bun wmcr

Turkey Panino 23
Cheddar, Avocado, Bacon, Pickled Onions, Sprouts mcr

King Salmon* 38
Beluga Lentils, Tomato Vinaigrette, Cipollini Onions, Lemon Confit cr

ADDITIONS

ADD PROTEIN TO ANY SALAD

8 oz Hanger Steak* 35cr
Lamb Meatball Kebab* 17
Turmeric Chicken Kebab 15 cr
Grilled King Salmon* 32 er
Grilled Harissa Shrimp 21 cr

ACCOMPANIMENTS

A LITTLE SOMETHING EXTRA

Lemon Potatoes 11
Slow-Roasted, Greek Olive Oil mcr /ve

Hand-Cut Fries 11
Burbank Potatoes, Kefalotyri Cheese, Pepperoncini Ketchup v

Greens I
Bloomsdale Spinach, Swiss Chard, Escarole, Sesame Crunch cr/ve
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SHELLFISH

SERVED ICE-COLD

Oysters™* 24
1/2 Dozen, Coriander & Huckleberry Mignonette cr

Lobster Cocktail 54
1/2 Maine Lobster, Citrus Crema, Shakshouka Cocktail Sauce cr

Shrimp Cocktail 21
1/2 Dozen, Black Garlic Aioli, Ladolemono cr

Clams* 16
1/2 Dozen, Shakshouka Cocktail Sauce, Lemon cr

The Royal Mediterranean* 195
12 Oysters, 1 Lobster, 12 Prawns, 12 Clams cr

v - vegetarian
VG - vegan
GF - gluten free
MGF - can be modified to be gluten free

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Some items served at this establishment may contain foreign imported shrimp. Ask for more information.



