
Should you have any dietary requirements or allergies, please notify your server. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All prices displayed are subject to 10% VAT and 15% Service Charge.

miza DIPS + MEZES SERVED WITH LAFFA BREAD

HUMMUS “masabacha” style, chickpea, tahini, cumin, lemon 14 

FETA & LEBANEH greek yogurt, sheep’s milk feta, za’atar 14  

BABAGANOUSH smoked eggplant, tahini, sumac 14 

 MEZETHAKIA dolmades, spanakopita, babaganoush, beets two ways, harissa carrots 24 

orektika SMALL PLATES

GREEK SALAD kumato tomato, cucumber, kalamata olives, feta, oregano, vinaigrette 18  

CHOPPED FARRO SALAD lettuce, cucumber, tomatoes,crispy and balsamic dressing16

KALE SALAD kale, grilled vegetables, farro, mint, nigella, green tahini 18 

BRUSSELS SPROUTS toasted hazelnuts, fresno, vinaigrette 14 

GREEN FALAFEL tahini sauce, tabouleh, beet-pickled fennel 16  

LAMB SHAWARMA slow-roasted lamb, grilled laffa, lebaneh, caramelized onion 23

 SPANAKOPITA phyllo, spinach, feta, sesame, oregano 15 

CEVICHE leche de tigre, catch of the day, lime, cilantro, sweet 100 tomato 19 

HARISSA TUNA TARTARE avocado, orange, olive tapenade, lavash 23 

GRILLED OC TOPUS smoked paprika, celery, lebaneh, grilled potato 32 

HALOUMI CHEESE SAGANAKI walnut chimichurri, orange blossom honey, tableside flambé 16 

SPICY CIGARS brick pastry, spiced beef, lebaneh, feta 15 

KIBBEH  lebaneh, dill and harissa 18 

CRISPY CURRIED CALAMARI scallions, lemon aioli 19  

MUSHROOM FLATBREAD caramelized onions, truffle 20 

ARTICHOKE FLATBREAD artichoke, potato, arugula 22 

KALE FLATBREAD red onions, red peppers, pomegranate dressing 19 

BASIL PESTO RIGATONI rigatoni, roasted salsify, crispy artichoke, naxos island cheese 24 

CLEO SPECIALITY MEZZE PLATTER for 2  -  120

A Taste of Cleo with  a selection of succulent Skirt Steak, Salmon and Tanndoori Chicken Kebabs, Signature small plates of Spicy Cigars, Brussel Sprouts

and Slow Cooked La mb accompanied with a variety of  sides and sauces 

TANDOORI CHICKEN  18 SKIRT STEAK  27 

kebabs

SALMON  21 SHRIMP 19 
 

tagines
SERVED IN HAND PAINTED TAGINES FROM MOROCCO 

MOROCCAN LAMB apricots, apples, silan, saffron rice, raw almonds, sesame seeds 

 Private label linz heritage 
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