
KIBBEH 20
lebaneh, dill and harissa

(D)

CRISPY CURRIED CALAMARI 24
scallions, lemon aioli

(SE) (G) (O)

MUSHROOM FLATBREAD 22
caramelized onions, truffle oil

(GA) (G) (D) (O)

ARTICHOKE FLATBREAD 24
artichoke, potato, arugula

(GA) (G) (D)

KALE FLATBREAD 24
red onions, red peppers, pomegranate dressing

(GA) (G) (D) (O)

BASIL PESTO RIGATONI 26
rigatoni, crispy artichoke, naxos island cheese

(G) (D) (N) (GA)

SPICY CIGARS 19
brick pastry, spiced beef, lebaneh, feta

(G) (D) (SE) (C) (GA) (O)

HALOUMI CHEESE SAGANAKI 18
walnut chimichurri, orange blossom honey, tableside flambé

 (D) (C) (GA) (O) (A)

GRILLED OCTOPUS 33
smoked paprika, celery, lebaneh, grilled potato

 (GA)

Dips + Mezes served with Laffa Bread

HUMMUS “MASABACHA” STYLE  16
chickpea, tahini, cumin, lemon

(SE) (GA) (VG)

FETA & LEBANEH 21
greek yogurt, sheep’s milk feta, za’atar

(D) (GA)

BABA GANOUSH 19
smoked eggplant, tahini, sumac

(SE) (GA) (VG)

MEZETHAKIA 24
dolmades, spanakopita, baba ganoush, beets two ways, harissa carrots

(G) (C) (SE) (GA) (D) (O)

Miza

TANDOORI CHICKEN 24
(D) (O) (GA)

SKIRT STEAK 28
(O) (GA)

FILET MIGNON 30
(O) (GA)

SALMON 24
(O) (GA)

SHRIMP 24
(S) (O) (GA)

Kebabs

for twoCleo Speciality Mezze Platter 165
a taste of cleo with a selection of succulent skirt steak, salmon and 

tandoori chicken kebabs, signature small plates of spicy cigars, brussel 
sprouts and slow cooked lamb accompanied with a variety of sides and 

sauces

Orektika Small Plates

GREEK SALAD 24
kumato tomato, cucumber, kalamata olives, feta, oregano, vinaigrette

(D) (O)

CHOPPED FARRO SALAD 18
lettuce, cucumber, tomatoes, crispy laffa and balsamic vinaigrette

(G) (O)

HARISSA TUNA TARTARE 24
avocado, orange, olive tapenade, lavash

(SE) (C) (O) (GA)

CEVICHE 22
catch of the day, leche de tigre, lime, cilantro, sweet 100 tomato

(C) (O)

SPANAKOPITA 19
phyllo, spinach, feta, sesame, oregano

(C) (O) (GA) (G) (SE) (D)

LAMB SHAWARMA 25
slow-roasted lamb, grilled laffa, lebaneh, caramelized onion

(C) (O) (GA) (G) (SE)

GREEN FALAFEL 16
tahini sauce, tabouleh, pickled fennel

(C) (O) (GA) (G) (SE)

BRUSSELS SPROUTS 16
toasted hazelnuts, fresno chili, vinaigrette

(N) (C) (O) (GA)

KALE SALAD 26
kale, green vegetables, farro, mint, nigella, green tahini

(G) (SE) (C) (O) (GA)

From The Land
RACK OF LAMB 75

100% New Zealand Grass Fed, Chimichurri
 (GA)

FILET MIGNON 79
private label linz heritage

 (GA)

BONELESS RIBEYE 82
1855 black angus 18oz

 (GA)

SURF & TRUF
135
185

spiny lobster tail, 10oz filet mignon
spiny lobster tail, 18oz boneless ribeye

 (GA) (S) (O)

steaks are served with cabernet bordelaise and tarragon béarnaise

14 per dish

SUMAC FRIES SAFFRON BASMATI RICE
(D) (O) (GA)

ROASTED POTATO
(O) (GA)

(GA)
ROASTED ASPARAGUS

ROASTED MUSHROOMS 
(D) (O) (GA) (N)

CHILE GREEN BEANS
(GA) (N)

MASHED POTATOES
(D)

ISRAELI COUSCOUS
(G)

Garnitouŕa

From The Sea
BRANZINO 48

seared, crispy skin, curry, currants, agrodolce, pine nuts, cauliflower
(O) (GA)

GARLIC SHRIMP 42
white wine, preserved lemon, gigante bean purée

(S) (GA)

CHILEAN SEABASS 74
citrus, ginger, basil, cilantro and chili ponzu

 (GA)

CATCH OF THE DAY 52
fresh local fish caught daily, pan seared, citrus sauce

 (GA) (C) (O)

LOCAL SPINY TAIL LOBSTER Market Price(S) (O)

WHOLE SNAPPER FISH Market Price
bahamian seasoning, grilled or fried

 (G)

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

N = Nuts;
G = Gluten;
D = Dairy;

S = Shellfish;
V = Vegetarian;
VG = Vegan;

A = Alcohol;
SE = Seed;
GA = Garlic;

O = Onion ;
C = Cilantro

DISHES WITH ( ) CONTAIN:

MOROCCAN LAMB 48
apricots, apples, silan, saffron rice, raw almonds, sesame seeds

(G) (D)

SAFFRON CHICKEN 45
preserved lemon, almonds, olives, roasted tomato, saffron rice

(D) (O) (GA)

MEATBALL SHAKSHOUKA 27
soft egg, tomato, zucchini, piquillo peppers

(SE) (C) (O) (GA)

Tagines



STICKY TOFFEE PUDDING 16
toffee sauce, brandy snap, ginger 

ice cream

FERRERO CHOCOLATE CAKE 18
hazelnut ice cream, candied hazelnuts

CLEO’S BAKLAVA 18
crispy phyllo, roasted pistachio & 

honey, vanilla bean ice cream

KUNAFA CHEESECAKE 16
crispy kataifi, grand marnier fig jam, 

bruleed orange alcohol

DAILY ICE CREAM 
& SORBET SELECTION

single scoop 5

three scoops 16

Desserts
VINEBURY 22

grey goose vodka, st. germain, crushed basil, cucumber, serrano chili

LOTUS FLOWER 22
grey goose vodka, st. germain, blackberries, fresh lemon

JASMINE’S MARGARITA 18
patron silver tequila, pomegranate, fresh lemon & lime

LUSCIOUS LYCHEE MARTINI 20
grey goose vodka, lychee

PERSIAN PEAR MARTINI 18
grey goose poire vodka, lychee

MEDITERRANEAN MARGARITA 22
patron reposado tequila, housemade fig-almond syrup, fresh lime

OLD HOLLYWOOD 18
knob creek bourbon, housemade fig-almond syrup, bitters

CLEO’S MAMA 22
cleo’s twist on the classic bahama mama made with redemption rum

818 ANEJO OLD FASHIONED 22
a mexican twist on a timeless classic using 818 anejo tequila

CLEO’S CLASSIX 20
six dogs karoo gin, honey cinnamon syrup, orange, pineapple

GOOD OLD INFUSION 22
orange, cinnamon & clove infused dewars white label whiskey, fresh lemon, 
ginger beer

CARELESS WHISPER 20
cleo’s play on the cosmo with grey goose citrus, st. germain, giffard pample-
mousse

818 CUCUMBER SPRITZ 18
818 blanco tequila, cucumber, mint

Signature Cocktails
ESPRESSO, MACCHIATO 6
DOUBLE ESPRESSO 9
LATTE, CAPPUCCINO 7

TEA SELECTION 5
EARL GREY
PEPPERMINT
CHAMOMILE

Coffee & Tea

EVIAN STILL 14
EVIAN SPARKLING 14
ZAGORI STILL 12
ZAGORI SPARKLING 12

Bottled Water

KALIK 9Bahamas
KALIK LIGHT 9Bahamas
SANDS 9Bahamas
SANDS LIGHT 9Bahamas

HEINEKEN 10Netherlands

BUD LIGHT 10USA

STELLA ARTOIS 10Belgium

Beer



Douloufakis “Dafnios” Liatiko '20 100 20 -  Crete

Kir-Yianni “Cuvee Villages” Xinomavro '19 84 18 -   Naoussa

Karydas Xinomavro '19 140 -  Naoussa

Gurrieri Frappato '21 112 -  Sicily

Mancini “Falcale” Cannonau di Sardegna '21 96 -  Sardegna

Centopassi Giato Rosso Nero d’Avola '21 88 -  Sicily

Domaine Sigalas “MM” Mavrotragano/Mandiliria '20 136 -  Santorini

Skouras “Megas Oenos” Cabernet/Agiorgitiko '19 160 -  Peloponnese

Contrade di Taurasi “Taurasi” Aglianico '16 275 -  Campania

4 Monos Viticultores “GR-10” Tinto '19 104 -  Madrid

Red

From The Med

Haute Cabriere “Unwooded” Pinot Noir '20 90 19 -  Franschhoek

Leopard’s Leap “Culinaria” Pinot Noir '22 125 -   Elim

Etude Pinot Noir '20 245 -   Carneros

Around The World

Kistler Pinot Noir '18 325 -  Sonoma Coast

Nanclares Y Pietro “Miñato Da Raña” '21 264 -  Ribeira Sacra

Alfredo Maestro “Viña Almate” '21 88 -  Ribera del Duero

Bodegas Akutain “Crianza” Rioja '18 112 -  Rioja Alta

Duckhorn Merlot '20 280 -  Napa Valley

Josh Cabernet Sauvignon '20 85 18 -  California

Silver Palm Cabernet Sauvignon '20 120 -  California

Justin Cabernet Sauvignon '19 190 -  Paso Robles

Spier Creative Block 5 Bordeaux Blend '19 165 -  Stellenbosch

Quilt Cabernet Sauvignon '20 245 -  Napa Valley

Beaulieu Vineyards “Rutherford” Cabernet Sauvignon '19 320 -  Napa Valley

Penfold’s “Bin 704” Cabernet Sauvignon '19 350 -  Napa Valley

Silver Oak Cabernet Sauvignon '20 385 -  Alexander Valley

Caymus Cabernet Sauvignon '20 395 -  Napa Valley

Opus One Cabernet Sauvignon/Merlot '18 1600 -  Napa Valley

Mediterranean food is known for its bold, herbaceous �avors, and so are its best red wines. 
Xinomavro from Greece can rival top Barolo, while Frappato from Sicily is pretty & soft, and 
Megas Oenos will go toe-to-toe with Napa's best. Red wine lovers will �nd a mate on this list. 

Dial up the intensity for these worldly reds. Spanish reds pair beautifully with all things lamb. 
California Pinot is soft, silky, and supple, and California Cabernet delivers the power. 



Mylonas Pet Nat NV 120 -  Attika

Kir-Yianni “Akakies” Rose '22 20100 -  Peleponnese

Sperone Prosecco NV 20100 -  Veneto

Perrier-Jouet Brut NV 180 -  Champagne

Laurent-Perrier “Cuvee Brut” NV 230 -  Champagne

Moet & Chandon Rose Brut NV 270 -  Champagne

Armand de Brignac “Ace of Spades” Brut Rose NV 1350 -  Champagne

Sparkling 

From The Med

White

Around The World

Zoe '22 74 16 -  Peloponnese

Domaine Skouras “Peplo” '20 104 -   Peloponnese

Alpha Estate “Hedgehog Vineyard” '21 104 -  Florina

Domaines Ott “Château Romassan” '21 225 -  Bandol

Rosé

From The Med

Goederverwacht Great Expectations '22 80 18 -  Peloponnese

Matua '22 85 -   Marlborough

Around The World

Zippy bubbles, bursting energy & aromatics are Mediterranean specialties. Feeling adventurous? 
Stray o� the beaten path and discover new �avors and textures of sparkling.

Mylonas Winery Retsina NV 74 16 -  Attika

Domaine Skouras “Salto” Mosco�lero '21 92 19 -  Peloponnese

Little Flirt Sauvignon Blanc '20 90 19 -  Elgin

Justin Sauvignon Blanc '20 75 -  Central Coast

Francois Pinon Vouvray Sec Chenin Blanc '18 135 -  Loire

Spier Creative Block 2 Semillon/Sauvignon Blanc '22 125 -  Stellenbosch

Sarris Winery Robola '22 115 -  Kefalonia

Douloufakis “Aspros Lagos” Vidiano '22 144 -  Crete

Santo Assyrtiko '21 140 -  Santorini

Domaine Sigalas Assyrtiko '21 230 -  Santorini

Mylonas Winery Savatiano '22 80 -  Attika

Alpha Estate Sauvignon Blanc '22 100 -  Florina

Ciro Picariello Falanghina '21 120 -  Campania

Gurrieri Grillo '21 100 -  Sicily

Celler Frisach “L’Abrunet” Blanc '21 72 -  Terra Alta

4 Monos Viticultores “GR-10” Blanco '21 120 -  Madrid

From The Med

Paul Cluver Riesling '21 110 -  Elgin

Matua Sauvignon Blanc '22 85 -  Marlborough

Around The World

Santa Margherita Pinot Grigio '20 100 -  Trentino-Alto Adige

Bouchard Perre et Fils Pouilly-Fuisse Chardonnay '18 145 -  Burgundy

19 Crimes “Martha’s Chardonnay” '21 95 20 -  California

Mer Soleil Chardonnay '20 160 -  Napa Valley

Patz & Hall Chardonnay '19 205 -  Sonoma Coast

Beringer “Reserve” Chardonnay '18 280 -  Napa Valley

Whether simple or profound, few things in life are as intoxicating as discovering something 
new. These wines may not be familiar names, but they are all ripping with juicy fruits, soaring 
aromatics, and vibrant acidity that only happens when grown by the sea. What grows together 
goes together and these pair brilliantly with our food. 

Grown in warmer climates, The World whites are softer, easier, and more fruit-driven. New 
Zealand SB is bursting with citrus, while California Chardonnay is lush, rich, and toasty. 

Italy and France produce some of the world's most popular bubbles. From dry, crisp Prosecco 
to luxuriously creamy Champagne, the world has you covered. 

The Mediterranean is the Motherland of rosé, and few wines de�ne a region like rosé does for 
The Med. Greece makes ridiculously delicious rosé? Yes. Yes, it does.

These are dry with juicy red fruits—rosé with some structure to pair with almost everything on 
the menu. 
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