
Appetizers

Calamari a la Plancha* $13
Garlic, parsley, lemon, chili oil, & local arugula

Harira Soup $8
Tomato, chickpea, & lentil

PEI Mussels* $12
Spicy tomato broth & fisherman’s toast

Charcuterie Board $13
Chef’s selection of cured meats & cheeses  

with seasonal accompaniments

Mediterranean Tasting $12
Hummus, baba ghanoush, marinated olives, 

& warm lavash

Salads
Add: Chicken* $5, Steak* $7, Shrimp* $7, Salmon* $7

Greek Salad $13
Tomatoes, feta, romaine, cucumbers, 

Kalamata olives, red onion, toasted phyllo,  
pepperoncini, & oregano vinaigrette

Caesar Salad $13
Oven dried tomatoes, olive oil brioche croutons,  

parmesan, & eggless Caeser dressing

Bethesdan Berry Salad $15
Romaine, arugula, macedoine of berries, olives,  

cucumbers, carrots, peppers, goat cheese, 
& sherry vinaigrette 
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Flatbread

Caprese $13
Mozzarella cheese, tomatoes, local basil,  

& balsamic drizzle

Prosciutto & Fig $15
Rosemary crust, sweet & sour fig jam, gorgonzola,  

& prosciutto di parma

Laiki Agora $14
Kalamata olives, roasted roma tomatoes, eggplant,  

feta, arugula, & pesto oil

Sandwiches
All Sandwiches served with your choice of Side Salad,  

French Fries, or Fruit Salad

Gyro* $15
Shredded lamb shoulder, gyro spices, tzatziki,  

& marinated vegetables on a pita

Bethesdan Burger* $15
Prime Angus Beef, white cheddar, balsamic glazed  

onions, & parmesan fries on a brioche

Falafel $12
Tzatziki, feta, & local vegetables on a pita

Grilled Lemon Chicken* $14
Red cabbage slaw, roasted garlic aioli,  

& watercress on a baguette 

Entrees
All Entrees Served with Side Caesar or Garden Salad

Black Angus Filet Mignon (7oz)* $32
Crispy local potatoes, roasted wild mushrooms,  

& brussels sprouts

Moroccan Lamb Shank* $28
Slow braised with North African spices

& saffron vegetable couscous

Butternut Squash Ravioli $22
Brown butter, sage, & parmesan

 
Maryland Crab Cakes* $30

Grilled polenta, asparagus, citrus chive, & beurre blanc

Brick Oven Roasted Free Range Chicken* $24
Pesto whipped potatoes, root vegetables,  

& chicken jus

Atlantic Salmon* $27
Roasted cauliflower, wilted spinach,

& sauce piccata

Sides
$5 Each

French Fries

Mashed Potatoes 

Wild Rice 

 Seasonal Vegetables
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*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness
Please Inform Your Server if You Have Allergies to Any Food
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