
CHARCUTERIE & FORMAGGIO
BOARD
Chef Selected Meats and Cheeses, 
Stone Ground Mustard, Seasonal
Compote, Fresh and Dried Fruit, Candied
Walnuts, Sesame Flatbread Crackers

$ 30.00

CHARCUTERIE PLATE (DF/GF*)
Chef Selected Meats, 
Stone Ground Mustard, Cornichons

$ 12.00

FORMAGGIO PLATE (GF*)
Chef Selected Cheeses, 
Seasonal Compote, Dried Fruit

$ 15.00

HUMMUS & EZME (V/DF/GF*)
Olive Oil, Tomato, Herb Blend, Hungarian
Pepper, Mecalef

$ 10.00

HUMMUS & ARTICHOKE
(V/DF/GF*)
Kalamata Olive, Caper, Tomato, 
Dried Lime, Urfa Biber

$12.00
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 *CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SEAFOOD, SHELLFISH,  OR EGGS MIGHT INCREASE YOUR RISK OF FOOD BORNE ILLNESS

A R B O R       C R E S T
Lunch Menu

Served Daily 12 pm - 4:30 pm
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PANZANELLA SALAD
Croutons, Romaine, Tomato, Olive,
Caper, Pomegranate Vinaigrette,
Olive Oil

$ 10.00

CHICKEN GYRO 
Cacik, Cucumber, Tomato, Herbs,
Turmeric Pickled Onion, Tandoori Spice

$ 14.00

LAMB & BEEF KOFTA GYRO 
Cacik, Tomato, Artichoke, Caper,
Carrot, Tarragon

$ 14.00

MAHI MAHI GYRO
Coriander Lime Aioli, Romaine,
Turmeric Pickled Onion, Carrot,
Cilantro

CAPICOLA & BLEU SANDWICH
Rosemary Bread, Blue Cheese,
Coriander Aioli, Balsamic Vinegar,
Romaine, Tomato

SPICED CRUDITE GYRO (V/DF)
Cucumber, Carrot, Tomato, 
Pickled Onion, Pepita, Golden Raisin,
Pomegranate Vinaigrette, Adjika

$ 12.00

MALBEC INFUSED  FUDGE (GF)
Bordeaux Glaze, Sea Salt $ 8.00

COCONUT CREME BRULEE
BITES (GF)
Blood Orange Apricot Marmalade 

$ 11.00

WARM NAAN & ZA’ATAR OIL $ 6.00S
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* G l u t e n  F r e e  C r a c k e r s  A v a i l a b l e  U p o n  R e q u e s t *

HOUSE FRIES (GF)
Cacik, Bulgarian Feta, Herbs, 
Turkish Spice

$10.00

SPICED CRUDITE SALAD
(V/GF) 
Carrot, Cucumber, Shug, 
Turmeric Pickled Onion,
Pomegranate Vinaigrette, Pepita,
Golden Raisin 

$ 9.00

$ 10.00

$14.00


