AINAYRA

MODERN GREEK

HAPPY HOUR MENU

EDAMAME HUMMUS
tahini, garlic confit

BEET
pistachio, feta

SANTORINI FAVA
saffron, crispy capers

WHIPPED FETA
jalapefio, radish

SMOKED EGGPLANT
peppers, za’atar, balsamic

CHOICE OF THREE 9 CHOICE OF FIVE 15

SPANAKOPITA MANTI
spinach, feta, leeks, tzatziki 6

LAMB RIB
tare, sesame, Greek ranch 7

CRAB WONTON
feta, dill, sweet Calabrian chili 7

CRISPY RICE
tuna, avocado, olive 8

SAGANAKI
kefalograviera cheese, ouzo-honey emulsion 8
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SALMON 8
FILET 8
CHICKEN KOFTA 8
ARTICHOKE 8
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please notify your server of any food allergies

consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.




ALNAYRA

MODERN GREEK

COCKTAILS 7
DAIQUIRI

rum, pineapple, lime

EL DORADO

tequila, lemon, honey

BENNETT

vodka, lime, orange

SPRITZ

citrus cordial, gin, bubbles

DRINK OF THE DAY

daily inspiration

WINE 6

RED
WHITE
CAVA

BEER 5
DAILY SELECTION
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please notify your server of any food allergies





