
Tasting Menu
Hamachi Crudo*

smoked eggplant. tamarind soy vinaigrette. 
black harissa mayo. crispy ginger

Radicchio Salad
cherries. yogurt dressing. breadcrumbs

Hummus Abu Hassan
tahina. chickpeas. parsley

Falafel
tahina. green s’hug

Grilled Octopus
lemon. espelette. dill

Braised Greek Greens
olive oil. chili flake. lemon juice

Sephardic Beef & Lamb Kebab
smoked eggplant relish. pine nuts.

turmeric yogurt

Shawarma Spiced Cauliflower
red s’hug. labneh. tahina

Greek Lamb Chops*
oregano. garlic. lemon

Greek Potatoes
oregano. garlic. lemon

Substitutions politely declined.
Please inform us of any dietary restrictions.

*The consumption of raw or undercooked meat, eggs
& seafood may increase your risk of food-borne illness.

Kyle Burgess - Chef de Cuisine
Ryan Andrews - Sous Chef

Taylor Troy- Junior Sous Chef

Mediterranean Exploration Company
333 NW 13th Ave. Portland OR 97209
www.mecpdx.com 503 - 222 - 0906



Cocktails
Turkish Delight 14
vodka. ceylon tea. lemon.
orange bitters. orange blossom water

Pepina 15
tequila. lillet rosé. cucumber. lime

Heavy Meadow  15
gin. mastiha. cocchi rosa. chamomile.
lemon. soda 
Monkey Island 15
manzanilla sherry. banane du bresil. batavia 
arrack. pineapple. lime. almond. brazilian bitters

When Doves Cry 16
mezcal. reposado tequila. ancho reyes verde.  
grapefruit cordial. lime. soda

Curry Favor 15
rye whiskey. apple brandy.
ginger. curry bitters. lemon. cinnamon

Dolce Vita  16
gin. bitter bianco. vermuth. arak. stawberry

Arak & A Hard Place 16
rye whiskey. cognac. mec arak.
péche de vigne. peychauds bitters

Turkish Coffee Martini 16
vodka. Turkish coffee. averna. cardamom

Draft
pFreim  pilsner. or 8
Everybody’s  mountain mama citra pale ale. wa 8
Gigantic Brewing Co.  *nitro mecha red ale. or 8
Ft. George  vortex ipa. or 8
Bauman’s  Cider Co.  orange blossom cider. or 8

Beer & Cider
Bottles & Cans

Portland Cider Co. kinda dry. or 12 oz 6
Ninkasi Brewing Co. northwest lager. or 12 oz 5 
Reuben’s Brews hazealicious. wa 12 oz 6
Oakshire overcast espresso stout. or 16 oz 6
Goldstar   dark lager. il 330 ml 7
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