
O R N O S  F I S H  M A R K E T

O R E K T I KA  I  S TA RT E R S

AVGO L E M O N O  S O U PA   chicken, rice, lemon  10

S AG A NA K I   pan-fried kefalograviera cheese  15

KA L AM A R A K I A   crispy calamari, spicy tomato sauce  14

O R N O S  C H I P S   lightly-fried zucchini, tzatziki  16

GR I L L E D  O C TO P U S   fingerling potato  19

S PA NA KO P I TA   feta, spinach, chervil   12

O U Z O  P R AW N S   tomato, dill, feta   23

O M A  I  R AW 

OYS T E R S   white balsamic mignonette  23

M A R I NAT E D  T U NA   big-eye tuna, yuzu, fennel pollen  18

S A L M O N  TA RTA R E   fresno chilies, lime, sesame lavash  15

M E D I T E R R A N E A N  S E A  BAS S  C EV I C H E   lemon citronette  16

S A L AT E S  |  S A L A D S

T H E  GR E E K   tomato, cucumber, red onion, kalamata olives, feta, santorini capers  19

L I T T L E  GE M  RO M A I N E   dill, lemon-caper dressing, manouri cheese  15

M E L O N   barrel-aged feta, aleppo pepper, toasted pistachio, mint  14

A L I F E S  I  S P R E A D S
served with warm pita

T Z AT Z I K I   true greek yogurt, cucumber, garlic  9

H U M M U S   chick peas, tahini, olive oil, lemon  8

MELIZANOSALATA  roasted eggplant, lemon, fresh herbs  10

T I RO KA F T E R I   whipped feta, spicy roasted peppers  10

TARAMOSALATA  ‘greek caviar’, lemon, olive oil  9

TRIO OF SPREADS  choose three  18 

ALIFES TASTING  selection of all spreads  27

I C E - C O L D  M A R K E T  V E GE TA B L E S   11 supplement

TAV E R NA  F R I E S   lemon-caper aïoli  9

C R E TA N  P OTATO E S   wild oregano  9

W I L D  GR E E N S   steamed baby spinach & chard, lemon vinaigrette  8

ROAS T E D  B E E T S   toasted hazelnut, chive yogurt  10

R I C E   toasted orzo  9

B RO C C O L I N I   garlic, preserved lemon  10

K L AS I KA  |  C L AS S I C S

ROAS T E D  L E M O N  C H I C K E N   cretan potatoes  33

L OB S T E R  PAS TA   fresh tomatoes, basil, greek brandy  48

P H Y L L O - C RU S T E D  DOVE R  S O L E   skordalia, green beans  46 

WOO D  GR I L L E D  2 L B  W H O L E  L OB S T E R   limited  95

S T I N  A K R I  |  S I D E S

L AV R A K I  |  S E A  BAS S  I  GR E E C E   41

T S I P O U R A  |  S E A  B R E AM  |  GR E E C E   45

FAGR I  |  S NA P P E R  |  G R E E C E   49

S O L O M O S  |  S A L M O N  |  FA RO E  I S L A N D S   34

G A R I D E S  |  T I G E R  P R AW N S  |  AT L A N T I C   22

F L O R I DA  R E D  S NA P P E R   75 *1-2 guests

 upon availability
our fish sommelier will assist with recommendations

F RO M  O U R  WOO D - F I R E D  GR I L L

AS K  O U R  F I S H  S O M M E L I E R

the consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness 
please be sure to kindly inform your server/bartender of any allergies or dietary restrictions

M E S QU I T E - GR I L L E D  S K EW E R   10oz filet, red wine butter   48

1 4 O Z  BO N E - I N  V E A L  C H O P   lemon thyme  46

GR I L L E D  L AM B  C H O P S   oregano vinaigrette  47


