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ALIFES | SPREADS

served with warm pita

OREKTIKA | STARTERS

TZATZIKI true greek yogurt, cucumber, garlic 9
HUMMUS chick peas, tahini, olive oil, lemon 8
MELIZANOSALATA roasted eggplant, lemon, fresh herbs 10
TIROKAFTERI 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

ICE-COLD MARKET VEGETABLES 11 supplement

OMA | RAW

OYSTERS white balsamic mignonette 23
MARINATED TUNA big-eye tuna, yuzu, fennel pollen 18
SALMON TARTARE fresno chilies, lime, sesame lavash 15

MEDITERRANEAN SEA BASS CEVICHE iemon citronette 16

SALATES | SALADS

THE GREEK tomato, cucumber, red onion, kalamata olives, feta, santorini capers 19

LITTLE GEM ROMAINE dil, lemon-caper dressing, manouri cheese 15

MELON barrel-aged feta, aleppo pepper, toasted pistachio, mint 14

s FISH M4
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upon availability
our fish sommelier will assist with recommendations

AVGOLEMONO SOUPA chicken, rice, lemon 10
SAGANAKI pan-fried kefalograviera cheese 15
KALAMARAKIA crispy calamari, spicy tomato sauce 14
ORNOS CHIPS iightly-fried zucchini, tzatziki 16

FROM OUR WOOD-FIRED GRILL

Vit

LAVRAKI | SEA BASS | GREECE 41
TSIPOURA | SEA BREAM | GREECE 45
FAGRI | SNAPPER | GREECE 49
SOLOMOS | SALMON | FAROE ISLANDS 34
GARIDES | TIGER PRAWNS | ATLANTIC 22
FLORIDA RED SNAPPER 75 *1-2 guests

GRILLED OCTOPUS fingerling potato 19
SPANAKOPITA feta, spinach, chervil 12
OUZO PRAWNS tomato, dill, feta 23

ASK OUR FISH SOMMELIER
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KLASIKA | CLASSICS

ROASTED LEMON CHICKEN cretan potatoes 33
LOBSTER PASTA fresh tomatoes, basil, greek brandy 48
PHYLLO-CRUSTED DOVER SOLE skordalia, green beans 46
WOOD GRILLED 2LB WHOLE LOBSTER iimited 95

MESQUITE-GRILLED SKEWER 100z filet, red wine butter 48
140Z BONE-IN VEAL CHOP iemon thyme 46
GRILLED LAMB CHOPS oregano vinaigrette 47

STIN AKRI | SIDES

TAVERNA FRIES lemon-caper aioli 9
CRETAN POTATOES wid oregano 9

WILD GREENS steamed baby spinach & chard, lemon vinaigrette 8

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

ROASTED BEETS toasted hazeinut, chive yogurt 10
RICE toasted orzo 9
BROCCOLINI garlic, preserved lemon 10
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