
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, lemon, fresh dill  10

S PA NA KO P I TA   feta, spinach, chervil  14

S AG A NA K I  imported kefalograviera cheese, metaxa  15

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

KA L AM A R A K I A   crispy calamari, spicy tomato sauce  16

WAT E R M E L O N  S A L A D  feta, lime, mint  14 

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  17

GR E E K  S A L A D  tomato, cucumber, red onion, olives, aged feta  19

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

M E L I Z A N O S A L ATA  roasted eggplant, lemon, fresh herbs  10

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

TA R AM O S A L ATA  salted fish roe, lemon, olive oil  9

T R I O  O F  S P R E A D S  choose three  19 

ALIFES TASTING selection of all spreads  32

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

L E M O N - C H I C K E N  S O U V L A K I     17

M AM A  M I NA’S  FA L A FA L   15

J U M BO  S H R I M P  S O U V L A K I   18 

* D I VE R  S CA L L O P  S O U V L A K I   21

* G R I L L E D  O RG A N I C  S A L M O N    21

shredded romaine hearts, baby arugula, tomato, red onion, 
cucumber, kalamata olives, marinated garbanzo beans, feta,  

red radish, pepperoncini

F I S H  M A R K E TO R N O S  B O W L S

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

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

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

 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
Choice of:

L E M O N  R I C E  OR A E GE A N  QU I N OA

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

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

W I L D  GR E E N S  spinach, swiss chard, lemon vinaigrette  8

R I C E   toasted orzo  9

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

 J U M BO  C R A B  S A N DW I C H  maryland jumbo lump crab cake, butter lettuce, tomato, remoulade, grilled brioche  29

* N I KO’S  L AM B  BU RGE R  superior farms lamb shoulder, tomato, baby arugula salad, tzatziki, grilled brioche  21

 M AM A  M I NA’S  FA L A F E L  W R A P  hummus, israeli salad, baby arugula  15

* O R N O S  G Y RO  baby arugula, red onion, tomato, tzatziki, choice of:   grilled new york steak  21     lemon-chicken breast  17

 C R A B  CA K E  B E N E D I C T  spinach, soft poached egg  34

* S M O K E D  S A L M O N  P I TA  red onion yogurt, shaved radish, zucchini chips  27

* M Y KO N I A N  S T E A K  &  E G G S  grilled steak souvlaki, sunny-side up eggs, manouri fries  32

 O U Z O  S H R I M P  L I N G U I N I  spicy tomato sauce, manouri cheese  28

 Y I A N N I ’S  F R I T TATA  beefsteak tomato, feta, spinach  23

 BA K L AVA  F R E N C H  TOAS T  caramelized apples, honey, candied walnuts  21

“CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.”

M E S I M E R I A N Ó  I  B RU N C H

S Á N TO U I T S  I  S A N DW I C H E S  served with taverna fr ies 


