
O R N O S  VA L E N T I N E S  M E N U   1 7 5  (for two)

W I T H  L O V E  |  M E  A G A P I

F I R S T  |  P R O T A  (for the table)

TAS T I N G  O F  S P R E A D S
tzatziki, tirokafteri, hummus, pita bread

S E C O N D  |  D E F T E R O S  (for the table)

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

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

1 / 2  DO Z E N  E AS T  C OAS T  OYS T E R S  + 1 8
golden balsamic mignonette 

T H I R D  |  T H R I T O S  (for the table)

L AV R A K I
olive oil, capers, lemon

or

 W H O L E  L OB S T E R  + 2 9
grilled lemon, parsley, capers

8  O Z  F I L E T  M E DA L L I O N S
salsa verde

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

C R E TA N  P OTATO E S
wild oregeno

F O U R T H  |  T E T A R O S  (for the table)

BA K L AVA
walnuts, cinnamon, honey

C R E M A  S O KO L ATA
chocolate, whipped cream, hazelnuts


