
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  13

GR I L L E D  O C TO P U S   navy beans, onion, red wine vinaigrette  26

S PA NA KO P I TA   feta, spinach, chervil  19

M AM A  M I NA’S  FA L A F E L   hummus, israeli salad, pita  15

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

N I KO’S  L AM B  BU RGE R   superior farms lamb shoulder, tomato 
baby arugula, tzatziki, grilled brioche bun  28

O R N O S  G Y RO   baby arugula, red onion, tomato, tzatziki
grilled beef ribeye   25
lemon-chicken  20

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

T H E  GR E E K   tomato, cucumber, onion, olives, feta, capers  24

L I T T L E  GE M   dill, lemon-caper dressing, manouri cheese  19

M E L O N   barrel-aged feta, aleppo pepper, toasted pistachio, mint  19

+ 5oz grilled chicken breast  11

+ 5oz roasted salmon  13

+ 4oz mesquite-grilled steak  15

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

T Z AT Z I K I   true greek yogurt, cucumber, garlic  12

H U M M U S   chick peas, tahini, olive oil, lemon  11

MELIZANOSALATA  roasted eggplant, lemon, fresh herbs  13

T I RO KA F T E R I   whipped feta, spicy roasted peppers  13

TARAMOSALATA  ‘greek caviar’, lemon, olive oil  12

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

L OB S T E R  PAS TA   fresh tomatoes, basil, greek brandy  60

ROAS T E D  L E M O N  C H I C K E N   cretan potatoes  39

1 0 O Z F I L E T  M E DA L L I O N S  K E BA B   grilled peppers, tomato   58

GR I L L E D  L AM B  C H O P S   oregano vinaigrette, cretan potatoes  62

S E A  BAS S  I  GR E E C E   54

S E A  B R E AM  |  GR E E C E   59

S A L M O N  |  FA RO E  I S L A N D S   46

F RO M  O U R  WOO D - F I R E D  GR I L L
served with caper vinaigrette & grilled lemon

the consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne illness 

G LY KA  I  S W E E T S

BA K L AVA   walnuts, cinnamon, honey syrup  11

Y I A  Y I A’S  R I C E  P U D D I N G   bourbon vanilla, cinnamon  10

T RU E  GR E E K  YO G U RT   thyme-honey  11

C R E M A  S O KO L ATA   chocolate, whipped cream, hazelnuts  13

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

C R E TA N  P OTATO E S   wild oregano  11

B RO C C O L I N I   garlic, preserved lemon  13

ROAS T E D  B E E T S   toasted hazelnut, chive yogurt  13

R I C E   lemon butter  11

TAV E R NA  F R I E S   lemon-caper aÏoli  11


