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first course

TASTING OF SPREADS

hummus, tzatziki, tirokafteri, melitzanosalata, taramosalata, warm pita

THE GREEK

tomato, cucumber, onion, olives, capers, feta

MARINATED TUNA

pistachio oil, persian lime, dill pollen

second course

OUZO PRAWNS

scallions, crushed tomato, feta

GRILLED OCTOPUS

santorini capers, gigante beans, red onion

third course

MEDITERRANEAN SEA BASS 'LAVRAKI'

grilled « steamed greens ‘horta’

PETRALE SOLE 'GLOSSA’

phyllo-crusted « skordalia, brussels sprouts, caviar sauce

GRILLED LAMB CHOPS 'PAIDAKIA’

cretan—style potatoes

ROASTED BEETS

toasted hazelnuts, chive yogurt

fourth course

BAKLAVA CREMA SOKOLATA

toasted walnuts, frozen yogurt valrhona chocolate, whipped cream




