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SPREADS | ALIFES served with warm pita

TZATZIKI true greek yogurt, cucumber, garlic 10

HUMMUS chick peas, tahini, olive oil, lemon 9

MELITZANOSALATA roasted eggplant, lemon, fresh herbs 11

TIROKAFTERI whipped feta, spicy roasted peppers 11
TARAMOSALATA sailted fish roe, lemon, olive oil 10

© TRIO OF SPREADS choose three 21

© ALIFES TASTING selection of all spreads 35
ICE-COLD MARKET VEGETABLES add to any spread 11

RAW | CHILLED | OMA

HALF DOZEN OYSTERS™ white balsamic mignonette 24
SCALLOP CARPACCIO" passion fruit, lemon, chive 21
SALMON CRUDO" aji amarillo, avocado, hazelnut 17

TRIO OF RAW™ ahi tuna, diver scallop, faroe island salmon
dressed in lemon vinaigrette, capers & parsley 27

MEDITERRANEAN SEA BASS CEVICHE* lemon citronette 19

STARTERS | OREKTIKA

AVGOLEMONO SOUPA chicken, rice, lemon 11

© SAGANAKI pan-fried kefalograviera cheese, served with pita 19
KALAMARAKIA"® crispy calamari, spicy tomato sauce 18
ORNOS CHIPS lightly-fried zucchini, tzatziki 19

© GRILLED OCTOPUS marinated white beans, onion, capers 24
SPANAKOPITA feta, spinach, chervil 18
OUZO PRAWNS" spicy tomato sauce, dill, feta 28
GRILLED MUSHROOMS & HALLOUMI lemon vinaigrette 21

SALADS | SALATES

o

© THE GREEK tomato, cucumber, onion, olives, feta, capers 21

LITTLE GEM dill, lemon-caper dressing, manouri cheese 17

SPINACH SALAD whipped spanakopita, phyllo, goat cheese 17

?‘SH MAR—KEF .....................

our fish is flown in daily from the mediterranean sea
& pristine waters from the atlantic & around the world

all fish is served with lemon, capers & wild greens

FROM THE WOOD-FIRED GRILL

SEA BREAM - TSIPOURA" greece 54
© SEA BASS - LAVRAKI* greece 49
SALMON - SOLOMOS”® faroe islands 41

© SNAPPER - FAGRI® greece 55

CLASSICS | KLASIKA

MAINE LOBSTER PASTA" fresh tomatoes, basil, greek brandy 56
GROUPER SOUVLAKI* zucchini, red onion, peppers, rice 45
PHYLLO-CRUSTED DOVER SOLE" skordalia, brussels 51
ATLANTIC MONKFISH" ‘piaki’, onion, potato, green olive 49
ROASTED LEMON CHICKEN cretan-style potatoes 35
PASTITSIO spiced beef ragout, tomato, béchamel 34

GRILLED LAMB CHOPS" oregano vinaigrette, cretan potatoes 58
FILET MIGNON KEBAB" grilled peppers & tomato, salsa verde 51

MIXED GRILL" chicken, lamb chops, filet mignon, shrimp souvlaki
minimum two guests 82 | additional guests 41pp

SIDES | STIN AKRI

TAVERNA FRIES iemon-caper aioli 9
CRETAN-STYLE POTATOES olive oil, garlic 9
BROCCOLINI garlic, preserved lemon 11
ROASTED BEETS toasted hazelnut, chive yogurt 11

RICE Iemon butter 9

@ denotes ORNOS signature dishes

MINA

for parties of 6 or more an 18% gratuity will be added to the check =

*the consumption of raw or undercooked eggs, meat, poultry, seafood, oysters and shellfish may increase your risk of foodborne illness. please be sure

to kindly inform your server/bartender of any allergies or dietary restrictions



