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ORNOg

2 9 PER PERSON

(3

STARTERS | OREKTIKA

AVGOLEMONO SOUPA chicken, lemon, dill 12
TRIO OF RAW?® ahi tuna yellowtail, faroe island salmon 27 ‘ served with tzatziki, greek salad & zucchini fritters

SPANAKOPITA feta, spinach, chervil 18

choice of

GRILLED OCTOPUS marinated white beans, onion, capers 24
LEMON CHICKEN BREAST roasted potatoes

FAROE ISLAND SALMON quinoa tabbouleh
JUMBO SHRIMP SOUVLAKI lemon rice +8
MEDITERRANEAN SEA BASS steamed greens +10

SAGANAKI pan-fried kefalograviera cheese, metaxa 19

© 00

GREEK SALAD tomato, cucumber, onion, olives, feta, capers 21

LAMB CHOPS cretan-style potatoes +18

SPREADS | ALIFES
: STEAK 'GYRO' taverna fries +5

© TRIO OF SPREADS choose three 21

..... choice of

TZATZIKI true greek yogurt, cucumber, garlic 10
BAKLAVA toasted walnuts, honey syrup

GREEK YOGURT honey, dried fruit, walnuts
CREMA SOKOLATA dark chocolate, hazelnuts
YIA YIA'S RICE PUDDING bourbon vanilla, cinnamon
ICE CREAM SUNDAE baklava, vanilla ice cream

HUMMUS chickpeas, tahini, olive oil, lemon 9

MELITZANOSALATA roasted eggplant, lemon, fresh herbs 11
TIROKAFTERI whipped feta, spicy roasted peppers 11
TARAMOSALATA salted fish roe, lemon, olive oil 10
ICE-COLD MARKET VEGETABLES add to any spread 11

MAINS | KYRIOS PIATA

NIKO'S LAMB BURGER" superior farms lamb shoulder © AEGEAN GRAIN SALADS

tomato, baby arugula salad, tzatziki, toasted brioche 23
served with shredded romaine, arugula, tomato, red onion, cucumber

kalamata olives, marinated garbanzo beans, feta, radish, pepperoncini

choice of LEMON RICE or QUINOA

add taverna fries with caper aioli +6 OR add little gem side salad +5

ATHENIAN CHICKEN SANDWICH crispy phyllo-crusted
tomato, lettuce, dill pickle, caper aioli, toasted brioche 21

add taverna fries with caper aioli +6 OR add little gem side salad +5 SKIRT STEAKalé 29
WILD MUSHROOM PASTA spaghetti, brown butter JUMBO SHRIMP 24
mizithra cheese, sage 27 LEMON CHICKEN BREAST 23

FAROE ISLAND SALMON™ 22
MAMA MINA'S FALAFEL 19

Fd Madt | Fomgon

........................................................................................ our fish is oak-grilled with lemon, santorini capers & wild oregano

served with steamed green & cretan-style potatoes

TSIPOURA® | whole mediterranean sea bream 54 © LAVRAKI® | whole mediterranean sea bass 127

. for two guests, served with roasted vegetables “briam”
FAGRI® | whole mediterranean red snapper 55

XIFIAS® | pacific swordfish souviaki 46

@ 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 iliness. please be sure
to kindly inform your server/bartender of any allergies or dietary restrictions



