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first course

TASTING OF SPREADS

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

THE GREEK

tomato, cucumber, onion, olives, capers, feta

HAMACHI

kiwi salsa verde, serrano, dill

second course

TRIO MEZZE

keftedes, zucchini fritters, kefalograviera

GRILLED OCTOPUS

santorini capers, white beans, red onion

third course

MEDITERRANEAN SEA BASS 'LAVRAKI'

grilled « steamed greens ‘horta’

PETRALE SOLE 'GLOSSA’

phyllo-crusted « skordalia, asparagus, caviar sauce

GRILLED LAMB CHOPS 'PAIDAKIA’

cretan—style potatoes

CHARRED BROCCOLINI

toasted garlic, chili flake, preserved lemon

fourth course

LEMON CREMA SOKOLATA

candied citrus peel, vanilla crumble valrhona chocolate, whipped cream

the Ornos Experience is a shared menu and requires full table participation




