
1 2 5  P E R  P E R S O N

L E M O N
candied citrus peel, vanilla crumble

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

TAS T I N G  O F  S P R E A D S
hummus, tzatziki, tirokafteri, melitzanosalata, taramosalata, warm pita

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

H AM AC H I
kiwi salsa verde, serrano, dill

f o u r t h  c o u r s e

t h i r d  c o u r s e

f i r s t  c o u r s e

M E D I T E R R A N E A N  S E A  BAS S  ‘ L AV R A K I ’
grilled • steamed greens ‘horta’

P E T R A L E  S O L E  ‘ G L O S S A’
phyllo-crusted • skordalia, asparagus, caviar sauce

GR I L L E D  L AM B  C H O P S  ‘ PA I DA K I A’
cretan-style potatoes

C H A R R E D  B RO C C O L I N I
toasted garlic, chili flake, preserved lemon

s e c o n d  c o u r s e

T R I O  M E Z Z E
keftedes, zucchini fritters, kefalograviera

GR I L L E D  O C TO P U S
santorini capers, white beans, red onion

t h e  O r n o s  E x p e r i e n c e  i s  a  s h a r e d  m e n u  a n d  r e q u i r e s  f u l l  t a b l e  p a r t i c i p a t i o n


