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

t h i r d

f o r  t h e  t a b l e

WA R M  R I C OT TA  T I RO P I TA
kaluga caviar and chive yogurt

c a v i a r  s u p p l e m e n t  •  $ 2 5 p p

f i r s t 
( c h o i c e  o f )

T H A N K S G I V I N G  2 0 2 2

1 3 5 P P  F OO D  E X P E R I E N C E

s e c o n d 
( c h o i c e  o f )

CA N D I E D  C I T RU S  R AVA N I 
citrus semolina cake, yogurt, passion fruit

s i d e s 
f o r  t h e  t a b l e

AVGO L E M O N O  S O U P
confit chicken, crispy trahanas, chervil

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

A D D  B L AC K  T RU F F L E  •  $ 3 5

Z U C C H I N I  F R I T T E R S  feta, mint, chive yogurt 
 

T U NA  &  FA L A F E L  P I TA  salata baladi, creamy tehina, dill 
 

K E F T E D E S  greek-style meat balls, salsa verde

o r n o s  m e z z e  s u p p l e m e n t  •  $ 1 8 p p

‘ S PA N O KO P I TA’  S A L A D 
bloomsdale spinach, black truffle, goat cheese

C U R E D  Y E L L OW TA I L 
 asian pear, mint, sumac, chilies

ROAS T E D  H E R I TAGE  T U R K E Y
spiced cranberry compote, sweet potato 
AM E R I CA N  WAG Y U  F I L E T

cippolini onion, truffle beef jus 

S I M P LY  GR I L L E D  L AV R A K I
wild oregano, lemon vinaigrette, horta

 
 

P H Y L L O  C RU S T E D  S O L E 
haricot vert, skordalia, caviar sauce

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

Y I A  Y I A’S  R I C E  P U D D I N G
calrose rice, cinnamon crisp

 
OR 

C R E TA N  S T Y L E  P OTATO E S 

C R I S P Y  B RU S S E L S  S P RO U T S

P O R K  S AU S AGE  &  C H E S T N U T  S T U F F I N G

ROAS T E D  BA B Y  CA R ROT S

 •  $ 1 5 


