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T H E  L E M O N
candied citrus peel, vanilla crumble

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

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

 FAT TO U S H
baby beets, persimmon, brown butter vinaigrette

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

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 •  brussels sprouts, skordalia, caviar sauce

GR I L L E D  L AM B  C H O P S  ‘ PA I DA K I A’
 ‘yemista’ stuffed squash, roasted peppers 

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

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

the greek wine experience or the sommelier selection pairing
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