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8 5 PER PERSON

first course

select one

TRIO OF SPREADS hummus, tzatziki, melitzanosalata
ICE-COLD MARKET VEGETABLES +8

TRIO OF RAW* ahi tuna, mediterranean pink snapper, salmon, lemon vinaigrette, capers, parsley +8

HALF DOZEN OYSTERS white balsamic mignonette +10
THE GREEK tomato, cucumber, onion, olives, feta, capers
ROMAINE SALAD cucumber, scallion, dill, lemon
GRILLED OCTOPUS marinated white beans, onion, capers +9
SAGANAKI pan-fried kefalograviera cheese, served with pita
PURPLE SWEET POTATO Iemon aioli, hazelnut dukkah
BAKED FETA cherry tomato, fresno, oregano

OUZO PRAWNS" spicy tomato sauce, dill, feta +11
GRILLED MUSHROOMS & HALLOUMI lemon vinaigrette

second course

select one

ROASTED LEMON CHICKEN cretan-style potatoes

LOBSTER PASTA ‘athenian-style’ pasta, fresh tomato, greek brandy +14
SALMON oakgrilled, aegean cucumber salad, hungarian pepper
LAVRAKI oak-grilled, steamed greens

GRILLED LAMB CHOPS" oregano vinaigrette, cretan potatoes +18
TSIPOURA oak-grilled, steamed greens

FILET MIGNON KEBAB" grilled peppers & tomato, salsa verde +11

SURF & TUREF filet, half lobster, spinach tiropita +22

third course

for the table

ROASTED BEETS
toasted hazelnut,
chive yogurt

ATHENEAN
STREET CORN
dill, feta, aleppo pepper

select one
BAKLAVA toasted walnuts, honey syrup
GREEK YOGURT honey, dried fruit, walnuts
CHOCOLATE HAZELNUT LEMON TARTE honey, vanilla ice cream




