
S TA RT E R S

D I P  D U O  whipp ed r i c o t t a ,  hummus ,  baz lama,  p i t a ,  c rud i té  VEG

B AC O N  W R A P P E D  DAT E S  marcona a lmond,  medj ool  date  GF

fo r  the t ab le

F I R S T  C O U R S E
fo r  the t ab le

G R E E K  S A L A D  mar inated tomato,  feta,  red on ion,  ka lamata o l ive  GF VEG

OV E R  T H E  R A I N B OW  R O L L  tuna,  sa lmon,  yel lowta i l ,  c rab,  avocado GF

M A N T I  D U M P L I N G S  sp i c ed b eef ,  greek yogur t ,  c r i spy garl i c  & ch i l i

S H R I M P  S C A M P I  bl i s tered tomato,  o l ive,  caper,  a leppo, 
garl ic  butter  sauce,  g r i l led bread

cho ice  of

B A K L A V A  phyl l o ,  p i s t a ch io ,  honey

L E M O N  O L I V E  O I L  CA K E  l emon curd, raspberry compote, whipped labneh

F LO U R L E S S  C H O C O L AT E  TO R TA  p i s ta ch io  i c e  c re am GF

D E S S E RT

S EC O N D  C O U R S E
cho ice  of

1 0 o z  F I L E T  M I G N O N * p epp erc orn s auc e ,  s c a l l op ed p otato ,  parmes an GF

S P A G H E T T I  A L L A  N E R A N O  zucch in i ,  parmesan,  beurre  monté VEG

R O A S T E D  B R A N Z I N O  AC Q U A  PA Z Z A  fennel ,  ka lamata o l ive,  caper  GF

G R I L L E D  L A M B  C H O P S *  G R E E K  S T Y L E  spanakor i zo  basmat i  r ice, 
m int  chermou la,  lemon GF

B L I S T E R E D  H A L F  C H I C K E N  warm lent i l  sa lad,  str iped beet , 
charred c itrus ,  fennel  mint  chermou la  GF

S E A R E D  S A L M O N *  sweet  potato  muhammara,  wa lnut,  avgolemono, 
sofr ito,  anc ient  gra ins

2 0 o z  P R I M E  B O N E - I N  R I B E Y E *  + 2 0 

c r i spy greek p otato ,  t zat z ik i ,  a rugu la ,  s te ak s auc e GF

$225++ per person

GF gluten-free   VEG vegetarian




