
R E S TA U R A N T  W E E K  D I N N E R

A P P E T I Z E R
c h o i c e  o f

G re e k  W e d g e
baby iceberg, lamb bacon

feta-dill dressing

Tu n a  Ta r t a re
citrus labne, daikon radish

tomato water

S p i c e d  L a m b  F l a t b re a d
chili, sumac, cilantro

G r i l l e d  O c t o p u s   + 2 0 
potato-labne puree, cured lemon 

paprika aioli

E N T R É E
c h o i c e  o f

 P a s t i t s i o  ( v )
wild mushrooms, bechamel

greek brandy

G r i l l e d  B ra n z i n o  
pecan muhammara

H a l f  R o a s t e d  C h i c k e n  
saffron-yogurt marinade

pistachio crumble, smoked labne

C o l o ra d o  L a m b  C h o p s  + 4 0
mastic-marinated, fennel yogurt

black tahini

D E S S E R T
c h o i c e  o f

C h e r r y  B a b a
 metaxa soaked brioche

 whipped labne

F i g  S o rb e t
candied rice puffs, mint

 

6 0  p e r  p e r s o n


