
appetizers
Dips & Grilled Pita
hummus | baba ghanoush

Spanakopita
crispy spinach-feta triangles; spicy feta dip

Fig And Arugula Salad
red and golden beets, grilled fig, arugula, whipped feta,  

walnut, dried cranberry, crispy shallot

entrées
Grilled Lamb Kebob

marinated tomato, red onion, shishito pepper,  
lettuce, tzatziki, grilled pita

Whole Roasted Branzino
ladolemono; fennel, cherry tomato, dill

Roasted Chicken
Bell & Evans half chicken; roasted baby carrots, fries

dessert
Baklava

filo pastry, chopped walnuts, honey

Sorbet
lemon or mango

Traditional Tiramisu
mascarpone mousse, coffee-soaked biscuits,  

cocoa powder 

NYC Restaurant Week Winter 2024
Wednesday - Friday

THREE COURSES $60 PER PERSON
Pricing Does Not Include Beverages, Tax or Gratuity | No Substitutions

Select One From Each Category
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