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PLEASE CHOOSE ONE

HORIATIKI GF/v
CUCUMBER, RED ONION, TOMATO,
OLIVE, FETA

SWORDFISH SOUVLAKI GF
FENNEL CITRUS SALAD

SPANAKOPITA v
SPINACH, FETA, PHYLLO

KEFTEDES
LAMB MEATBALLS, TZATZIKI

OCTOPUS crF
PRASORIZO, GARLIC YOGURT

SHRIMP KATAIFI (SUPP $10)
PHYLLO, ZHOUG, HONEY

GF- GLUTEN FREE V- VEGETARIAN VG- VEGAN

Consuming raw or undercooked meats, pouHr\/, seafood,
sheHFish, or eggs may increase your risk of food borne i||ness,
especio”y if you have certain medical conditions.

THREE COURSES $85pp

FNTREES

PLEASE CHOOSE ONE

CHILEAN SEA BASS cr
GRILLED SPINACH, OUZO CAPER CREAM

LOBSTER YIOUVETSI (SUPP $15)
ORZO, KEFALOGRAVIERA

CHICKEN cF

ORGANIC GRILLED CHICKEN, LEMON SABAYON, POTATOES

BRANZINO
GRILLED BRANZINO FILET, LADOLEMONO, CAPERS

STE AK GF
PRIME FLAT IRON, BONE MARROW AVGOLEMONO

SIDES ¢

GIGANTE BEANS VG
LEMON POTATOES v

DESSERTS

PLEASE CHOOSE ONE
CHOCOLATE CAKE

BOUGATSA
GREEK YOGURT

BLISTERED PEPPERS
HORTA GF/VG

GF/VG

VALENTINE'S DAY AT MYKOS

FOR THE TABLE

MYKOS CHIPS 29 v
ZUCCHINI, EGGPLANT, TZATZIKI

SPREADS

SERVED WITH PITA

FETA 9 v
HONEY, CHILI, DILL

MELITZANOSALATA 9 ve
EGGPLANT, KALAMATA

TARAMASALATA 9
POTATO, COD ROE

TZATZIKI 9 vV
YOGURT, CUCUMBER, GARLIC, DILL

REVITHOSALATA 9 v
HUMMUS, SESAME ZA 'ATAR

CHOOSE THREE SPREADS 25
EXTRA HOUSEMADE PITA 5

EXECUTIVE CHEF GIUSEPPE AGOSTINO



