
FIRST COURSE

SECOND COURSE
R O A S T E D  C H I C K E N

LEMON SABAYON, POTATOES

THIRD COURSE
G R E E K  Y O G U R T

H O R I A T I K I
CUCUMBER,  RED ONION, TOMATO,  OLIVE,  FETA

$54 Prix Fixe

G R I L L E D  D O R A D E  ( T S I P O U R A )
FILLET,  GRILLED SPINACH,  OUZO CAPER BUTTER SAUCE

CANDIED WALNUTS,  SOUR CHERRIES ,  CRETAN HONEY

O C T O P U S
PRASORIZO,  GARLIC YOGURT

C R U D O
FLUKE,  MANDARIN,  ALEPPO PEPPER

S W O R D F I S H  S K E W E R S
FENNEL CITRUS SALAD

KINDLY SELECT ONE

B E E T S
MANOURI ,  GRILLED GRAPES

KINDLY SELECT ONE

M O U S A K A
WAGYU BEEF & LAMB RAGU,  EGGPLANT,

KEFALOGRAVIERA BÉCHAMEL

L A M B  C H O P S
DOMESTIC (2) ,  EVOO, OREGANO, BLISTERED PEPPERS

KINDLY SELECT ONE

B O U G A T S A

FULL TABLE PARTICIPATION REQUIRED

PHYLLO,  ORANGE CINNAMON PASTRY CREAM

ADD’L $15


