
$50 per person 
 

~Complimentary glass of sparkling or house wine~ 
 

First course:
Choose One Item Per Course

Dolmas rice, golden raisins, pine nuts, mint, dill  
 

HUmmUS sundried tomato relish, grilled pita  

avgolemono Greek egg-lemon soup with rice and chicken   
Add: grilled pita 2  

 
second course: 

Choose One Item Per Course

Horiatiki tomato, cucumber, bell pepper, onion, Kalamata olive, 
feta, pepperoncini, Greek oregano 

Add:   grilled chicken 8   lamb gyro meat 12   calamari 9   sauteed shrimp 11   grilled salmon 16

Salmon Pasta penne, salmon, peas, mushrooms Greek capers, red onion, 
white wine cream sauce, parmesan 

 
Moussaka ground lamb, eggplant, potato, béchamel

third Course:
Choose One Item Per Course

Galaktoboureko custard stuffed filo pastry, huckleberry, toasted almonds 
 

flourless chocolate cake chocolate ganache

20% service charge will be included. 5.5% surcharge will be added to help offset SF Ordinances
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