
CA L I S SA

P I C K  T H R E E  A P P E T I Z E R S

GREEK SALAD
the classic with arahova feta (d)  

rocket salad
fig, manouri cheese, balsamic (d)  

GEM LETTUCES
radish, dill, sesame viniagrette  (d)  

CRUDO
wild salmon, northeast yellowfin tuna  + 10pp

SAGANAKI CHEESE
cretan honey, sesame (d)  

ZUCCHINI CHIPS
tzatziki, lemon (d)  

CRISPY CALAMARI
lemon aioli, bomba calabrese (d)  

SPANAKOPITA
feta and spinach phyllo pie  (g, d) 

...AND GOD CREATED WOMAN

Montelobos Mezcal, Grapefruit,

Calabrian Chili-Infused Aperol  80

MEX ICAN BUS R I DE

Espolon Tequila, Pineapple, 

Coconut Water  80

seduced & abandoned
Passionfruit Mojito

Rum, Chinola Passionfruit, Mint, Lime  80

SOME LIKE IT HOT

Creyente Mezcal, Cucumber,

Ancho Reyes, Lime  90 

MARGARITA

The Classic  80

Spicy  85

CENTER CUT TUNA

WILD Salmon

Garlic Herb Chicken

moussaka

ground beef, potato, bechamel (d, g)  

 

YEMISTA

rice and vegetable stuffed bell peppers (d) 

whole market f ish + 15pp

daily selection, limited availability 

canary island branzino  + 10pp

lobster pasta (g, d)  + 15pp 

limited availability

P I C K  T H R E E  E N TR E ES

P I C K  T H R E E  S I D ES

PIKILIA PLATTER
fava dip, avocado tzatziki, melizana, 

kafteri, peppers, olives  (g, d) 

KEFTEDES
heritage pork and beef, mint yogurt (d)  

grilled OCTOPUS
santorinian fava, capers, scallion  + 5pp

P

I T
CH E R

S

Berkshire Pork Porterhouse

new york strip steak + 10pp

Lamb Chops + 15pp

lamb shank youvetsi + 10pp

orzo, tomato, feta  (d, g)

L A R G E  PA R T Y  P R I X  F I X E
Pick three appetizers, three entrees and three sides served family-style.

This package is $65 per person.  All supplements are priced per person.

Fries

gigantes beans

leek rice

lemon potatoes

Horta Greens

An 18% surcharge is added to each check. No additional gratuity is necessary or expected.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

(d)= contains dairy  (g) = contains gluten   


