
*Consuming raw or uncooked meats, poultry, shellfish, seafood or eggs may increase your risk of food-borne illness.

35 per person 
Please choose one item from each section

Classic Tasting Menu

GREEK YOGURT WITH APRICOTS 
Muscat soaked apricots, vanilla yogurt cream, pistachio powder

OLIVE OIL CAKE
Mahlab scented chocolate ice cream, caramelized breadcrumbs

HOMMUS 
purée of chickpeas, garlic, tahini

OLIVE OREKTIKA
Greek olives marinated with coriander seed and lemon, turmeric 
pickles with golden raisins, smoked walnuts

BABA GHANNOUGE 
fire-roasted eggplant, tahini, lemon, garlic 

KARPUZI ME FETA 
salad of compressed watermelon, ladolemono, kalamata olives, feta 
cheese, scallions, mint

CHICKEN YOUVETSI
chicken braised with tomato and cinnamon, kefalograviera cheese, 
kritharaki pasta

CRETAN DAKOS SALATA
tomato, barley rusks, cucumber, feta cheese

CRISPY BRUSSELS AFELIA
brussels sprouts, coriander seed, barberries, garlic yogurt

MOROCCAN STYLE CHICKEN
chicken slowly cooked with aromatic spices and preserved lemon, 
served over couscous

FALAFEL 
traditional crispy chickpea fritters, tumeric pickles, cherry tomato, tahini

IMAM BAYILDI
inspired by the Ottoman Era dish, eggplant, onion and tomato 
slowly cooked in olive oil

SHISH TAOUK
grilled chicken skewer, sumac, onions, garlic toum, grilled tomatoes

GARIDES ME ANITHO
sautéed shrimp, dill, shallots, mustard, lemon juice

PEYNIRLI PIDE
Turkish tomato sauce with cinnamon and oregano, covered in 
halloumi cheese

ADANA KEBAB*
ground lamb, grilled tomatoes, sumac, harissa pita, pickled chiles

BEEF SOUTZOUKAKIA*
cumin spiced meatballs in tomato sauce scented with cinnamon, 
feta, capers

CAULIFLOWER TIGANITES
tahini, preserved lemon, pine nuts, capers, golden spice vinaigrette

Dessert

Take a Wine Tour of the Levant
3 tastes  15 per person

35 per person 
Please choose one item from each section

Classic Tasting Menu

GREEK YOGURT WITH APRICOTS 
Muscat soaked apricots, vanilla yogurt cream, pistachio powder

OLIVE OIL CAKE
Mahlab scented chocolate ice cream, caramelized breadcrumbs

HOMMUS 
purée of chickpeas, garlic, tahini

OLIVE OREKTIKA
Greek olives marinated with coriander seed and lemon, turmeric 
pickles with golden raisins, smoked walnuts

BABA GHANNOUGE 
fire-roasted eggplant, tahini, lemon, garlic 

KARPUZI ME FETA 
salad of compressed watermelon, ladolemono, kalamata olives, feta 
cheese, scallions, mint

CHICKEN YOUVETSI
chicken braised with tomato and cinnamon, kefalograviera cheese, 
kritharaki pasta

CRETAN DAKOS SALATA
tomato, barley rusks, cucumber, feta cheese

CRISPY BRUSSELS AFELIA
brussels sprouts, coriander seed, barberries, garlic yogurt

MOROCCAN STYLE CHICKEN
chicken slowly cooked with aromatic spices and preserved lemon, 
served over couscous

FALAFEL 
traditional crispy chickpea fritters, tumeric pickles, cherry tomato, tahini

IMAM BAYILDI
inspired by the Ottoman Era dish, eggplant, onion and tomato 
slowly cooked in olive oil

SHISH TAOUK
grilled chicken skewer, sumac, onions, garlic toum, grilled tomatoes

GARIDES ME ANITHO
sautéed shrimp, dill, shallots, mustard, lemon juice

PEYNIRLI PIDE
Turkish tomato sauce with cinnamon and oregano, covered in 
halloumi cheese

ADANA KEBAB*
ground lamb, grilled tomatoes, sumac, harissa pita, pickled chiles

BEEF SOUTZOUKAKIA*
cumin spiced meatballs in tomato sauce scented with cinnamon, 
feta, capers

CAULIFLOWER TIGANITES
tahini, preserved lemon, pine nuts, capers, golden spice vinaigrette

Dessert

Take a Wine Tour of the Levant
3 tastes  15 per person


