tuna tartare 27/

oooooooooooooooooooooooooooooooooo

avocado, chives, lemon zest (gf) (df) X oysters :’
© 7" 24 / half a dozen - 4 / ea O
WL L
f psaraki sashimi 24 : Gadl tonil: west Eoaet & seafood tower 88 / 168 f
| — e . . . X lobster, lump crab meat,
| x’/),%‘. V\'lld branzlno’ d|ll’ tomato’ Sca“lon’ .............................................. - 'umbo Shrim e tare ( f) (df) i
| £ X lemon zest, evoo (gf) (df) lobster tail m/p J. 2R J | |
' served chilled w/butter & psaraki sauce jumbo lump crab cocktail 29 '
. N : ,;/} . '
| WX . 21\ |
| e shareable appetizers {poipalépeba opexktika} ® %\ |
l veggie chips 23 greek spreads w/pita 1 for 14 or all 4 for 26 (.- psaraki fish chips 21 '
Zuff,}/]tl;g”:gsgegg (C rTlr)S P o tzatziki . etarama @ e spicy feta . » melitzanosalata crispy atherina ﬁsh |
' P J grk yoaurt, garlic, @ grk caviar i grkyogurt, red i  chunky foﬁlste.d | red onion, lemon (gf) |
spanakopita 21 4 cucumber, evoo (gf) i mousse (df) i chili pepper (gf) ; SSSPant wonind g
arandmother's pride, & . . . peppers, evoo (vg) f}; greie!( Clj‘n$at bf\lls 2.4 |
. . , . . _ - sundried lomato, spic |
i spinach, filo, feta shrimp mikrolimano 25 scallops 214 fata Bita bread‘ 4 |
| : ¢ . pan seared, : '
| saganaki 25 tomato, feta, pepper, ouzo (gf) buckwheat salad (gf) illed 23 |
| - : : rilled sausage |
', kasseri cheese, flambe, grilled octopus 29 N galamalrll d24 k orgek e lemgo o |
| fresh lemon (gf) red wine vinegar, evoo (gf) ;r;fbsozegl):(c;firdf) | = ’ J |
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S FISHERMAN’S TABLE EXPERIENC
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~ 87 per person ~

a selection of greek islands favorite dishes
& S we kindly ask everyone at the table to participate - enjoy the journey & our hospitality
| g
@ greek spreads/pita horiatiki salad saganaki spanakopita
veggie chips greek fries (of) spanakorizo greek yogurt w/sour cherry

(2 : . . .
5“'3/ : mains: calamari ~ octopus ~ branzino :
% Gayy +27 per person lobster pasta =

from the sea {6a)racoival

whole branzino 56 fish and chips 38 pacific wild caught salmon 42
parsley, saffron ladolemono, crispy cod filet, greek fries (gf)(df) roasted lemon potatoes,
beets (gf) (df cherry tomatoes (gf) (df)
lobster pasta 59 wood grilled king prawns 49 kritharoto 42
whole lobster, traditional, cherry w/satfron ladolemono (gf) (df) seafood + Creamy 0rzo
.. o )
tomatoes, scallion shrimp, scallop, salmon (of) ,
-
. =— Whole fish =75 \(
from the land {tov Bouvoi} A Ay . Ne 4
o {oAbkAnpa Papra} ﬁ
lamb ChOpS 54 grilled, fries, lemon qf) vegetable moussaka 38 ' - by the b / m/p - !
filet mignon souvlaki 56 béchamel, eggplant, zucchini, | wild branzino - fagri |
: Ty ¥ ACO ~ ~1iron [AfF) : = § . '
: ;)Fi."}“C‘ cut. Spi(_'y :‘eta. plta potato, Chec’S\.. tomato puree gf ,ed Snappe[ . SCOrpma :! |
| : black sea bass |
roasted chicken 31/ 48 greek garden pasta 37 , A |
local farm organic, marinated iu;chim, SLJr?-CffIG'd tomato, pepper ' ;\:
in ereek herbs (af) (df alamata olives, teta =
g of) (df) A, 7
the garden {o «xqmog}
horiatiki 24 dacos cheesecake 24 marouli 21
tomatoes, kalamata olives, carob barley rusks, creamy feta, ‘ romaine hearts,
feta, onions, peppers, tomatoes, oregano, - feta, dill,
| cucumbers, basil, evoo (gf) capers, evoo g » scallions & evoo (gf)
4 :
\\,'\bs
sides {OUVOS&U()“&VG} ............................................................................................ :
grilled vegetables 16 tomato, zucchini, peppers, egaplant (gf)(df)(vg horta 14 wild greens, evoo (gf)(d!
roasted lemon potatoes 14 w/lemon, thyme, oregano (vg) (af) spanakorizo 14 spinach, rice, dill, + feta (gf)(df)(vg
arakas 16 dill, potato, carrot, red sauce (gf; grk fries 12 oregano, sea salt (gf) +4 feta +4 truffle
e A A T W e i SR Ml SR e
- ‘ OUR GRILLWORKS GRILL IS DESIGNED FOR OPEN FIRE COOKING IN ITS PUREST FORM USING WOOD AND CHARCOAL. ‘
4 ..
\ . PLEASE INFORM YOUR SERVER/HOST OF ANY FOOD ALLERGIES AS ALL INGREDIENTS ARE NOT LISTED.
L 5 CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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il ’ PSARAKI.COM D{ WAPAKI.COM ‘ .




