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20% gratuity added for parties of 8 or more.

All prices subject to applicable taxes.

A U T H E N T I C  G R E E K  E X P E R I E N C E

FOCCACIA & MY MOTHER’S OLIVES
Fresh focaccia bread made in house

CHEF TONY'S OYSTER SELECTION (6/12)

CALAMARI TIGANIA (FRIED CALAMARI 
MEDLEY)
Crispy calamari, shrimp, white fish, zucchini 
Petros sauce

SPANAKOTIROPITA
Greek savoury spinach pie

MYKONOS SALAD (HORIATIKI WITH A TWIST)
Tomatoes, baby cucumbers, pickled onions, feta, 
olives

SHRIMP COCKTAILS
Black tiger shrimps, cocktail sauce

FETA FOURNU
Baked feta wrapped in phyllo pastry, thyme, 
lavender honey drizzle

OCTOPODI SKARAS GF
Grilled octopus, braised artichokes, blistered 
tomatoes

VEGETABLE MOUSSAKA V
Layered chickpea, spinach, red pepper, eggplant 
and potatoes topped with Greek cheese sauce

M A I N S

60

60

65

36

48

12oz PRIME RIBEYE STEAK
12oz aged Prime Ribeye, roasted shallots

PAIDAKIA ARNISIA (GRILLED LAMB CHOPS) GF
Grilled lamb chops, ladolemono, horta, potatoes

RED SNAPPER
Whole grilled American Red Snapper stu�ed, 
My Mother’s black olive tapenade, roasted 
heirloom tomatoes, drizzle of lemon olive oil 
sauce

CHICKEN FOURNOU
Half roasted boneless chicken, white wine, 
herbs, butter, fresh tomatoes, horta 

BRANZINO
Whole grilled Mediterranean Sea Bass, topped 
with pickled vegetables

Valentine’s Day



Not all ingredients are listed. Please let us know if you have any allergies or food sensitivities.
20% gratuity added for parties of 8 or more. All prices subject to applicable taxes.
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HORTA V
Daily horta, seasoned assorted greens, blanched 
in My Mother’s Olive Oil

PÉTROS POTATOES VE
Crispy smashed fingerlings, oregano, Pétros salt, 
My Mother’s Olive Oil, lemon

GIGANTES V
Gigantes beans, tomato sauce, wilted greens
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CHOCOLATE TORTE GF
Home made cheesecake with walnuts & 
pistacchio crost and chocolate drizzle

CHEESE BAKLAVA 
Home made cheesecake with walnuts & 
pistachio, wrapped in filo pastry and drizzled 
with honey

EK-MEK 
Layers of custard and velvety cream on a bed of 
honey infused Kataifi

WARM WALNUT CAKE "KARITHOPITA"
Greek walnut cake, scented blends of cinnamon, 
ground clove honey


