
FIRST COURSE
HORIATIKI

vine-ripened tomatoes, cucumber, barrel aged feta, 
kalamata olives, red onion, fresh oregano, capers  VG   GF

GRILLED MEATBALLS
smoked yogurt, tomato, mint

ROCK SHRIMP & FETA*

tomato, ouzo, garlic, oregano, 60 second pita  VG

enhance your experience
C H A R R E D  O C TOP U S

charred cipollini onion, fresno chiles, 
kalamata olive relish  GF  27.

SECOND COURSE
WILD ALASK AN HALIBUT

skordalia, marinated spinach, ladolemono  GF

CHICKEN THIGH SOUVLAKI
served with basmati rice, charred tomato, and tzatziki

SEAFOOD LINGUINE
prawns, calamari, bay scallop, lobster bisque

SLOW ROASTED LAMB GYROS*

vine ripened tomato, tzatziki, sumac onions, pita

enhance your experience
WA G Y U  BE E F  S O U V L A K I *  

served with basmati rice, charred tomato, and tzatziki  10.

DESSERT
SOKOLATOPITA

dark chocolate cake, hazelnut praline, 
chocolate coffee custard, brown butter ice cream

LOUKOUMADES
warm donuts, salted caramel, orange anglaise, honey, 

chocolate coffee custard

dinner 60.

* Items can be served raw or undercooked. Consuming undercooked meat, poultry, 
seafood, shellfish or eggs may increase your risk of foodbourne illness. While we take 

every precaution to accommodate food allergies, the size of our kitchens and the volume 
we produce in them make it hard to provide a 100% guarantee. Please inform your server 

of dietary restrictions so they can assist you with recommendations. 
An 18% gratuity will be included for parties of 6 or more in your final bill. 

A 3% surcharge will be added to each check in order to support the rising operating costs 
affecting the restaurant industry. We do this in lieu of increased menu prices. Management 

will remove this charge upon request.

VG - vegetarian               GF - gluten free
Many of our dishes can be modified to be gluten & vegan-friendly.



COCKTAIL
PAIRING
29. PER PERSON

FIRST COURSE
M Î Z A  S P R I T Z

hangar 1, watermelon, lemon, prosecco

SECOND COURSE
choice of

A LP H A  E S TAT E ,  S A U V IGNON  BL A NC

T H Y MIOPOLO U S  “ Y O U NG  V IN E S ”  X INOM AV R O

THIRD COURSE
MINI  E S P R E SS O  M A R T INI


