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4y Courses Dinner 'Wienu

to ensure a seamless dining experince and optimal kitchen coordination,
we kindly request that the entire table participates in the prix fixe menu.

per person $45

(choose one dish per course)

SOUP, SALAD & SPREAD

. i * Pembe Sultan * Greek Salad
Cream Pumgkm s°“§n & romaine, kalamataolives, cherry

pumpkin,cele yjpotot garlic,oni beets, labneh & garlic (nf-gf-vg)

cream (nf,gfyvg feta cheese (nf-gf-vg

cr.is Humcrp%gssmoked aprika, garlic & * Tzazitki Baba-Ghannush
fahint (%f—g -vg-df) papriea 9 Greek yogurtcucumber, dill (nf-gf-vg) charred eggplant, greek yogurt,
* tahini (nf-gf-vg)
®* Dolmades °® Spanakopita i
freshly hand-rolled grape oven I?)(:1ked crpispy hyllo dough ff dBrt;JSSGISISproutst tk.w r\r/yg%roirlwl\é?esd
leaves served with garlicky stuffed with spinach, spring eSS S B aprouts, alamata olives
yogurt sauce (vg—gf% onion, leek & fetg with tomato wainut, cranberry ~ E Ve
jom on the side (nf-vg with aegean sauce (gf-vg) (nf-gf-vg
* Garlic and Herb Roasted Thanksgiving Turkey th‘ Lamb (lzho '|S +$3 rod arilled lamb rib rack
: : : me - xv olive oil marinated grilled lamb rib racks,
with Aegean Style Rice and side of cranberry souce(gf) se¥ved with baby potato, kolor%oto olives, cherry tomato

& sun-dried tomatoes (gf-nf-df
* Mousakka (9
eg%plcmt, potato, groundbeefBéchamelsauce& °
ka %nf)

shkaval cheese Kebab Skewers

perfectlyseasoned, hand-minced %rilled skewers of

. ground 'om? %beef, served with Chef's Garden Medley
® Branzino ) o on the side (nf

bgléedflllet bronzml? \|N|th sout?ed v%ggles in poperlserved

with bab pot%to, alamata olive, cherry tomato & lemon on e Chicken Souvlaki

the side (nf-gf grilledchicken skewerswith red pepper and onions serve sides
of white rice & pomegranate molasses aegean slaw (nf

* Shrimp Souvlaki
grilledmarinated shrimps with tomato sauce and feta °* Imam quildi
crumbles served with a side of roasted beets, potatoes roqstesieggplontstuffed with tomatoes, onions, pine nuts
and cherry tomatoes, kalamata olives (nf-gf) (vg-of

*DESSERTS

* Revani (aegean semolina cake) e Walnut Baklava * Sutlac (rice pudding)
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tomatoes, cucumber, red onion &



