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EASTER SPECIALS
KAAO MAZXA

Magiritsa Soupa
traditional Easter tripe & dill herb soup 22.95

Kokoretsi
seasoned offal, sweetbreads wrapped in
natural lamb sausage casing 26.95

Loukaniko
grilled pork leek country sausage 24.95

Paidakia
grilled pasture raised lamb chops, asparagus &
roasted lemon potatoes 68.95

Spit Roasted Easter Lamb
served with oven roasted lemon potatoes 62.95

.
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———— STARTERS

Avgolemono Soupa
chicken egg-lemon soup 16.95

Marouli Salata
romaine lettuce, scallions, feta cheese 22.95

Greek Salad

tomato, onion, olive, cucumber, pepper, feta 28.95

Sesame Spanakopita
filo wrapped pie, spinach, scallions, feta 24.95

Panzaria Skordalia

roasted beets, almond garlic mousse 19.95

Octapodi
charcoal grilled sustainable octopus, fava spread 34.95

Kellari Chips
eggplant & zucchini chips, tzatziki dip 26.95

Garides Santorini
shrimp, tomato sauce, crumbled feta 28.95

Zucchini Kefte
zucchini croquettes, chili aioli 21.95
Trio Pikilia
tzatziki, taramasalata, tirokafteri, pita wedges 26.95

Patagionian Calamari
fried or grilled south american baby calamari 26.95

Tuna Tartare
sushi grade tuna, avocado base, sweet soy sauce 28.95

Sauteed Spinach 15.95
Broccolini 15.95

SIDES

Wild Mushrooms 15.95
French Fries 12.95

Asparagus 16.95
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Bakalao Me Kavouri
wild Icelandic cod, crab encrusted, lemon dill aioli,
over a potato scallion cake, sauteed spinach 59.95

Thalassina
mixed grilled seafood platter, octopus, calamari
and prawns served with roasted vegetables 68.95

Seafood Yiouvetsi
Shrimp, calamari, clams in an aromatic orzo
tomato feta sauce 54.95

Filet Mignon

80z aged beef filet, thyme glaze
(with choice of side) 68.95

Lavraki a La Spetsiota
tomato-caper sauce from the island of
Spetses, with roasted potatoes 54.95

Halibut
seared wild Alaskan halibut with cauliflower puree
& brussel sprouts and wild mushrooms 59.95

Solomos
pan seared sustainable Faroe island salmon,
Beluga lentils, roasted beets 52.95

Brizola “NY Strip Steak”
40z grass fed and naturally raised
(with choice of side) 68.95

Kotopoulo
roasted free-range chicken, lemon Zi)otautoes, feta
mousse, shishito peppers 48.95

Astakomakaronada
Whole Maine lobster, linguine, tomato bisque,
tarragon 65.95

Truffle-Feta Fries 14.95

Patates Fournou 12.95
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