PRIX FIXE BUSINESS LUNCH
Three Courses Prix-Fixe 37.95
(not available for groups over twelve guests)

FIRST COURSE
Choice of:

SOUPA IMERAS
soup of the day

KALE CAESAR SALAD
Kale, parmesan cheese, croutons

COUNTRY PIE
Spanakopita style with seasonal garden greens ¢ feta

MEDITERRANEAN SAILAD
Lettuce, tomatoes, onions, olives, cucumbers, peppers ¢ feta

PANZARIA SKORDALIA
Beets ¢ almond garlic mouse

TUNA TARTARE
Sushi grade tuna, avocado base ¢ teriyaki sauce (add 8.95)

VEGETARIAN KEFTE
Zucchini croquettes with tomato daioli

MAIN COURSE
Choice of:

PSARI FILETO IMERAS
Today’s market fish fillet

SOLOMOS
Grilled Faroe island salmon, Beluga lentils ¢ roasted beets

TUNA STEAK SANDWICH
Seared tuna, cucumber wasabi aioli, tomato, caramelized onions, on ciabatta, fries

MUSHROOM RAVIOLI
Artisanal mushroom ravioli, cream sage sauce ¢ parmesan

KoToPOULO
Grilled skewered free-range chicken, tzatziki, truffle fries

AHIVADES PASTA
Atlantic ocean clams, linguine, aromatic tomato feta sauce

STEAK FRITES
Petite filet, mushroom demi glaze, Greek fries (add 11.95)

DESSERT
Choice of:
Sokolata Kormos | Yogurt Cake | Ice Cream | Traditional Greek Cookies



