
 

JANUARY 17 - FEBRUARY 12 

Three Courses  45pp 

FIRST COURSE  
Choice of: 

SOUPA IMERAS 
soup of the day 

FARMERS SALAD 

mixed greens, grapes and goat cheese 

SPANAKOPITA 
filo pie with seasonal garden greens & feta 

SALMON CRUDO 
avocado fennel & citrus sauce 

* 

MAIN COURSE  
Choice of: 

SALMON EGGS BENEDICT 
poached eggs, smoked salmon, hollandaise, served on an English muffin 

LOBSTER RAVIOLI 
with a Metaxa brandy bisque  

CRAB CAKE BURGER 
chili aioli, tomato-lettuce, crispy shallots and fries 

KOTOPOULO 
grilled skewered free-range chicken, tzatziki, truffle fries 

TUNA STEAK SANDWICH 

spiced seared tuna, chili aioli, tomato, olives and caramelized onions on ciabatta bun, fries   

* 

DESSERT  
Choice of: 

 Sokolata Kormos  |  Yogurt Cake  |  Ice Cream 
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