APPETIZERS

Turkey Avgolemono Soup
Egg, lemon, & ginger 21

Butternut Squash & Sweet Potato Soup
Cardamom, yogurt cream 21

Risotto
Forest mushrooms 25

Greek Salad ,
Tomatoes, cucumbers, peppers, olives, onions & feta 27

Grilled Calamari
Squid ink tarama, trahana 28

Harvest Salad o
Cabbage, carrots, tomatoes, walnuts, raisins, honey vinaigrette 24

ENTREES

Thanksgiving Dinner
Turkey, stuffing, cranberry sauce, mashed potatoes 54

Stifado
beef braised in red wine, pearl onions, garlic mashed potatoes 52

Lavraki
Pan seared, olive filo pastry, tomato concasse, zucchini 56

Paidakia
Pasture raised lamb chops, lemon potatoes, asparagus, warm olives 68

Butternut squash ravioli
Sage, Parmesan cream sauce 46

Kotopoulo
Roasted free-range chicken, lemon potatoes, feta mousse, shishito peppers 48

Brizola “NY Strip Steak”
grass fed & naturally raised steak served with fries 69
(+ $15 if served with the pre-fix option)

SIDES
($14)

Garlic Mashed Potatoes  Roasted Sweet Potato
Brussels Sprouts Lemon Potatoes
Roasted Asparagus Stuffing

DESSERT
($17)
Apple Cake | Pumpkin Pie

Classic Baklava | Pumpkin Galaktoboureko
ENJOY A THREE COURSE OPTION
$85pPP
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