
R O A S T  P R I M E  R I B  O F  B E E F *  5 5
large cut pr ime r ib,  t ruf f le- infused potato puree with whisper of  t ruf f le,  f resh baked popover
with herb butter,  horseradish skordal ia sauce, baby carrots 
 

L O B S T E R  P A S T A    4 9
lobster,  shr imp, f resh spaghett i ,  tomato,  herbs,  metaxa cream sauce
 

M U S H R O O M  Y O U V E T S I    v  3 2  
oyster,  portobel lo and shi take mushrooms baked with orzo pasta,  tomato,  onion, gar l ic  and
aromat ic herbs 

W H O L E  B R O N Z I N O  g f   3 8
whole bronzino cooked on an open f lame; ladolemono, capers,  spanakor izo 

F A R O E  I S L A N D  S A L M O N *  3 4
sage, champagne sauce, caper berr ies,  t rahana (sourdough pasta wi th mushrooms, shal lots,
feta)

G R E C A  P A E L L A  g f  3 5
shr imp, mussels,  c lams, steak, loukaniko (v i l lage sausage),  gar l ic ,  bukovo, r isot to 

P O R K  O S S O  B U C C O   3 2
slow-cooked pork shank, demiglace, root vegetable puree, charred broccol i  rabe 
 

S T E A K  F R I T E S  g f  3 6
marinated skir t  steak gr i l led and topped with caramel ized shal lots,  and f ig balsamic dr izzle;
t ruf f le f r ies 

V I L L A G E  G R I L L E *   g f   7 2
for  two: lo l l ipop lamb chops, loukaniko (v i l lage sausage),  roast lemon oregano chicken,
sheftal ies ( t radi t ional  cypr iot  gr i l led meatbal ls) ;  lemon potatoes 

L A M B  C H O P S *    g f   3 8
lo l l ipop lamb chops, lemon potatoes, zucchini  

R O A S T E D  C H I C K E N  A T H E N É E    2 9
al l  natural  hal f  chicken, tomato concassé, kalamata ol ives,  shal lots,  herbs;  pear l  cous cous

M A I N S

A P P E T I Z E R S

HAPPY NEW YEAR!

M E Z E  T R I O       1 7
choose three: tzatz ik i ,  skordal ia (potato,
gar l ic) ,  tyrokafter i  (spicy whipped feta),
mel i tzanosalata (roasted eggplant) ,
hummus, fava (yel low spl i t  pea),
muhammara (walnuts,  breadcrumbs,
peppers);  served with pi ta

C R A B  C A K E  K A T A I F I  2 2
in a katai f i  b i rdsnest;  whipped feta,  t ruf f le
honey

S M O K E D  T R O U T    g f   1 6
chunky tomato vinaigret te

S P A N A K O P I T A  S P R I N G  R O L L S
g f  1 6
spinach, onions, herbs,  feta in a r ice paper
wrap; ponzu

O C H T A P O D I     g f   2 3
gri l led octopus, ladolemono, roasted red
peppers,  onions, santor in i  fava

S A G A N A K I  F L A M B E      1 7
tempura-fr ied kefalgraviera cheese

G R I L L E D  T O U M  S H R I M P     g f    2 1
three U10 shr imp marinated in squid ink,
EVOO and herbs;  toum ( lebanese gar l ic
sauce) and caper sauce

S T U F F E D  C A L A M A R I    g f  2 1
point  judi th calamari  stuf fed two ways:
spinach, herbs,  feta;  mushroom duxel le

C A U L I F L O W E R      g f  1 8
arugula pesto,  calabr ian chi l i  a io l i ,  toasted
pine nuts

P O T A T O  K E F T E D H E S    1 6
potato,  herbs,  anthotyro cheese croquettes;
red pepper coul is 

GRECA SALAD   gf  
individual 12;   for two 17 
tomatoes, cucumber,  red onion, kalamata
ol ives,  green peppers,  wedge epirus feta,
EVOO, red wine vinegar,  greek mountain
oregano

N E W  Y E A R ’ S  E V E  M E N U

8 6 0 - 7 9 9 - 6 5 8 6


