
Flaming Saganaki

pan fried kefalograviera cheese, pita bread, brandy flambéed table-side

Ouzo Mussels

white wine tomato broth, basil, grilled bread

Stuffed Grape Leaves

ground beef, rice, fine herbs, lemon, tzatziki

Grilled Calamari

capers, feta, honey mustard vinaigrette

Grilled Octopus

red onions, sweet peppers, capers, red wine vinaigrette

Chicken & Orzo Soup

greek avgolemono - chicken, egg-lemon emulsion

H A P P Y  V A L E N T I N E ' S  D A YH A P P Y  V A L E N T I N E ' S  D A Y 

$ 9 5 |$ 9 5 | per personper person

choice of onechoice of one

SALÁTA

MEZÉDES

Shared Greek Village Salad

tomatoes, cucumber, red onion, peppers, feta, olives, red wine vinaigrette



Aegean Bronzino

wild caught mediterranean, lemon potatoes

Chilean Sea Bass

wild caught patagonia chile, spanakorizo creamy spinach, 

arborio rice, dill, olive oil, lemon juice

Australian Lamb Chops

roasted potatoes, ladolemono sauce

Locally Raised Lamb Shank

lima beans, escarole, rosemary harissa saffron jus

Lobster Bucatini

creamy citrus and dill butter sauce

Free Range Roasted Chicken

roasted half chicken, briam, feta, aleppo chili, grilled lemon, honey glaze

Chesapeake Crab Cakes

maryland classic crab cakes, fasolakia green beans

Dessert Trio 

baklava, chocolate brownie with ice cream, galaktoboureko, with greek cherries

choice of onechoice of one

Please alert your server of any food allergies. 

Consuming raw or undercooked products such as chicken, pork, beef & shellfish can be hazardous to your health.  

A customary gratuity of 20% will be added to this check for your convenience.


