NYC Restaurant week lunch 24.07

FIRST COURSE

(choice of)

Soupa - chef’s seasonal soup

Prasini - hearts of romaine salad, grapes, dodonis feta & dill dressing

Keftedes - ground beef meatballs, red wine tomato & basil sauce

MAIN COURSE

(choice of)

Solomos - seared organic Scottish salmon, wild mushrooms saffron
orzo, relish
Kotopoulo Souvlaki - charcoal grilled chicken & vegetable kebob,

veggie couscous

Mousakas - Greek meat sauce, roasted veggies, feta béchamel

DESSERT

(choice of)

Karidopita - walnut cake, fig ice cream
Yiaourti krema - chilled Greek yogurt soufflé, candied fruits

Granita - seasonal sorbet

* For an Unforgettable Private Event let our Expertise take you on a Mediterranean Journey




