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CHOICE OF APPETIZER
SAGANAKI =¥ ¥

Vlahotiri Cheese flamed tableside with Brandy

FALAFEL &

Chickpea Croquettes, Tzatziki

HORIATIKI TRADITIONAL GREEK SALAD 6% s
Cucumber, Tomato, Onion, Kalamata Olives, Peppers, Feta, Olive Oil, Oregano

CHOICE OF ENTREE
LAMB CHOPS

36-Hour Marinated with Garlic & Herbs, Lemon Potatoes, Yiayia’s Vegetables

FILET MIGNON ¢

10 oz. Black Angus Filet Medallions, Lemon Potatoes, Yiayia’s Vegetables

LAVRAKI BRONZINO ¢
Lemon, Olive Oil, Wild Greens, Spinach Rice

CHOICE OF DESSERT
BAKLAVA

Phyllo, Walnuts, Cinnamon, Cloves, Honey

OPA EKMEK
Shredded Phyllo, Custard, Whipped Topping, Walnuts

LOUKOUMADES

Greek-style Donuts, Honey Syrup, Walnuts

OPTIONAL €NHANCEMENTS

LOBSTER TAIL
Add7 oz.lobster tail to entree +$29

GREEK WINE FLIGHT
Driopi Rose, Nemea Agiorgitiko, Tselepos Moschofilero +$22

GREEK LIQUEUR FLIGHT

Skinos Mastiha, Plomari Ouzo, Metaxa Brandy +$22

e Gluten-free Wy Vegetarian § Includes PitaBread (Not Gluten-free)
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