
$85 Per Person w�h complime�ary gl� of Pr�ecco

first �urseserved fam�y �yle, �o�e one
OYSTERS

half dozen oysters, champagne mignonette

BRANZINO CRUDO
lemon, lime and basil emulsion - serrano chili

KATAIFI SHRIMP
wrapped in shredded pastry - orange and honey dipping sauce

LAMB LOLIPOPS
lemon and oregano marinated - garlic aioli - reduced grape must

GRILLED HALOUMI
tomato jam

Main �urseserved w�h fam�y �yle ho�e s�ad, �o�e one

olga’s de�ertsbeca�e no one mak� � like mama do� - served fam�y �yle
MOCHA & PRALINE  TIRAMISU

espresso & cognac soaked lady �ngers - mocha marscapone - caramelized hazelnuts

GALAKTOBOURIKO
semolina vanilla custard - buttery phylo dough - honey simple syrup

CUPCAKE FOR 2
vanilla or chocolate

Va�n��’s Day Din�r

Ple�e n�e �ems are subje� to �ange depending on ava�ab��y

BRANZINO PAPILLOTE
israeli cous cous - tomato - kalamata olive - capers

HALIBUT PLAKI
vidalia onion - �ngerling potatoes - light tomato �sh brodo

ASTAKOMAKARONADA
hand picked knuckle and claw lobster meat - light tomato and garlic white 

wine sauce with greek imported spaghetti

RACK OF LAMB
lemon and oregano marinated - fresh herb and garlic gremolata

roasted �ngerling potatoes

SURF AND TURF
10 ounce New York Strip Steak and 5 ounce Maine Lobster Tail

with garlic mashed potatoes and compound butter

ARAKA & GRAVIERA ORZOTTO
sweet pea and graviera cheese - white wine - mushroom broth


