Pa n l i c i o u s

di n ne r

dinner Menu
MEZE (APPETIZERS)
Trilogy of Spreads

Taramosalata, humus, tirokafteri, served with pita bread.

Chickpeas and Spinach Salad

Fresh onions, spinach, sundried tomatoes in an olive oil lemon
and tahini sauce.

Floured Calamari

Rings of fresh and tender calamari lightly fried and served with lemon.

Kolokithokeftedes
Zucchini croquettes with feta, kefalograviera cheese and fresh herbs.

Spinach Pie (without phyllo pastry)
Feta, spinach and dill

Gigantes Plaki (Baked Beans)

Freshly baked lima beans in fresh tomato and onion sauce topped
with crumbled feta.

Avgolemono Soup

Traditional egg-lemon chicken rice soup.

Entrees
Athenian Grouper Fillet

Pan seared in a lemon dill cream sauce served
over garlic mash, green beans and roasted sweet peppers.

Olympus Chicken Breast

Chicken supreme, topped with feta cheese, button mushroom and
rosemary cream sauce. Served with new mini potatoes, garlic
green beans and roasted sweet peppers.

Arni Fournou

Braised Lamb Shank with Mediterranean herbs and savoury vegetables, combined
to form a rich taste of an Aegean specialty. Served with monastiri orzo pasta.

Pan Chicken Souvlaki

Tender cuts of chicken breast grilled and served with new
mini potatoes, rice and baby greens.

Vegetarian Moussaka

Casserole of zucchini, eggplant, spinach, sweet peppers and potato.
Topped with béchamel and served with artichoke hearts and
roasted sweet pepper salad.

New York Striploin (Black Angus)

Grilled grass-fed striploin topped in a balsamic red wine reduction. Finished with
Madagascar peppercorns over garlic mashed potatoes and pan seared vegetables.

Pastitsio

Greek baked pasta layered with an aromatic meat sauce topped
with béchamel. Served with baby greens.

Desserts
Kataifi

Shredded phyllo with a delectable nutty centre rolled
and soaked in sweet syrup.

Karidopita

Honey walnut cake.

Baklava

Layers of phyllo pastry filled with chopped nuts and honey.

Ravani

A traditional Greek cake with honey syrup and sprinkled almonds.

