
Restaurant Week
SUMMER 2026 ,  DINNER PRIX-FIXE $45
FOR TABLES OF SIX OR LESS ,  CANNOT BE SHARED,
NO SUBSTITUTIONS, PRICING DOES NOT INCLUDE  
BEVERAGES,  TAX OR GRATUITY

APPETIZERS
C H O I C  E  O F  O N E

CLASSIC GREEK SALAD
Tomato, cucumber, peppers, onions, Kalamata olives and feta cheese

GRILLED PORTOBELLO MUSHROOMS
Rosemary, thyme, basil, soy sauce, garlic, and balsamic oil

TRUFFLE  SALMON TARTARE
Served with Lolla Rossa salad, and blood orange citrus vinaigrette

GRILLED OCTOPUS
(additional $14) Sashimi quality, charcoal grilled with onions and capers

ENTREES
C H O I C  E  O F  O N E

BRANZINO
Grilled fillet, served with Yukon potatoes

ORGANIC CHICKEN
Served with oregano fries and tzatziki

LAMB SHANK
(additional $12) Served with Orzo wheat pasta , feta cheese                           
in fresh tomato sauce

DESSERTS
C H O I C  E  O F  O N E

BAKL AVA
Layered filo, pistachio, honey syrup

SORBET
Please ask your server for daily selections

FIRST GLASS OF ROSÉ, SANGRIA OR 
FROZEN DRINK $10



Restaurant Week
SUMMER 2026 ,  LUNCH PRIX-FIXE $30
FOR TABLES OF SIX OR LESS ,  CANNOT BE SHARED, 
NO SUBST I  TUT IONS ,  PRICING DOES NOT INCLUDE 
BEVERAGES ,  TAX OR GRATUI TY 

APPETIZERS
C H O I C  E  O F  O N E

MEDITERRANEAN SPREADS
(choice of three) Tzatziki, tirokafteri, skordalia, eggplant, taramosalata, 
fava puree

ROMAINE SALAD
Scallions, feta cheese, fresh dill, Kalamata olives, creamy dressing

GRILLED PORTOBELLO MUSHROOMS
Rosemary, thyme, basil, soy sauce, garlic, and balsamic oil

TRUFFLE SALMON TARTARE
Served with Lolla Rossa salad, and blood orange citrus vinaigrette

ENTREES
C H O I C  E  O F  O N E

CHICKEN BROCHETTE
Served over pita bread, lettuce and couscous

LOBSTER RAVIOLI
Fresh lobster ragout in a creamy tomato sauce

FISH OF THE DAY
Served with daily side

LAMB SHANK
(additional $12) Served with Orzo wheat pasta , feta cheese                           
in fresh tomato sauce

DESSERTS
C H O I C  E  O F  O N E

BAKL AVA
Layered filo, pistachio, honey syrup

SORBET
Please ask your server for daily selections

FIRST GLASS OF ROSÉ, SANGRIA OR 
FROZEN DRINK $10
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Share your experience on social media!
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