
First course
choice of

Second course
choice of

Desserts
choice of

- taramosalata
     the robust and lemony fish roe dip

- pastitsio
     terrine of baked pasta layered with   
     aromatic meat sauce and béchamel

- horiatiki
     the classic greek village salad

- moussaka
      layers of lightly sautéed eggplant,  
      zucchini and potato baked in a clay 
      dish with aromatic ground meat sauce 
      and béchamel 

- avgolemono me sampania
     smooth as silk classic egg-lemon soup 
     with chicken stock and orzo

- solomos ston atmo
     poached salmon served over spinach-rice 
     pilaf with sun-dried tomato and olive 
     sauce

- kolokythakia kai melitzanakia 
     crisp, fried zucchini and eggplant rounds 
     served with tzatziki

- garides me hilopites  
     shrimp in a creamy ouzo-flavored tomato 
     sauce. served over greek egg noodles 
     (add $5)

- Christosʼ galaktobourekakia  
     delectable buttery phyllo triangles filled 
     with greek custard and drizzled with 
     cinnamon and Greek mountain honey

- afrata keftedakia
     light-as-air meatballs, pan-fried in olive oil

- paidakia galaktos stin schara
     marinated grilled baby lamb chops 
     (add $5)

- mouzo
     chocolate mousse spiked with ouzo

- garides ouzo
     large shrimp cooked in a light ouzo and 
     tomato cream sauce (add $5)

Pylos
Rustic greek cooking

Dinner 3 course
$45



First course
choice of

Second course
choice of

- pastitsio
     terrine of baked pasta layered with   
     aromatic meat sauce and béchamel

- horiatiki
     the classic greek village salad

- moussaka
      layers of lightly sautéed eggplant,  
      zucchini and potato baked in a clay 
      dish with aromatic ground meat sauce 
      and béchamel 

- avgolemono me sampania
     smooth as silk classic egg-lemon soup 
     with chicken stock and orzo

- psito kotopoulo
     grilled chicken breast

- kalamarakia tyganita 
     crisp, fresh, fried squid

- solomos sta karvouna 
     grilled salmon

     The above grilled dishes are served with 
     your choice of one side dish:
      - handcut Greek fried potatoes
      - spincah rice pilaf

- afrata keftedakia
     light-as-air meatballs, pan-fried in olive oil

- garides ouzo
     large shrimp cooked in a light ouzo and 
     tomato cream sauce (add $5)

lunch 2 course
$30

Pylos
Rustic greek cooking
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