


 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

   

 

 

 

 

HORIATIKI SALAD 
VINE RIPENED TOMATOES, CUCUMBERS, PEPPERS  

KALAMATA OLIVES, SWEET ONION, IMPORTED FETA 
 

KAVOURI KEFTE 
JUMBO LUMP CRAB CAKE, CARROTS & CUCUMBER 

JULIENNE, BABY ARUGULA & PASSION FRUIT AIOLI   
 

 

TUNA IN LOVE ROLL 
SPICY TUNA, AVOCADO, SCALLION 

GARLIC FLAKES, SRIRACHA, KABAYAKE 
 

BUTTERMILK ARTICHOKES 
CRISPY LIGHTLY FRIED WHOLE ARTICHOKES  

WITH A HOMEMADE CHIPOTLE AIOLI 
  

 

ASTAKOMAKARONADA 
CUTTLEFISH INK FETTUCCINE WITH POACHED 

MAINE LOBSTER IN A LIGHT & CREAMY 

METAXA COGNAC BISQUE 
 

MISO COD 
MISO GLAZED PAN SEARED ATLANTIC COD 

WITH A CREAMY TURNIP PUREE & SAUTEED  
BOK CHOY WITH TEMPURA FLAKES 

 
 
 

 

SURF & TURF 
10OZ PRIME FILET MIGNON & MADAGASCAR KING 

PRAWN WITH POTATO CROQUETTE 
CABERNET DEMI-GLACE 

 

 SAFFRON RISOTTO 
RICH RISOTTO WITH SAUTEED WILD MUSHROOMS, 

ZUCCHINI, CARROTS & SWEET CORN  
FINISHED WITH FRESH SHAVED TRUFFLE 
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