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MINIMUM ORDER 1 DOZEN

TUNA TARTARE ON TAPIOCA CRACKER $30/DOZEN

CHARRED OCTOPUS & POTATO SKEWERS $30/DOZEN

PASTRAMI ON TOAST $24/DOZEN

TEMPURA PRAWNS $22/DOZEN

MYKONOS BACON $ 19 / DOZEN

OYSTER SELECTION $MP

LOBSTER BITES $24/DOZEN

FOR THE TABLE $10 EACH

TZATZIKI| GREEK YOGURT, CUCUMBER, DILL OIL

HUMMUS | CHICKPEAS, FRESH PARSLEY, AGERAS OLIVE OIL FROM CRETE

FETA SPREAD| FETA CHEESE, HERBS, OLIVE OIL

FAVA SPREAD | YELLOW SPLIT PEAS, TAHINI, AGERAS OLIVE OIL FROM CRETE

ALL PRICES ARE IN KYD



1ST COURSE
Select One

GREEK SALAD
CAESAR SALAD

MYKONOS BACON
GREEK CALAMARI

2ND COURSE
Select One

CHICKEN SOUVLAKI 
Includes One Side

10OZ NEW YORK STRIP 
Includes One Side and Peppercorn or Béarnaise Sauce

CRISPY SALMON 
Includes One Side

3RD COURSE
Select One

NY CHEESECAKE
CRÈME BRÛLÉE

OPTION A



1ST COURSE
Select One

GREEK SALAD
JONNY’S PASTRAMI

TUNA TARTARE
POPCORN PRAWNS

2ND COURSE
Select One

8OZ CENTER CUT FILET 
Includes One Side and Peppercorn or Béarnaise Sauce

Branzino Filet 
One Side of Choice

Lobster Linguine

3RD COURSE
Select One

TIRAMISU
NY CHEESECAKE

BAKLAVA

OPTION B



1ST COURSE
Select One

BRISKET WEDGE
WAGYU & FOIE GRAS GYOZA

TUNA TARTARE
CHARRED OCTOPUS

2ND COURSE
PORCINI MUSHROOM RISOTTO

3RD COURSE
Select One

8OZ CENTER CUT FILET 
Includes One Side and Peppercorn or Béarnaise Sauce

14OZ RIB EYE 
Includes One Side 

BRANZINO FILET 
Includes One Side 

GRILLED LOBSTER TAIL & PRAWNS 
Includes One Side 

4TH COURSE
Select One:

TIRAMISUX
LAVA CAKE

CHEESECAKE

OPTION C



S ID ES
FRANK’S FRIES

triple cooked fries, truffle, aged
Parmesan 

GREEK POTATOES
baked wedges, oregano, lemon, olive

oil ,  feta

MUSHROOM MEDLEY
selection of imported & locally grown

mushrooms in garlic butter

LOCAL CALLALOO SPINACH 
sautéed or creamy

ROBUCHON POTATOES 
Joel Robuchon’s inspired mash with too

much butter

GREEK MAC & CHEESE
blend of Greek cheeses tossed with

spinach baked crispy

BRISKET CORN
sautéed corn with smoked brisket

served with a side of Scotch Bonnet
aioli 

ASPARAGUS
simply grilled, salt & pepper

GRILLED BROCCOLINI
dressed with a garlic chili oil

GREEK RICE
long grain rice, turmeric, local mint &

dill ,  lemon

SPICY RIG
house rigatoni pasta tossed in a spicy

tomato sauce a la vodka

CLASSIC BAKED POTATO
all toppings separate, house bacon,

sour cream, scallions, & salted butter


