
Valentine’s Day Dinner Menu 

$40.00 
 

Mezedes  Appetizers 
(served for two or family style) 

 

Shrimp Wrapped in Kataifi 
 

Red Roasted Pepper Hoummous in Filo Cup 
 

Bastourmopitakia (minced bastourma, kasseri & sundried tomato in filo) 

 

Taramosalata in Cucumber Round 
 

Soup or Salad 
(choice of one individual) 

 

Traditional Chicken Avgholemono Soup 
 

Kakavia Seafood Bisque 
 

House Arugula Greek Salad 
 

Winter Arugula Greens, Marinated Beets & Kefaloghraviera Cheese Salad 
  
 

Kirio Piato   Main Entrée  
(choice of one individual) 

 

Lamb Brizola Steak 
Charcoal Grilled Bone In and Served over Mixed Chard Fricassee  

 

Kota Chicken Naousa  
Pan Seared Chicken Breast Rolled over Sauteed Broccoli Rabe, Sundried Tomato and Kefalotiri Cheese. Served over a 

Bed of Spinach, Chickpea and Feta Coulis 
 

Ghemista Surf & Turf  
Combination of Vine Grown Beefsteak Tomato Stuffed with Shrimp, Mussels, Crabmeat and Scallop Orzo Manestra 
along with a Green Bell Pepper Stuffed with Ground Beef, Ground Lamb Chop, Raisin and Pine Nut Orzo Manestra. 

Served over a Bed of Retsina Wine, Roasted Tomato and Feta Sauce. 
 

Stuffed Broiled Imported Lavraki   Bronzino 
Oven Broiled with Almond Mushroom and Herb Stuffing. Served in a Sundried Tomato Ouzo Sauce with Lentil and 

Brown Rice Mijaddara Pilaf. 
 

Epidorpio  Dessert 
(served for two or family style) 

 
Baklava, Ravani, Karidopita and Gourabiedes Plate 

 Or 
Our House Mini Dessert Tray 

 


