ESTIATORIO

KAVOS

MEZZE,

Saganaki Cheese Flambé 16

Salmon Tartare 18

Greek Dips/Spread 22

Grilled Oyster Mushrooms 22
Zucchini & Eggplant Chips 25

Fried or Grilled Calamari 26
Tunisian Octopus on the Charcoal 36
Bruschetta/Anchovies Marinato 16
Lobster Ravioli 28

Fresh Oysters (M/P)

P1Z7A
Margherita 20
Prosciutto/Arugula 24

Anchovies/Capers 24

SIDES 10

Truffle Fries Giant Lima beans
Spanakorizo Field Greens

Greek Potatoes Seasonal Vegetables
SALADS

FRESH FISH

See waiter

Med Sea Bass. Med Fagri

Red Snapper, Med Porgy

Black Sea Bass

Fresh Oysters

MAIN COURSE

Main courses come with one side

New Zealand Lamb Chops 50

180z Rib Steak USDA prime 68
Organic Grilled Chicken Skaras 36
Traditional Greek Moussaka* 28
Salmon Filet 36

Braised Lamb Shank with Orzo* 38
Black Tiger Grilled Shrimp 50
Seafood Pasta® 36

Chef's special MP (see waiter)

Greek Village: Tomato, Red Oignon, Cucumber, Feta 22/30

Psilokomeni: Finely chopped Romaine, Dill, Lemon, Shallots, Olive Oil 18/25

Cretan/Dakos: Tomato, Olives, Onions, Oregano, Olive Oil, Halloumi Cheese 22/30

Santorini: Parsley, Tomatoes, Walnuts, Goat Cheese, Balsamic Glaze, Caper leaves 22



