
A P P E T I Z E R 

OCTOPODI 
Charcoal grilled Mediterranean octopus over 

fava purée with pickled red onion, capers,                         
Holland peppers, extra virgin olive oil 

D E S S E R T  

CHOCOLATE MOUSSE CAKE
Cherry marmalade 

 

$140 per couple 
Served Family Style 

Va l e n t i n e s  D ay  M e n u 

No substitutions please. All items are available a la carte. Above pricing exclusive of tax and gratuity.

S A L A T A

February 14 & 15, 2020

GREEK SURF AND TURF
Four lamb chops marinated in extra virgin olive oil, fresh herbs and lemon,                                               

two Jumbo prawns butterflied and grilled with ladolemono, 
Greek fried potatoes and tzatziki

GRILLED SHRIMP
Wild caught Gulf shrimp charcoal grilled                     

with ladolemono

STUFFED CALAMARI
Grilled calamari filled with a                                   

trio of Greek cheeses

E N T R É E

SANTORINI SALATA
Mixed greens, cherry tomatoes, fennel, red grapes, 

toasted almonds, grilled Kefalograviera, honey lime vinaigrette 

APHRODITE AFFAIR       15
Rose petal infused vodka, St. Germain, fresh lemon juice, sparkling Rosé

G R I L L E D  P I K I L I A  


