
 

New Year’s Eve  
Tuesday December 31, 2019 

 

Estia opens at 5pm for dinner and our a la carte menu will be available for all seating’s before 
7pm.  Four course New Year’s dinner menu with complimentary champagne toast at midnight, 

party favors, live DJ and dancing until 2am.  Reservations available from 9 - 10:30 pm  
($125 per person excluding tax and gratuity). 

 

Appetizers 
Served family style: 

 

Charcoal Grilled Octopus 
Tender grilled octopus is sliced served over red and white onions topped with  

grilled peppers, capers and parsley 
 

Estia Chips 
Zucchini and eggplant fried crispy served with tzatziki 

 

Spread Pikilia  
Tzatziki, htipiti, and melitzanosalata served with vegetables and pita 

 

Salad 
Served family style: 

 

Horiatiki 
Classic country salad with vine-ripened tomatoes, cucumbers, peppers, red onions,  

mixed olives and wood barrel aged feta cheese tossed in red wine vinaigrette  
 

Entrée 
Served individually: 

 

Greek Surf and Turf 

Lamb chops and grilled prawns served alongside roasted potatoes with a side of wild wilted greens  
 

Dessert 
Served family style: 

 

Galactoboureko 
Semolina custard wrapped in phyllo with citrus simple syrup 

 

Kourmo 
Melted chocolate with crushed cookies, rolled and sliced 

 


