
NEW YEAR'S EVE
MENU

Oysters w’ Ouzo Vinaigrette
W E L C O M E  B I T E

Tirokafteri & Tzatziki served w’ chargrilled pita 
C O L D  M E Z E  Q U A R T E T

H O T  M E Z E  &  S E A F O O D  

Saganaki
Grilled kefalograviera cheese drizzled with warm Greek honey.

Chicken keftedes 
w’ lemon & oregano

Chargrilled Prawns
Marinated prawns flame-grilled

Scallops
Seared scallops served with a light, delicate seasoning.

Marouli Salad & Chips
F E A S T  S I D E S

 Slow-Cooked Lamb Shoulder, Served with thyme & charred broccolini.
S I G N A T U R E  C O U R S E  

S E A F O O D  C O U R S E

Psari Plaki
 Fish fillet with tomatoes, herbs, and olive oil in a traditional Greek style.

D E S S E R T
Galaktouboureko, Loukoumades and Strawberries

Custard-filled phyllo, warm honey-drenched doughnuts, and fresh strawberries.

Sparkling Wine or New Years Cocktail
A R R I V A L  D R I N K


