NEW YEAR'S EVE

MENU

ARRIVAL DRINK
Sparkling Wine or New Years Cocktail

WELCOME BITE
Oysters w’ Ouzo Vinaigrette

COLD MEZE QUARTET
Tirokafteri & Tzatziki served w’ chargrilled pita

HOT MEZE & SEAFOOD

SEF-ELELY
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.

FEAST SIDES
Marouli Salad & Chips

SIGNATURE COURSE
i§ Slow-Cooked Lamb Shoulder, Served with thyme & charred broccolini.

SEAFOOD COURSE

i Psari Plaki
Fish fillet with tomatoes, herbs, and olive oil in a traditional Greek style.
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’ Galaktouboureko, Loukoumades and Strawberries
g Custard-filled phyllo, warm honey-drenched doughnuts, and fresh strawberries.
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