


Hummus Trio . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  12

Three variations of creamy hummus: classic, roasted red pepper, and 

herb-infused.

Spanakopita . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  10

Flaky phyllo pastry filled with spinach, feta, and herbs.

Grilled Halloumi ..  .   .   .   .   .   .   .   .   .   .   .   .   .  14

Cypriot cheese grilled to perfection, served with fresh mint and lemon.

Dolmades .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  11 

Tender grape leaves stuffed with rice, pine nuts, and herbs.

Greek Salad .  .  .  .  .  .  .  .          12

Classic combination of tomatoes, cucumbers, 

olives, and feta with oregano vinaigrette.

Fattoush . .  .  .  .  .  .  .  .  .  .  .            13

Crisp vegetables and toasted pita chips tossed in 

a zesty sumac dressing.

Grilled Artichoke Salad .  .  .  .     13

Charred artichoke hearts with arugala, fennel, and 

citrus vinaigrette. 

Vegetable Skewers.  .  .  .  .  .  .  .         11 

Grilled seasonal vegetables marinated in 

Mediterranean spices, served with olive oil.

Chickpea Tabbouleh.  .  .  .  .  .  .  .  .  .  .          13

A hearty twist on the classic, featuring parsley, tomatoes, chick-

peas, and bulgur wheat tossed in a lemony dressing.

Gluten Free



Moussaka .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 22

Layers of eggplant, spiced ground lam, and creamy béchamel sauce.

Vegetable Paella .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 28

Saffron-infused rice with an assortment of seasonal vegetables.

Stuffed Eggplant .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 24

Roasted eggplant filled with pearl couscous, pine nuts, and herbs.

Vegetable Tagine.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 20

Slow-cooked aromatic vegetables and chickpeas in a clay pot.

Grilled Branzino .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 32

Whole Mediterranean sea bass grilled with lemon, herbs, and olive oil.

Garlic Roasted Potatoes .  .   .   .   .   .   .   .   .   .   .   .   .   8

Crispy Potatoes tossed with garlic and fresh herbs.

Grilled Vegetables .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                9

Seasonal vegetables drizzled with extra virgin olive oil.

Saffron Rice.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                    7

Fragrant basmati rice infused with saffron.

Baklava.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10

Traditional layered pastry with honey and chopped nuts.

Orange Blossom Panna Cotta .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 9

Creamy orange blossom-infused dessert with candied citrus.

Loukoumades .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 8

Traditional Greek honey puffs drizzled with honey and cinnamon.
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