
    

 

SALMON, TRULLI CASARECCE PASTA, GARDEN PEAS, MASCARPONE CREAM 

SLOW COOKED CHICKEN THIGHS, PRESERVED LEMON, CRACKED GREEN OLIVES AND APRICOTS, CARDOMON SAUCE. 
 

BRAISED ANGUS SHORT RIBS, CREAMY GOAT CHEESE & HERB WHITE CORN POLENTA

RICH BRAISED TOMATO SUGO, TRULLI RIGATE, RICOTTA, CRISPY SAGE 
 

SWEET POTATO, PARMESAN GNOCCI, APPLE BRANDY REDUCTION 
 

 

DOMESTIC LAMB SHANK SLOWLY BRAISED, SIX TO EIGHT HOURS IN TEMPRANILLO RED WINE SAUCE, WITH FRESH HERBS AND 

MEDITERRANEAN SPICES, SERVED WITH SAFFRON RICE AND VEGETABLES 
 

MARINATED EXTRA VIRGIN OLIVE OIL AND FRESH HERBS, GRILLED,TOPPED WITH ROASTED TOMATOES, CAPPERS, KALAMATA 

OLIVES,SUNDRIED TOMATOES AND LEMON,SERVED WITH PARMESAN RISOTTO AND VEGETABLES. 
 

 

AUTHENTIC SPANIARD PAELLA, SLOW COOKED AND SERVED IN THE TRADITIONAL PAELLERA DISH, SAFFRON RICE WITH VEGETABLES, 

SHRIMP, MUSSELS, CLAMS, CALAMARI, CHORIZO & CHICKEN  

(PAELLA DE CARNE: FILET MIGNON, CHICKEN, CHORIZO) 

----------------------------------------------------------------------------------------------- 

GRAPE LEAVES STUFFED WITH ORGANIC RICE,  
ROASTED VEGETABLE DIP, TZATZIKI 

 

MEDITERRANEAN STYLE LAMB MEATBALLS DIPPED IN ROSEMARY 
MINT GLACE. ACCOMPANIED BY HOMEMADE TZATZIKI. 

SAFFRON AIOLI, CITRUS GREMOLATA SAUCE 

 

GREEK CHICKEN SOUP WITH LEMON, EGG DROP AND ORZO 

WATERMELLON, STRAWBERRIES, FIGS, FETTA CHEESE, BABY FIELD 
GREENS, CHAMPAGNE VINAGRETTE. 

 


