
 
 
 

Meze & Spreads 
 

Marinated Olives / Orange / Semidried Tomatoes / Olive Oil / Molasses / Thyme and Sherry 
Vinegar 

 
Tarama / Fish Roe Mousse 

 
Tzatziki with only a pinch of garlic 

 
Fava Bean Purée / Crispy Capers / Caramelized Onion 

 
Skordalia With Bread and Olive Oil 

 
Hummus 

 
 
 
 

the Greek Table 
 

Smoked Eggplant Tartare / Pickled Peppers / Vinaigrette / Tomato / Rosemary 
 

Mediterranean Octopus / Charcoal Broiled / Extra Virgin Olive Oil 
 

Grilled Stuffed Calamari / Feta / Fresh Mint / Roasted Peppers / Lemon Salsa 
 

Zucchini Chips / Yoghurt-Ouzo Dip 
 

Lobster Gyro / Nova Scotia Lobster / Coriander / Tomato / Avocado / Garlic Trout 
 

Pork Belly Gyro / Yoghurt / Fumé Paprika / Crispy White Onion / Tomato Confit 
 

"Moussaka" / Round Potatoes / Eggplant / Minced Oxtail / Béchamel Sauce 
 
 
 
 
 
 
 
 
 

 



Salads 
 

King Crab Salad 
 

Greek Salad / Vine-Ripened Tomatoes / Cucumber / Peppers / Onions / Kalamata Olives / Feta 
Cheese 

 
Beetroot Salad / Pears / Yoghurt / Peppermint / Pecan Nuts 

 
Rocket & Spinach Salad/ Grapes / “Manouri” Cheese / Hazelnut Croquant / Balsamic - Grapefruit 

Dressing 
 
 
 
 

Fish Display 
 

Salt Crusted with Herbs 
 

or 
Charcoal Broiled 

 
Dorado / Red Snapper / Sea Bass / Sea Bream 

Jumbo Shrimp / Langoustines 
 
 
 
 

Signature Dishes 
 

Reinventing the Greek Slow-Braised Oxtail & Veal Cheeks “Youvetsi” / Gruyere Cheese / Thyme 
 

Lamb Shank Fricassee / Romaine Lettuce / Lemon Foam 
 

Stuffed Bio Chicken Breast / Semidried Tomato / “Haloumi” Cheese / Cayenne Pepper / 
Grapefruit Hollandaise 

 
Creekstone Prime Rib-Eye 

 
Colorado Prime Lamb Chops 

 
Picanha / Beef E Chorizo 

 
 
 
 
 
 
 
 



 
Side Dishes 

 
Greek Fries with Oregano 

 
Baby Potatoes in the Oven “Greek Style” 

 
Boiled Potatoes / Capers / Spring Onion / Olive Oil 

 
Steamed Vegetables / Green Beans / Beetroot / Mixed Greens / Asparagus 

 
 
 
 
 

Dessert Corner 
 

"Loukoumades" / Dough Fritters / Cinnamon / Thyme Honey / Pecan Nuts 
 

"Loukoumades" / Dough Fritters / Chocolate Fudge / Vanilla Ice Cream 
 

"Saragli" / Phyllo Pastry / Pistachio / Almonds / Light Syrup / "Kaimaki" Ice Cream 
 

Chocolate Mocha Tart / Crispy Wafer / Vanilla Ice-Cream 
 

"Afrodite" Cream / Dessert Wine / Marinated Strawberries 
 

Ekmek / Angel Hair / Doubled Layered Vanilla Cream 
 

Karidopita (Walnut Pie) / Walnut-Based Cake / Chocolate Topping 
 

Chios Mastic Mousse / Crumble / Honey - Sesame Crust 
 

 

Tip: The above menu is indicative. These dishes can be adapted, based on your particular 

preferences, to create a bespoke menu just for you. 

 


