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Curated by the VIP List
Exclusively available to our favorite VIP Listers

Three Course Prix FFixe Menu of VIP LIST Favorites
One Signature Cocktails
Complimentary Caviar Bumps and Champagne
$175 per person / 6 guest minimum

FIRST COURSE: please choose up to 6 served family style

Grilled Octopus
black eyed peas, spring onion

Fried Calamari
house marinara, lemon

Tuna Tartare
avocado, sesame, sea salt

Jones Crisps
zucchini and eggplant

Saganaki

fried cheese, honey, charred lemon
Dips Trio

tzatziky, tirokafteri, beet hummus

Horiatiki Salad

tomato, cucumber, red onion, olive, feta

SECOND COURSE: please choose one per person

Lobster Pasta
fettucine, tomato, basil

Grilled Colossal Shrimp

ladolemono
Grilled Lamb Chops

garam masala marinade, eggplant relish

Whole Grilled Branzino

ladolemono, capers

THIRD COURSE: on the table

Skillet Cookie
warm chocolate chip skillet cookie
a la mode

Pan Seared Salmon
sauteed spinach, garlic, lemon

Slow Roast Chicken

lemon potatoes, garlic, thyme

NY Strip Steak
12 0z, hand-cut fries

Santorini Burger
lamb & beef blend, grilled halloumi
tomalo, pila, tzatziki, greek fiies

Homemade Ice Cream
chef’’s assorted flavors
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