TAV€RNA
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Prix Fixe Four Course - S65 Per Person
Includes a Glass of Prosecco

~Choose One ltem From Each Category Below-

HUMMUS FLIGHT
Original, roasted red pepper,
Kalamata olive, spinach herb

CHEESE MEZE BOARD
Feta, manouri goat cheese,
kaseri, olives, honey

GREEK HORIATIKI SALAD
Cucumbers, peppers,
tomatoes, red onions,

olives, feta cheese

BAKED FETA
Feta cheese, cherry tomatoes,
red pepper flakes

CRISPY CALAMARI
Wild caught & fried

CITRUS BEETS
Red beets, oranges, walnuts,
manouri goat cheese on a
bed of Greek yogurt topped
with balsamic glaze

SEAFOOD ORZO
Shrimp, scallops, octopus, mussels, calamari in a roasted tomato vodka sauce

CHICKEN KEBOB
Marinated with garlic, aromatic spices & extra virgin olive oil

GRASS FED ROASTED LAMB
Slow cooked with thyme, rosemary & oregano served
with yiayia's veggies and lemon potatoes

BAKLAVA SUNDAY
Vanilla bean ice cream on a bed of baklava phyllo topped with crushed walnuts,
cinnamon filling & Ghirardelli chocolate sauce

LEONIDAS CHOCOLATE
Belgian chocolate mousse cake topped with Greek sour cherries

Full Menu Also Available - Reservations Recommended




