
 NYC SUMMER RESTAURANT WEEK 2025

MONDAY TO FRIDAY
LUNCH MENU $30

H u m m u s
CHICKPEA PASTE, TAHINI, GARLIC, LEMON, CUMIN, OLIVE OIL

F I R S T  C O U R S E

M u h a m m a r a
ROASTED RED PEPPER, WALNUTS, GARLIC, POMEGRANATE MOLASSES, CROUTONS

T z a t z i k i
YOGURT, CUCUMBER, GARLIC, DRIED MINT, TOPPED WITH OLIVE OIL

S E C O N D  C O U R S E
C h o p  &  C h i c k

MEDITERRANEAN-STYLE SEASONED GROUND CHICKEN PATTIES, MINT YOGURT, TOMATO EZME

T r u f f l e  F e t t u c c i n e  A l f r e d o  P a s t a
FETTUCCINE ALFREDO PASTA, TRUFFLE CREAMY SAUCE MUSHROOM

B e e f  B l i s s
GRILLED CHOPPED BEEF KEBAB, TOMATO EZME, MINT CUCUMBER YOGURT

SWEET PASTRY MADE OF LAYERS OF FILO FILLED, IT'S MAGNIFICENT MEETING WITH MILK, CHOCOLATE AND
PISTACHIO

T H I R D  C O U R S E
C o l d  B a k l a v a

C r e m e  B r u l e e
A RICH AND CREAMY CUSTARD BASE THAT IS TOPPED WITH A LAYER OF HARD CARAMEL

MONDAY TO FRIDAY
DINNER MENU $60

G r e e k  S a l a d
TOMATOES, CUCUMBERS, PEPPERS, RED ONIONS, LETTUCE, KALAMATA OLIVES, FETA

CHEESE, RED WINE VINAIGRETTE

F I R S T  C O U R S E

M u h a m m a r a
ROASTED RED PEPPER, WALNUTS, GARLIC, POMEGRANATE MOLASSES, CROUTONS

B e e t r o o t  S a l a d
EZINE CHEESE, FRESH ONION RING, BASIL, BLACK FIG GLAZE

S E C O N D  C O U R S E
C h o p  &  C h i c k

MEDITERRANEAN-STYLE SEASONED GROUND CHICKEN PATTIES, MINT YOGURT, TOMATO EZME

B e e f  B l i s s
GRILLED CHOPPED BEEF KEBAB , TOMATO EZME , MINT YOGURT

H e r b -  I n f u s e d  G r i l l e d  S a l m o n
RISOTTO, ASPARAGUS WITH LEMON BUTTER CAPER SAUCE

SWEET PASTRY MADE OF LAYERS OF FILO FILLED, IT'S MAGNIFICENT MEETING WITH MILK, CHOCOLATE AND
PISTACHIO

T H I R D  C O U R S E
C o l d  B a k l a v a

C r e m e  B r u l e e
A RICH AND CREAMY CUSTARD BASE THAT IS TOPPED WITH A LAYER OF HARD CARAMEL

SUNDAY BRUNCH
 $30

A v o c a d o  F e t a  S p r e a d
AVOCADO, FRESH SPINACH BLENDED WITH GARLIC, FETA, MOZZARELLA CHEESE, OLIVES, GORGONZOLA CHEESE

F I R S T  C O U R S E

M u h a m m a r a
ROASTED RED PEPPER, WALNUTS, GARLIC, POMEGRANATE MOLASSES, CROUTONS

B a b a g a n o u s h
MASHED CHAR-GRILLED EGGPLANT, TAHINI, YOGURT, GARLIC

S E C O N D  C O U R S E

A v o c a d o  T o a s t
BRIOCHE BREAD, AVOCADO PURÉE, CHERRY TOMATOES, PARMESAN CHEESE, ARUGULA

V e g e t a b l e  O m e l e t t e
BROCCOLINI, ONION, SPINACH, PORTOBELLO MUSHROOMS, AND MOZZARELLA CHEESE. SERVED WITH HOME FRIES OR FRUIT SALAD.

N u t e l l a  P a n c a k e
NUTELLA, BANANA, STRAWBERRY AND WHIPPED CREAM

T H I R D  C O U R S E
1  g l a s s  b l o o d y  m a r y

1  g l a s s  m i m o s a
1  g l a s s  s a n g r i a
1  g l a s s  b e l l i n i

SUNDAY DINNER
$60

A v o c a d o  F e t a  S p r e a d
AVOCADO, FRESH SPINACH BLENDED WITH GARLIC, FETA, MOZZARELLA CHEESE, OLIVES, GORGONZOLA CHEESE

F I R S T  C O U R S E

C e a s a r  S a l a d
ROMAINE LETTUCE, CROUTONS, CAESAR DRESSING, PARMESAN CHEESE

B e e t r o o t  S a l a d
EZINE CHEESE, FRESH ONION RING, BASIL, BLACK FIG GLAZE

S E C O N D  C O U R S E
H e r b -  I n f u s e d  G r i l l e d  S a l m o n

6 OZ GRILLED SALMON , RISOTTO , GRILLED ASPARAGUS , WHITE WINE SAUCE

S h o r t  R i b  T a n d i r
SLOW-COOKED SHORT RIBS, RISOTTO, BEEF JUICE

L a m b  S h i s h  K e b a b
SERVED WITH PAVÉ POTATOES, GRILLED ASPARAGUS, EGGPLANT ROLL WITH DEMI GLAZE SAUCE

SWEET PASTRY MADE OF LAYERS OF FILO FILLED, IT'S MAGNIFICENT MEETING WITH MILK, CHOCOLATE AND
PISTACHIO

T H I R D  C O U R S E
C o l d  B a k l a v a

C r e m e  B r u l e e
A RICH AND CREAMY CUSTARD BASE THAT IS TOPPED WITH A LAYER OF HARD CARAMEL

“ G u e s t s  c a n  s e l e c t  o n e  o p t i o n  f ro m  t h e  m e n u  fo r  e a c h  c o u rs e ."


