
  

Entrees
Chicken Souvlaki, Lamb Souvlaki or Spanakopita Dinner
Served with dill & cranberry pilaf, roasted potato, pita bread, tzatziki & side spinach 
salad.

Kleftiko (Roast Lamb)
Tender Lamb shoulderbaked with traditional spices in special house sauce. Served 
with dill & cranberry pilaf, roasted potato, pita bread, tzatziki & side spinach salad. 
 
Grilled Salmon
Cajun butterfly salmon with mashed potatoes & lemon butter sauce.

Appetizers
Mushroom Arancini- Small risotto balls stuffed with mozzarella and mushroom, 
dredged in breadcrumbs then deep fried, service with rose sauce

Garlic Prawns in a white wine, garlic & cream sauce, Served with focaccia bread.

Beet Root and Arugula Salad – Pickled heirloom beetroots, arugula, goat cheese and 
white wine vinaigrette dressing.

Desserts

Tiramisu – A layer of triple cream mascarpone custard set atop espresso soaked ladyfingers.

Ice Cream – French vanilla ice cream with roasted almonds & raspberry coulis.

Dinner for 2

$89.00
per Couple

Dine Date for

Call for Menu  Days & Times as  VIP Dine Dates Member

Designer Dining

2 Appy; 2 Entrees ; 2 Desserts

Your Choice of:

Special Notes
Priced for 2 people, Beverages, tax and gratuity are extra.
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