
Starter
(Family style)

Five Spreads Assortment
Five traditional Greek spreads, served with pita
Ammos Chips 
Crispy thin-cut mixed vegetables, saganaki bites, 
served with yogurt garlic sauce
Saganaki 
Greek graviera cheese, lightly fried and flambéed with Metaxa brandy
Octopus
Tender Mediterranean octopus served over Santorini fava
Meatballs 
Ground sirloin meatballs cooked in tomato & basil sauce, 
parsley, springled with crumbled feta

Salad 
(Family style)

Dimitri’s Salad
Baby arugula and mixed greens, mixed berries, strawberries, 
dry Kalamata figs, roasted walnuts, cashews, Greek honey 
& garlic balsamic vinaigrette dressing

Main course 
(Choice of)

Lavraki  (Mediterranean Sea Bass)
Greek Islands, lean fish, mild, delicate and flaky, subtle sweetness, 
served with roasted vegetables
Seafood Pasta
Linguini pasta tossed with calamari, shrimp, octopus and chopped clams 
in garlic, basil and tomato sauce, finished with clam broth and butter
Mediterranean Pasta
Linguine, tossed in garlic, fresh tomato & basil sauce 
with pistachio pesto & goat cheese
(Available without goat cheese and prepared with extra-virgin olive oil)
Half chicken
Pan-seared tender chicken, finished with fresh lemon & butter, 
served with golden lemon potatoes & Dijon yogurt sauce
Brizola
12oz Bone-in Ribeye steak, roasted garlic, rosemary & thyme Butter, 
served with mashed potatoes

Dessert 
(Family style)
Assortment of savory house made desserts, fresh fruits. Coffee & tea service

$145 
per guest


