GRECO SET MENU

PREMIUM SELECTION : 95PP
CLASSIC SELECTION : 75PP TO START

TRIO OF DIPS
TARAMA, MELITZANOSALATA, TIROKAFTERI SERVED WITH PITA

ENTREES TO SHARE ENTREES TO SHARE

TRIO OF DIPS MARIDAKI

TARAMA, MELITZANOSALATA, TIROKAFTERI SERVED WITH PITA CRISPYWHITE BATT, 0UZO AIOLI
CALAMARI FRIED

SAGANAKI 0UZO AlOLI
FIG COMPOTE, LEMON FETA SAGANAKI
FETA, KATAIFI, ATTIKI HONEY, SESAME
CALAMARI FRIED LOUKANIKO ME GIGANTES
OUZO A|OL| TRADITIONAL DRY AGED GREEK SAUSAGE, SLOW BAKED LIMA BEANS
KOLOKITHOKEFTEDES CHOICE OF MAINS

ZUCCHINI & FETA CROQUETTES, MINTED YOGURT AVGOLEMONO GRILLED CHICKEN

HERB RISOTTO, AVGOLEMONO SAUCE

MAINS TO SHARE GARIDES ME KRITHARAKI PRAWN RISSONI
s ROASTED CHERRY TOMATOES, CHILLI, LEMON ZEST, PARSLEY
GRECO’S MEAT PLATTER RISOTO MANITARION ME TROUFA
LAMB AND CHICKEN GYROS, LAMB SKEWERS, MUSHROOMS, TRUFFLE, THYME AND KEFALOGRAVIERA CHEESE
CHICKEN SKEWERS, PORK SKEWERS, ATHENIAN KEBAB, GRILLED BARRAMUNDI FILLET

SERVED WITH CLAMS, PIPIS, LEMON & OREGANO BEURRE BLANC SAUCE

LAMB RIBS, TZATZIKI, PITA BREAD
LAMB OR CHICKEN GYROS OPEN PLATE

GARIDES ME KRITHARAKI PRAWN RISSONI PITABREAD, FRIES, SALAD, TZATZIKI
ROASTED CHERRY TOMATOES, CHILLI, LEMON ZEST, PARSLEY SIDES TO SHARE
HORIATIKI SALATA HORIATIKY
TOMATO, CUCUMBER, ONION, KALAMATA OLIVES, TOMATO, CUCUMBER, ONION, OLIVES, FETA, CAPERBERRIES, PICKLED PEPPERS
FETA, CAPERBERRIES, PICKLED PEPPERS PATATES LEMONATES
OVEN ROASTED GREEK LEMON POTATOES
CLASSIC FRIES

DESSERTS TO SHARE
CLASSIC LOUKOUMADES WITH HONEY AND WALNUTS
GRECO’S GALAKTOBOURIKO




ATHENIAN GRILL

2ot

RESTAURANT & BAR
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