
The Easter ClubMENU
H O L Y

F R I D A Y



FAM I LY  S T Y L E
Taramosalata

Hummus with whole wheat pita bread
Mount Athos-style eggplant dip

Dolmadakia Yalantzi (stu�ed vine leaves)
 

S A L A D S
Black-eyed bean salad with fresh spring onions
Seasonal wild greens with olive oil and lemon
Cauli�ower with sour apple, nuts, and mint

 
M A I N  C OU R S E S

Cuttle�sh braised in wine with their ink
Grilled baby octopus with fava purée and fried capers

Shrimp giouvetsi with ouzo and dill
Wild herb pie with herbs from Mount Parnassus

 
D E S S E R T S

Semolina halva with pine nuts and raisins
Fresh seasonal fruits

H O L Y
F R I D A Y

Please inform our service staff
of any food allergies.
Taxes are included.

The Easter Club



The Easter Club

K A L I
A N A S TA S I



FAM I LY  S T Y L E
Tsoureki (Easter bread) & red-dyed, boiled eggs

Easter cookies
Traditional Greek Easter soup
with meat or mushrooms (v)

Mixed seasonal salad with grilled
formaela cheese

 
M A I N  C OU R S E S

Grilled ribeye, garlic mashed potatoes
and rosemary sauce

 
D E S S E R T S

Fruits
Assorted Greek and international pastries

Please inform our service staff
of any food allergies.
Taxes are included.

H O L Y
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The Easter Club

HA P PY  E A S T E R



E Α S T E R
S U N D A YThe Easter Club

Tsoureki (Easter bread) & red-dyed, boiled eggs
Easter cookies

E A S T E R  B U F F E T
Tzatziki, smoked eggplant salad, spicy cheese mousse,

hummus marinated olives, pita bread
Grilled formaela cheese

Greek salad
 

M A I N  C OU R S E S
Kokoretsi

Beef sausages
Lamb on the spit

Baked potatoes or steamed vegetables
Grilled chicken

 
D E S S E R T S

Fruits
Assorted Greek and international pastries

Please inform our service staff
of any food allergies.
Taxes are included.


