
Caesar сhicken, pea sprouts

salads

cold appetizers

Feta Cheese Salad roasted eggplant, walnuts, crispy lettuce nuts

Octopus Salad olives, bottarga

Roasted Beef Olivier salmon caviar

Beef Carpaccio
Foie Gras Pate fig confit, brioche

Chef Special Bruschetta pesto-cream cheese

Family recipe Baked Bell Peppers marinated with garlic and cilantro

Bread butter, pesto, EVOO

hot appetizers

Khachapuri Pie
Shrimp Scampi zesty orange aioli sauce

main course

Fish Platter (salmon / branzino), white wine & caviar sauce
Mixed Grilled Meat Platter (Black Angus Skirt Steak / Chicken Tabaka), 

sautéed veggies, chimichurri, san marzano sauce

dessert
Pistachio Cannoli

Prosciutto & Melon

Fruit & Berries

$200 per guest


