
Paella

Plates

Sides

beef kabobs, tzatziki, hummus, grilled pita, calamari, lamb t-bone steak,
 grilled merguez sausage, dolmades, baba ganoush, feta & olives  

 SPICY PULLED CHICKEN EMPANADAS  
manchego, cilantro, chipotle-horseradish aioli

“FIERY” POTATOES  
smoked paprika, cayenne, toasted chickpeas, roasted red peppers,

chipotle-horseradish aioli

HUMMUS & GRILLED VEGETABLE PLATE
eggplant, zucchini, asparagus, roasted red peppers,

grilled pita

LOBSTER & CRAB MAC & CHEESE  
orecchiette, fontina, mascarpone, parmesan cheese

FRIED GOAT CHEESE 
honey, red onion & bell pepper marmalade 

BACON WRAPPED SCALLOPS 
corn puree, boursin cream sauce

RED MUSSELS 
ancho-chili puree, basil, charred tomato garlic broth, 

grilled garlic bread

WHITE MUSSELS 
smoked pork chorizo, cilantro, mint, roasted corn broth, 

grilled garlic bread

GRILLED FILET KABOBS  
beef,  peppers, onions, cherry  tomatoes, lemon, garlic,

herb & olive oil marinade 

SEAFOOD  scallops, clams, mussels, calamari, shrimp, saffron bomba rice 

CARNE   chorizo, chicken, braised short rib, saffron bomba rice

MEAT & SEAFOOD   chorizo, chicken, scallops, clams, mussels, calamari, shrimp, saffron bomba rice

VEGETARIAN   roasted peppers, carrots, onions, asparagus, shiitake mushrooms, tomatoes, saffron bomba rice

PAN SEARED CHICKEN SALTIMBOCCA   creamy fontina-sage polenta, swiss chard, caramelized onions, shiitake mushrooms, marsala reduction 

GRILLED 8oz BOURSIN BURGER    applewood-smoked bacon, balsamic red onions, fries, truffled aioli 

PORCINI CRUSTED DAY BOAT SCALLOPS  asparagus, crab meat, shiitake mushrooms, white truffle jus, roasted garlic mashed potatoes 

CRISPY SKIN SALMON   chilled orzo, zucchini, heirloom cherry tomato, red-wine-herb vinaigrette 

HOUSEMADE PASTA  chef's selection, MP  

PARMESAN TRUFFLE FRIES

GRILLED ASPARAGUS  

CREAMY FONTINA-SAGE POLENTA   

ROASTED GARLIC MASHED POTATOES 

GREEK FRIES   

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses

let our chef prepare 
you a tasting with a selection 

of our most popular dishes

MEZZE BOARD

Chef’s PLATE 

Mezze

20% gratuity may be included for parties of six or more

GREEK VILLAGE  SALAD
vine tomato, green bell pepper, red onion, cucumber, feta,

olives, oregano, red wine vinegar, olive oil

SERRANO HAM & SEAFOOD CROQUETTES
shrimp, lump crab, bechamel, cilantro & lime aioli

PORK BELLY CUBAN SLIDERS
oven roasted ham, cheddar cheese, whole grain mustard, 

pickles, toasted brioche bun

GRILLED OCTOPUS   
braised fennel, sundried tomato remoulade, micro greens, pesto

PARMESAN CRUSTED CALAMARI  
grilled lemon, fresh herbs, sweet & spicy pepper aioli

CRISPY SHIITAKE POLENTA  
sautéed shrimp, warm feta, pine nuts, roasted tomatoes, pesto

KOBE CHEESESTEAK SLIDERS  
cheddar cheese, chipotle ketchup, caramelized onions

CRISPY BRUSSEL SPROUTS  
marcona almonds, granny smith apples, aged balsamic

MEDITERRANEAN FLATBREAD
pesto, zucchini, cherry tomatoes, red onion, 

feta, arugula, olive oil 
       


