
we create...   experiences

TRADITIONAL GREEK WEEKLY SPECIALS

MONDAY
GREEK LEMON & MUSTARD ROASTED PORK BELLY

slow-roasted pork belly with potatoes in a rich lemon and mustard sauce,

finished with extra virgin olive oil and fresh herbs.

TUESDAY
TRADITIONAL GREEK PASTITSIO

layers of pasta, seasoned minced beef and pork,

with creamy béchamel, oven-baked until perfectly golden.

WEDNESDAY
GREEK LEMON & OREGANO ROASTED CHICKEN

tender chicken chops oven-baked with potatoes, fresh lemon,

oregano, and extra virgin olive oil.

FRIDAY
GEMISTA – TRADITIONAL STUFFED VEGETABLES

tomatoes and peppers stuffed with herbed rice,

slowly baked in olive oiland served with feta cheese.

SATURDAY
CRETAN TSIGARIASTO LAMB CASSEROLE

slow-braised cretan lamb with aromatic herbs,

served with oven-baked potatoes in its rich cooking juices.



we create...   experiences

TRADITIONAL GREEK WEEKLY SPECIALS

MONDAY
GREEK OVEN-ROASTED PORK CHOP

tender pork chop oven-baked with potatoes, oregano,

sea salt, black pepper and extra virgin olive oil.

TUESDAY
PORK GIOUVETSI

slow-cooked pork with orzo pasta in a rich tomato sauce,

finished with local cheese.

WEDNESDAY
FASOLAKIA LADERA – GREEN BEANS IN OLIVE OIL

fresh green beans and potatoes slowly simmered in tomato sauce

with extra virgin olive oil and fragrant herbs.

FRIDAY
TRADITIONAL GREEK BIFTEKI

oven-baked beef and pork patties,

seasoned with mediterranean herbs and served with fluffy rice.

SATURDAY
BEEF STIFADO

Slow-braised beef with onions, tomato, red wine and aromatic spices,

served with crispy golden fries.


