
AP P ETIZ ER S

Salmon Carpaccio (SF) 
Lime zest, fennel, green gazpacho vinaigrette, mint oil

Spanakopita (D) (G) (V) 

Greek spinach pie, feta cheese sauce, locally sourced spinach

Watermelon and Vegan Feta (MU) (N*) (VE) 
Honey, mint, pistachio

M AIN C O U R SES

Greek Orzo Pasta, Beef Stifado (D) (E) (G) (MU) (S) 
Chives, feta cheese, pickled onion, tzatziki

Feta Saganaki with Spicy Lemon Honey (D) (G*) (S) (V) 
Capers, pomegranate, green herbs, pita bread

Boneless Sea Bream (F)
Baked potato, herb salad, charred lemon

DES S ER TS

Laguna Ice Cream (D) (N*) 
Greek yogurt, candied lemon, hazelnut nibs

Basque Burnt Cheesecake (D) (E) (G) 
Blackberry compote

Sharing Fruit Platter (VE)
Seasonal fruits

SPA L’OCCITANE




