
Taste the Flavor of Greece
“There are two kinds of people - Greeks, and everyone else who wish they was Greek.”
    -My Big Fat Greek Wedding

Reception-

Skewer of lamb and feta sausage / kalamata olive / grape tomato / 

basil / tzatziki sauce

Domaine Skouras 2010 Moscofilero

First-

Chargrilled octopus / cipolini onion / vanilla scented hearts of 

palm / fried chick peas / chorizo broth / micro basil

Domaine Sigalas 2010 Assyrtiko

Second-

Seared sea bass / braised lentils / foie butter melted baby leeks / 

lemon rosemary butter sauce

Domaine Skouras 2010 Axia 'Malagouzia'

Third-

Greek Chicken / chickpea fries / mushrooms / 

ya ya's lemon sauce / thyme

Domaine Skouras 2008 St George

Fourth-

Lamb 2 ways / Grilled loin and braised shank / tomato confit / 

kalamata risotto / eggplant cannolini

Alpha Estates 2007 Xinomavro 'Hedgehog Vineyard'  and

Domaine Karydas 2007

Fifth- 

Roasted venison chop / kholrabi puree / mustard greens / ouzo 

soaked cherries / red wine demi glace

Domaine Skouras 2006 Synoro

Sixth-

Chocolate caramel tart / ancho chocolate sauce / housemade 

brittle / lemon and thyme whip

Domaine Sigalas 2004 Vinsanto

Sponsored by:

Join Us Feb 9th at 6:30pm • $75/Person • RSVP (630)541-8310


