
 

  

TAKIS GREEK KITCHEN NEW YEAR’S EVE 2023 
 

 

PRIX FIXe MENU 

FOUR COURSE MENU - Choice of (1) From Each Course 

FIRST COURSE   APPETIZERS - MEZE 

PATZARIA                                                                                                                                             
ROASTED BEETS, WHIPPED FETA, EVOO, PISTACHIOS 

Saganaki                                                                                                                                                                      
Kefalotyri Cheese, ouzo, slivered garlic, mint 

Octapodi Skaras                                                                                                                                                        
Char Grilled portuguese Octopus, arugula 

warm greek potato salad, red wine vinaigrette 
($4 suppl) 

 
GARIDOPITES 

 rOCK SHRIMP FRESH BASIL SUNDRIED TOMATOES CALABRIAN PEPPERS MANOURI CHEESE 
NESTLED IN CRISPY FILO 

 
kalamarakia 

flash fried, sun-dried tomatoes, chcik peas, caramelized onion, ladolemono 
 

salmon tartare 
dill capers greek yogurt evoo grilled crostini 

 
 

SECOND  COURSE    SALATES 

Horiatiki                                                                                                                                                                  
KUMATO Tomatoes, Cucumbers, Red Onion, Green Peppers, Olives, Feta,  Mountain Oregano 

Red Wine Vinaigrette 
 

marouli 
ROMAINE CREAMY DILL AND CAPPER DRESSING FETA 

 

 

 

 

 

 



 

 

 

THIRD  COURSE    ENTREES 

Kotopoulo 
breaded breast of chicken arugula blistered tomatoes shaved kefalotyri 

roasted potatoes lemon vinaigrette 
 

lavraki 
grilled mediteranean sea bass mushroom  butternut squash  & feta creamy orzo 

assyritiko reduction 
($5 suppl) 

 
garides me skioufkto pasta 

rock shrimp eggplant kalamata olives capers tomato sauce cavatelli manouri 
 

vegetarian option available without rock shrimp and manouri 
 

PLAKI 
OVEN BAKED salmon, VIDALIA ONION, POTATO, KALAMATA OLIVES 

HERBS, TOMATO FISH BROTH, ASPARAGUS 
 
 

fileto apniou 
peppercorn crusted lamb loin vlahotyri mash asparagus 

agioritiko-pomegranate glaze 
($5 suppl) 

 
BRIZOLA MOSCHArisia 

7 OZ. CENTER CUT FILET MIGNON,  CHARED ONION, VLAHOTYRI MASH 
ASPARAGUS, MAVRODAPHNE demi-glace 

($10 Suppl) 
 

 

FOURTH COURSE    DESSERTS 

galaktobouriko 
SEMOLINA CUSTARD BAKED IN PHYLLO TOPPED WITH HONEY AND FRESH BERRIES 

 
white  chocolate  raspberry ekmek 

SHREDDED FILO, semolina custard, candied almonds, shaved wHite chocolate 
fresh reaspberries, raspberry sauce 

 
 

$68.00 Per Person 

Excludes Tax & Gratuity 

seatings 

5:00  7:00  9:30 


