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Dﬁce }E\'xerJ at $54

&

On Jc|-|e Talale

Tuna Qo"s — |igl\’c|q sea'nea', a’nugu'a, T'eol E;H qe"ow peppers, herbed aoil;

First Course - Choice o]E Orne
Cavo/s Howiati[ﬁi Sa|aA

Count*r’q g"r’eek salad with vine T'ipeneol tomatoes, cucumbers, olives, capers, ved onions

anol I:m'r"r’el agecj Fe’ca cl'ueese

J:i|o C"r’usteA SLﬂ"imp
C’r’ispg ]Cilo crusted sl’mimp, I'noneq drizzle with baked tomato & Feta
Ravioh
l:i”ecJ with swiss chard Ey—< Fe’ca, L)alaq tomato sauce, F‘Peslw hevbs

Main Cou*r’se - Cl'woice OF One
O'r’ganic Cl'wicL,en

Qoas’cecJ organic chicken with lemon, oregano, g'r’eek extra virgin olive oil,

over sca”opeci qulfbon golcj potatoes

Shﬂ|oin oF Dwime Bee{: T\vo Waqs

ghﬂ|oin o]E prime l:>eeF with caramel shallots, basil mashed potatoes with ved wine reduction

Salmon
QoastecJ Nor’cl\ Atlantic salmon File‘c crusted with jumbo |Ump crab, chjon mustard, oregano

over F‘resl‘. spinacl‘s and mice “spanalqprizo” with lemon 6—< g‘r’eelfh extra virgin olive oil

Tastinq owt Desse‘r”cs
Camme' app|e tart
Wa‘r’m chocolate calie
D‘Pahne gelato 6—«
Ame‘r’ican Co‘H:ee ana Tea Sewice

Ca\/o/ 4218 5\:{ Avenue
Astoria, New York, 11103, (T) 718.721.1001, (J:) 718.721.2378




