
HAPPY VALENTINE’S DAY - FEBRUARY 14, 2024
ONE HUNDRED TWENTY-FIVE DOLLARS PER GUEST

AMUSE
TIROPITAKI cheese puff pastry / roasted red peppers & feta

BITES FAMILY STYLE 
One Selection Per Guest

DIPS & PITA choice of TZATZIKI, MELITZANOSALATA, FAVA, SPICY FETA, TARAMOSALATA

HORIATIKI SALATA Greek village salad / tomato / cucumber / feta / Kalamata olives

DOLMATHAKIA stuffed Napa Valley grape leaves / diced local vegetables / soft herbs

2oz ROYAL KALUGA CAVIAR yogurt creme fraiche / crispy potato chips ($125 supplement per jar)

SMALL PLATES FAMILY STYLE 
One Selection Per Guest

KOLOKITHOKEFTEDES crispy zucchini cakes / Epirus feta / mint yogurt / fennel & herbs

OKTAPODAKI grilled Spanish octopus / Santorini fava / Aegean capers

KALAMARAKIA TIGANITA crispy Monterey Bay calamari / citrus / herb aioli

TRUFFLED HALLOUMI crispy halloumi cheese / wild mushrooms / Perigord truffles ($35 supplement per order)

ENTREES
One Selection Per Guest

PSARAKI deboned ouzo steamed whole fish / Santorini capers / saffron / ladolemono

KOTOPOULAKI roasted Sonoma young chicken / golden mashed potatoes / brassicas / sage

PLAKI baked gigante beans / tomato & onion sofrito / herbed feta / preserved citrus / dakos

MOUSSAKA braised beef & lamb casserole / eggplant / potatoes / Graviera mornay

ARNAKI two grilled Superior Farms lamb chops / young onions / lamb jus

SHAVED BLACK TRUFFLES 5 grams black Perigord truffles ($35 supplement per order)

DESSERT
One Selection Per Guest 

BOUGATSA folded phyllo / vanilla crema / pistachio ice cream

BAKLAVA chopped walnuts & layered phyllo / spiced citrus syrup

SOKOLATINA Valrhona chocolate mousse / hazelnut praline / local berries

Every day is a gift. 
η κάθε μέρα είναι δώρο

A 5% Living Wage surcharge will be added to all purchases. 100% of this surcharge is used to support living 
wages for all TAVERNA employees. A 20% gratuity will be added to all parties. Thank you for your support.


