
4-COURSE PRIX-FIXE DINNER FEATURING CURATED CHOICES WITHIN EACH COURSE FOR $195 PER PERSON. 
APPLICABLE SALES TAX WILL BE ADDED TO ALL CHECKS. GRATUITY IS NOT INLUDED. A PROGRESSIVE CORKAGE STARTING AT $35 PER 750 ML BOTTLE WILL BE CHARGED WITHOUT EXCEPTIONS. DESSERTS MAY CONTAIN 

NUTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. DIO DEKA IS NOT 
RESPONSIBLE FOR LOST OR STOLEN ITEMS. 
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Be Mine,Valentine  

 

F I R S T  C O U R S E  

SPANAKOTIRÓPITA   crispy phyllo, spinach & leeks pastries, imported feta & Graviera 

HTAPÓDI SKHÁRAS   Spanish coast, mesquite-grilled octopus, garlic vinaigrette, Greek oregano 

KEFTEDÁKIA   oven-baked lamb & beef meatballs, blistered tomatoes, citrus Greek yogurt 

HTÉNIA   two north Atlantic, wild seared scallops, garlic pommes purée, lemon, pepper aioli 

 
S E C O N D  C O U R S E  

BISQUE ASTAKOÚ   lobster bisque, with Maine lobster, Sherry, cream, aromatics 

HORIÁTIKI   “village salad”, local tomatoes, cucumber, red onion, peppers, Dodoni feta, Kalamata olives 

MY HEART BEETS FOR YOU   roasted beets, romaine, arugula, pistachio, feta, balsamic vinaigrette 

 
T H I R D  C O U R S E    

LAVRÁKI   mesquite-grilled filleted Branzino, Swiss chard, roasted potatoes 

RIZÓTO THALASSINÓN   seafood risotto, scallops, prawns & octopus, in shellfish-infused broth 

MAKARONÁDA ME LAHANIKÁ   ratatouille pasta, zucchini, peppers, tomatoes, onion, basil 

ARNÍSIA PAIDÁKIA   pasture raised double-cut lamb chops, garlic pommes purée 

FILÉTO   8oz. USDA Prime filet, foraged mushrooms, broccolini, bone marrow reduction 

STIFÁDO   braised Wagyu beef short rib, velvety celery root purée, heirloom carrots & asparagus  

BRIZÓLA NÉAS YÓRKIS   16oz. USDA Prime NY strip loin, mushrooms, broccolini, marrow reduction   +20 

          
F O U R T H  C O U R S E  

PANNA CÓTTA   cream, cocoa, & dark chocolate, aromatized with coffee & vanilla with a raspberry sauce 

LOUKOUMÁDES   traditional Greek beignets, Attiki honey, cinnamon, walnuts 

MILLE-FEUILLE   layered pastry with delicate puff pastry & creamy filling 

 


