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RESTAURANT WEEK

Procuced by the Arizona Retaurant Az

FRIED ZUCCHINI
zucchini, herb feta dip

CHEESY POTATO CROQUETTES
crisp crogquettes, romano cheese, bacon bits, house-made tomato sauce

GOLDEN BEET SALAD
roasted golden beets, goat cheese, pomegranates, mixed greens,
white balsamic vinaigrette

Ghthée
GARLIC PARMESAN CHICKEN PASTA

roasted chicken thighs, garlic parmesan cream, peas, artisan pasta,
romano cheese

MEDITERRANEAN GRILLED SKIRT STEAK*
sliced skirt steak, smoky cucumber chimichurri, tzatziki, grilled pita

GREEK SHRIMP BOWL
charred garlic shrimp, red quinoa, cucumbers, tomatoes, feta cheese,
red onions, tzatziki, dill-lemon vinaigrette

Desget

HONEY WALNUT NAPOLEON
honey pastry cream, plum compote, walnut streusel, yogurt whipped cream

PUMPKIN BREAD PUDDING
cinnamon brioche, candied pecans, pumpkin seed brittle, brown butter sauce,
mascarpone whip

TRIO OF GELATI
sicilian pistachio, sea salt caramel, double dark chocolate

5 per person, your choice of one
appetizer, entree, and one dessert

*Eating raw or undercooked meat, fish and shellfish can increase the risk of foodborne illness.
Prices do not include tax. To better serve you, please share any dietary sensitivities with us.
A 22% gratuity will be added to parties of six or more.




