AINAYRA

MODERN GREEK

NEW YEAR'S EVE MENU

SPREADS
FOR THE TABLE

ALL SPREADS COME WITH PITA BREAD AND SPICED RICE CRACKERS

SPICY FETA g BEET g
JALAPENO, RADISH PISTACHIO, FETA
SMOKED EGGPLANT g EDAMAME HUMMUS g

PEPPERS, ZA’ATAR, BALSAMIC TAHINI, GARLIC CONFIT

SANTORINI FAVA gf

SAFFRON, CRISPY CAPERS

MEZZE
CHOICE OF 1 PER GUEST

CRETAN VILLAGE WAGYU DUMPLING
ToMATO, RED ONION, FETA, DAKOS FETA, ONION, LEMON-MINT YOGURT
CRISPY RICE CHEESE SAGANAKI
TuNA, AVOCADO, OLIVE KEFALOGRAVIERA CHEESE, OUZO-HONEY
EMULSION

SPANAKOPITA MANTI

SPINACH, FETA, LEEKS, TZATZIKI

ENTREE
CHOICE OF 1 PER GUEST

LAVRAKI gf LOBSTER PASTA
EUROPEAN SEABASS, LEMON, CAPERS, HORTA PAcCHERI, TOMATO, CHILI
FILET MIGNON KEBAB gf LAMB CHOPS g
RED PEPPER, CAPER, CHIMICHURRI, BASMATI HERB MARINATED, LAYERED POTATO
RICE FRrIES

DESSERT
CHOICE OF 1 PER GUEST

CHOCOLATE BUDINO BAKLAVA

SALTED CARAMEL, DARK CHOCOLATE CRUMBLE WALNUTS, PISTACHIOS, LAYERED PHYLLO,
VANILLA GELATO

SORBET & GELATO gf

ASK YOUR SERVER ABOUT OUR SEASONAL SELECTION

Please notify your server of any food allergies
Price does not include tax and gratuity. Service charge of 20% added for groups of 7 or more





