
 

           

 

MODERN GREEK 

NEW YEAR NEW YEAR’1 S EVE MENU S EVE MENU  

All items below will be served family style:  

SPREADS SPREADS  
*all  spreads  come  with pita bread  and  spiced rice  crackers  

SPICY FETA gf  
jalapeño, radish  

 
SMOKED EGGPLANT gf  

peppers, za’atar,  balsamic  
 

SANTORINI FAVA gf  
saffron, crispy capers  

 
BEET gf  

pistachio, feta  
 

EDAMAME HUMMUS  gf  
tahini, garlic  confit  

RAW RAW  
CRISPY RICE  

tuna,  avocado, olive   

SALAD SALAD  
CRETAN VILLAGE  

tomato, red onion, feta,  dakos  

MEZZE MEZZE  
WAGYU DUMPLING   feta,  onion, lemon-mint yo gurt   

SPANAKOPITA MANTI spinach, feta,  leeks,  tzatziki   

CHARRED OCTOPUS  fava,  capers,  pickled  shallot   

FILET MIGNON  gf   
red  pepper, caper, chimichurri   

ARTICHOKE  gf   
lemon aioli, chili  oil   

CHICKEN KOFTA  
za’atar,  onion, apricot   

SHRIMP gf   
metaxa,  red  onion, cherry tomato   

SIDES SIDES  

GRILLED  
VEGETABLES  gf   

LAYERED  
POTATO FRIES  gf   

TOMATO & FETA  
ORZO  

DESSERT DESSERT  
Assorted  Greek  Desserts  

Priced at $95 per person  
Does not include tax or drinks  

 All checks subject to 20% gratuity       

please  notify your  server  of any food  allergies  

           

almyrarestaurant.com  almyraphl 

https://almyrarestaurant.com



