AINAYRA

MODERN GREEK

SPREADS RAW SALADS
*all s%repds con}{e with pita bread and DAILY FEATURE MP ROMAINE
spiced rice crackers dill, feta, crispy phyllo 12
HAMACHI CRUDO
.S%)IC~Y F}%T‘Q herbs, tabbouleh, pickled lemon 18 CRETAN VILLAGE
jalapefio, radis CRISPY RICE tomato, red onion, feta, dakos 16
g%?}fggagﬁgﬂgﬁgr tuna, avocado, olive 18 IF}LMY]‘RAZ bor. ofi
g > earts of palm, cucumber, olive,
SANTORINI FAVA .gl[ril(o)nthl}rﬁlle(}tlisEihi <20 kefalograviera, yuzu 16
saffron, crispy capers g ’ p
BEET
pistachio, feta
EDAMAME HUMMUS
tahini, garlic confit
Choice of Three 19
Choice of Five 25
Vegetable Crudité 3
NV V VvV VYV VYV rrrrarrrrrrmrrmrrmrnme Ny
SHRIMP KADAIFI shredded phyllo, spicy aioli 16
M CHEESE SAGANAKCI kefalograviera cheese, ouzo-honey emulsion 15
E WAGYU DUMPLING feta, onion, lemon-mint yogurt 15
Z ALMYRA CHIPS zucchini, eggplant, tzatziki 15
Z CHARRED OCTOPUS “ fava, capers, pickled shallot 18
E SPANAKOPITA MANTI spinach, feta, leeks, tzatziki 14
SHRIMP SAGANAKI tomato, ouzo, feta, pita 21
FILET MIGNON CHICKEN KOFTA SHRIMP
red pepper, caper, chimichurri 33 za’atar, onion, apricot 22 metaxa, red onion, cherry tomato 24
ARTICHOKE SALMON
lemon aioli, chili 0il 19 tomato, cucumber, lemon 26
FISH MEAT
M LAVRAKI LAMB CHOPS
A european seabass, lemon, capers, horta 32 herb marinated, layered potato fries 39
I LOBSTER PASTA LAMB SHANK
N butter-poached, tomato, chili 34 braised, tabbouleh, lemon 32
S CHILEAN SEA BASS CHICKEN
soy, sherry-truffle vinaigrette, horta 38 herb brined, lemon, basmati rice 30
S GRILLED HORTA +' 8
I VEGETABLES “' 9
D
E
BASMATI LAYERED TABBOULEH 8
S RICE “' 8 POTATO FRIES ' 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions
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almyrarestaurant.com almyraphl please notify your server of any food allergies


https://almyrarestaurant.com



