
BREADS & DIPS

BBQ VILLA EXPERIENCE

SALADS

Artisan sourdough breads & herb focaccia

Greek Salad - Organic tomatoes, feta, kritamo
& carob rusks 

Wild Greens Salad – Seasonal leaves with
lemon-basil dressing

Roasted Vegetable Salad - Finished with
aged balsamic reduction

Tomato fritters with fresh herbs & feta

Aegean shrimp with tomato, ouzo, feta & basil

Cycladic cheese pie with thyme honey

APPETIZERS

FROM THE GRILL

Milk-fed lamb chops with wild oregano

Free-range chicken marinated in Greek yogurt

Fresh Aegean prawns, simply grilled

45-day dry-aged ribeye

Grilled lobster with herb butter

Grilled red snapper with lemon oil

SIGNATURE SELECTIONS (SUPPLEMENT)

Loukoumades with blossom honey, walnut
& cinnamon

Baklava with Aegina pistachios & kaimaki
ice cream

Seasonal sorbet selection

DESSERTS

€200 per person
Minimum number of guests: 4

EXPERIENCE DETAILS

BY NIKOS MICHAILIDIS 



A Private Culinary Gathering

Legally responsible: Vassilis Keritis


