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B I G  P L A T E S

D E S S E R T S

GREEK LEMON & CHICKEN SOUP  
Rich chicken broth, shredded chicken, dill, 
lemon, rice

VILLAGE SALAD  
Tomatoes, cucumbers, red onions, peppers, 
capers, Kalamata olives, Feta, olive oil
 
SPANAKOPITA  
Spinach and Feta cheese wrapped in  
phyllo dough

APPLE & ROASTED CAULIFLOWER  
Bay greens, lemon-wine poached apple,  
pickled onion, asparagus, toasted baguette, 
avocado puree, honey crisp apple vinaigrette (V)

BAKED FETA CHEESE  
Extra virgin olive oil, grilled pita bread,  
red onions, tomatoes, oregano

OCTOPUS SALAD  
Chickpea salad, oregano, lemon dressing, 
micro greens, smoked paprika oil

KOLOKITHOKEFTEDES 
HOUSE-MADE ZUCCHINI FRITTERS  

Grated zucchini, Greek artisan cheese,  
spring onions, Tzatziki sauce

STEAMED MUSSELS  
Black & Green Lipped mussels, white wine,  
garlic, lemon, herbs

BAKLAVA   
Crispy phyllo, walnuts, cinnamon,  
sweet syrup

CITRUS OLIVE OIL CAKE  
Orange salad, Frangelico Chantilly

EDESSA CHOCOLATE CAKE  
Prune compote, Irish cream Chantilly
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V - Vegan. Some dishes may be prepared vegan, gluten or lactose free upon request. Consuming raw  
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

AEGEAN SLOW BRAISED  
PRIME BEEF   
Beef tenderloin morsels, sundried tomato, olives, 
mushrooms, root vegetables, red wine sauce, 
potato purée, thyme

CHICKEN KEBAB  
Marinated and grilled tender chicken pieces, 
orzo pilaf, sauteed seasonal vegetables,  
Greek yogurt-garlic dip  

PAN-SEARED MEDITERRANEAN  
SEA BASS 
Grilled vegetables, garlic confit, parsley potatoes, 
Kalamata olive-tomato relish, lemon-sage 
butter sauce

GRILLED LAMB CHOPS  
Sautéed zucchini rondels, roasted potatoes, 
blistered cherry tomatoes, garlic confit, 
rosemary jus

BROILED LOBSTER  
Herb and garlic marinated lobster, creamy 
mash, grilled Mediterranean vegetables,  
garlic herb butter, fried capers 

GREEK ORZO, TOMATO & FETA 
Sautéed orzo pasta, cherry tomatoes, green 
peas, zucchini, olives, crumbled Feta cheese, 
oregano, extra virgin olive oil

V - Vegan. Some dishes may be prepared vegan, gluten or lactose free upon request. Consuming raw  
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



M A N A G E R ’ S  W I N E  L I S T 

500 Pinot Noir Robert Mondavi Private Selection USA $45
501 Pinot Noir Kim Crawfordn Central Otago New Zealand $60
502 Pinot Noir Meiomi USA $65
503 Pinot Noir Bouchard Beaune du Château Premier Cru Red France $120
504 Red Blend Robert Mondavi Private Selection USA $45
505 Red Blend Meiomi USA $65
506 Red Blend The Prisoner USA $130
507 Merlot Robert Mondavi Private Selection USA $45
508 Sangiovese Ruffino Chianti DOCG Italy $40
509 Bordeaux Blend Thomas Barton Reserve St. Émilion France $50
510 Malbec Catena High Mountain Estate Vineyards Argentina $45
511 Sangiovese Ruffino Ducale Chianti Classico Riserva DOCG Italy $85
512 Zinfandel SALDO Zinfandel by The Prisoner Wine Company USA $105
513 Cabernet Sauvignon Robert Mondavi Private Selection USA $48
514 Cabernet Sauvignon SIMI California USA $85
515 Cabernet Sauvignon Mount Veeder Winery Napa Valley USA $125

100 Champagne Dom Pérignon, Épernay France $325
101 Champagne G.H. Mumm Cordon Brut France $155
102 Champagne Moët & Chandon Impérial Brut NV France $125
103 Prosecco Santa Margherita Valdobbiadene Brut DOCG Italy $55
104 Prosecco Ruffino DOC Italy $45
105 Prosecco Ruffino Sparkling Rosé DOC Italy $45

200 Rosé Whispering Angel Côtes de Provence AC France $60
201 Rosé Kim Crawford New Zealand $55
202 Rosé Meiomi USA $65

300 Zinfandel Woodbridge White Zinfandel USA $35
301 Moscato Banrock Station Pink Moscato Australia $30

400 Sauvignon Blanc Kim Crawford Marlborough New Zealand $60
401 Sauvignon Blanc Robert Mondavi Winery Napa Valley USA $80
402 Chardonnay Robert Mondavi Private Selection USA $48
403 Chardonnay Domaine William Fèvre Chablis France $60
404 Chardonnay Meiomi USA $65
405 Chardonnay Robert Mondavi Winery Napa Valley USA $80
406 Moscato Ruffino Moscato d’Asti Italy $40
407 Riesling Kung Fu Girl Washington State USA $50
408 Pinot Grigio Ruffino Lumina Delle Venezia IGT Italy $45
409 Pinot Grigio Santa Margherita Valdadige DOC Italy $55
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A portion of the proceeds will be donated to the Sandals Foundation with every purchase of this wine


