


PR E  -  F I X 
 AT H E N I A N  LU N CH EO N   CLU B

F i r s t  C o u r s e

Summer of 25’

Choose 1 opt ion f rom each sect ion
$59 (beverages, service charge, tax additional)

GRILLED OCTOPUS 
Muhamarra, pickled  onions, mint

SMOKED EGGPLANT 
Tahini, yougrt, pita

Ceviche 
Daily preparation

Horiatiki 
Tomato, cucumber, feta, onions, olives, peppers, oil & vinegar

Prawn Ouzo 
Tomato, Feta

+15



M a i n s

D e s s e r t

DAILY FISH on the GRILL 
Lemon, oil, wine

STEFAS BURGER 
Ground lamb, spicy feta, LTOor

HORTOPITA 
Traditional Greek pie, local greens, feta

MAINE LOBSTER ROLL 
House roll, cirpsy potatoes, garlic yogurt, burnt butter

+10

  

Greek Yogurt Honey, Walnuts 

Fruit of the Season +12

Portokalopita Orange Pie

Rice Pudding Caramel, Citrus, Kataifi




