
RESTAURANT WEEK 2024
SPECIAL BRUNCH MENU FROM CHEF ANTHONY
SELECT ONE OPTION FROM EACH COURSE - 25

FIRST
IRON GATE LOUKOUMADES

lemon, sesame seeds, orange blossom syrup

IMPORTED GREEK YOGURT
pomegranate, pistachio, local honey

ROASTED BEETS PATZAROSALATA
walnut, yogurt, dill, balsamic, watercress

SECOND
MAPLE ROASTED SQUASH PANINO

red onion marmalade, chevre, pine nut, arugula pesto

POACHED HEN EGGS
feta cheese, dill, grilled focaccia, sauce puttanesca

OAK GRILLED BIFTEKI
fontina cheese, crispy potatoes, sumac red onion, yogurt green goddess

DESSERT
BITTERSWEET CHOCOLATE BUDINO
hazelnut, olive oil, sea salt, shortbread crumbles

OLIVE OIL TORTA
winter citrus, torn mint, whipped mascarpone


