
LAMB 'Youvetsi Me Manestra'
slow braised lamb shank, tomato, shallot orzo, 
mizithra cheese

ATLANTIC SALMON*
giant white beans, roasted garlic coulis, herb vinaigrette

CHICKEN PARMESAN
breaded chicken scallopini, parmesan, 
capellini marinara

GRILLED MARINATED LAMB CHOPS*
tzatziki, coriander-lemon, greek fries (supp. $15)

CRAZY LASAGNA
free-form, three meat bolognese, pappardelle pasta, 
mozzarella cheese

GRILLED 8OZ. FILET MIGNON*
truffle-cracked black pepper jus, herb gnocchi, 
asparagus (supp. $15)

LOBSTER RAVIOLI 
tomato, basil, shallots, garlic, roast red pepper, 
fra diavolo sauce 

OVEN ROASTED 
GREEK MEATBALLS
olive tapenade, dill

KALE SALAD
roasted beets, pita croutons, 
pistachio, grape tomatoes, 
goat cheese, honey sumac

ILIOS SALAD                                              
wild arugula, baby romaine, dill, feta,
mixed olives, lemon dressing                     

COUNTRY GREEK SALAD
'Horiataki’ cucumber, vine-ripe
tomato, feta, red onion, green bell
pepper, oregano, marinated olives, 
red wine vinaigrette

DESSERTS
GREEK-YOGURT PANNA 
COTTA
with apricot 

= May contain raw or undercooked meat. Consuming raw or  undercooked meats,  poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

APPETIZERS
CAESAR SALAD
romaine, olives, herbed croutons,
parmesan

ANGRY SHRIMP* 
jumbo shrimp, garlic, crushed chili
peppers

BURRATA MOZZARELLA +
SHAVED PROSCIUTTO
vine-ripe tomato, fresh basil, 
aged balsamic vinegar, 
arbequina olive oil

MESCLUN SALAD
baby greens, gorgonzola cheese, 
candied walnuts, white balsamic
vinaigrette

GREEK LEMON CHICKEN SOUP    
'Avgolemono' 

BRUSSEL SPROUTS
'Loukoumades Style’ lemon aïoli,
honey crispy prosciutto

CALAMARI FRITTI
marinara, aïoli, greek olives

ILIOS GRILLED OCTOPUS
marinated red onions, 
red wine vinaigrette (supp. $5)

SEA SCALLOPS* 
“Revithiasalata” chickpeas, lemon, 
e.v. olive oil, capers (supp. $5)

=   Gluten Free *

ROAST CHICKEN LEMONATA
baby potatoes, artichoke, broccolini, greek olives, 
red onions, lemon vinaigrette

PAN SEARED GROUPER 
crème fraîche-horseradish reduction,
arugula, herb potato cake, masago roe (supp. $8)

SEA SCALLOPS*
mushroom risotto, parmesan, parsley

CAPELLINI*
sea scallops, pancetta, white wine, garlic, lemon, 
broccolini

ROAST PORK RIBS
coriander-lemon rub, cucumber yogurt, 
olive-cabbage slaw, greek fries

MEDITERRANEAN GRILLED STRIPED BASS
arugula, lemon, capers, choice of a side (supp. $10)

BONE-IN VEAL CHOP
bordelaise sauce, wild mushroom (supp. $20)

ENTRÉES
Not all entrées accompanied with sides

VALRHONA FLOURLESS 
CHOCOLATE CAKE
coffee foam, tres leches ice cream

COCONUT ANGEL FOOD CAKE
toasted coconut, mascarpone, passion
fruit sorbet

T H U R S D AY,  F E B R U A R Y  1 4 ,  2 0 1 9     |     3  C O U R S E  $ 4 5  M E N U

is in the air valentine’s day


