
In-House Sourdough bread  homemade smoked butter / treat charcuterie

first things first
Spicy Cheese Spread From “Peloponnesus”  hot green peppers / Olive oil

Sobrassada Steak Tartare  Wagyu / shallots / pickles /  pane carasau

Raw Lahmatzoun  Wagyu / Lachmatzoun dough / crispy salad / truffle mayo/ Urfa pepper

Beef “Foie Gras”  Wagyu fat / cranberries / leek / brioche

Lamb Kebab  spicy Labneh / cucumber onion salad / oil dough from “Rhodes”

Homemade Black Angus Madhi  burnt butter / Chorizo tomato sauce / yogurt

Flat Bread  “Kyano” cheese / truffle / green apple 

Wild Mushrooms Sauté  aged vinegar / Wagyu fat / organic warm egg yolk 

luscious salads

Crispy Chicken Skin Caesar’s  egg / pickle mustard / aged Parmesan

Burnt Kale  Manchego / salsiccia / truffle vinaigrette 

Charcoal Beetroot  labneh / almond pesto / dill 

culinary creations
Short-Ribs “Pastitsio”  pasta / “Metsovone” cheese foam / Porcini 

Chef’s Rossini  Wagyu / foie gras poêlé / brioche / red wine pepper sauce 

American Black Angus Asado  chimichurri / grilled Florina peppers

Baby Chicken  chicken jus / lemon dressing / herbs / bergamot & lemon preserved

Lamb Gyros  red peppers relish / chimichurri / Persian yogurt / flat bread

Cabbage Steak  Topinambur purée / verde sauce / roasted almonds

signature

La meat Maison Burger  Wagyu / spicy sourdough bread mayo / fermented Iceberg / bacon jam / cheddar / 
brioche bun

the real reason you’re here
Steaks  please ask your waiter for the steaks of the day

side pleasures
Potato Fries  plain - truffle / “Mizithra” cheese

Chef’s mashed potatoes  aged Parmesan breadcrumbs / egg yolk

“Bostani” sauté  chives / honey butter

Grilled Bok Choy  vinaigrette

Sauces  Café de Paris Béarnaise - chimichurri - red wine pepper sauce and cream cheese

sweet finales

Pavlova  yogurt pastry / berries

Chocolate mousse  brownie chunks / chocolate sauce 

Basque Burnt Cheesecake   pistachio crémeux / raspberry marmalade


