
   
 

about  K yma…  

 

K y m a is  a  Gr eek S eaf o o d  R estaur ant that f o cuses o n  

shar ing sm al l  ap p etizer s ca l l ed  m eze and  who l e  f ish  co o ker y .  

K y m a so ur ces i ts  seaf o o d  d ir ectl y  f r o m  co untr ies such as  

Gr eece,  S p ain ,  Ice l and  and  New Zeal and  

O ur  ser ver s ar e  h igh l y  tr a ined  to  hel p  cr eate an  

extr ao r d inar y  exp er ience f o r  y o u.  

 

The Fo l l o wing Menus ar e insp ir atio ns o f  Chef  Pano ’s Tr avel s to  Gr eece  

 

 

The Aegean 
ser ves 2 o r  m o r e,  5 4  p er  p er so n  

 

Co m p l im entar y  asso r tm ent o f  Gr eek sp r ead s & gr i l l ed  p ita  

S el ect two  ap p etizer s p l us Gr eek sa l ad  

& 

O ur  S ignatur e Gr i l l ed  Who l e Fish  

S elect one of our signature whole fish finished with Chef Pano ’s extr a  vi r gin  o l ive  o i l ,  l em o n & 

cap er s.  

Al so  ser ved  with  b r a ised  ka l e  and  Gr eek S ty l e  Lem o n Po tato es  

(sa l t cr usted  who l e  f ish  –  sup p l em ent 10 p er  p er so n  

 

 

The Sant orini 
S er ves 2 o r  m o r e,  84  p er  p er so n  

 

Co m p l im entar y  asso r tm ent o f  Gr eek sp r ead s & gr i l l ed  p ita  

S el ect two  ap p etizer s p l us Gr eek sa l ad  

& 

The S anto r in i  P l atter  

Gr i lled whole Nova Scotia lobsters, grilled Spanish octopus, steamed little  neck cl am s,  sautéed  

Maine sca l l o p s,  gr i l l ed  l eeks,  f inger l ing p o tato es,  

l em o n vina igr ette ,  &  d r awn b utter  

 

 

The Mykonos 
S er ves 4  o r  m o r e,  78 p er  p er so n  

 

Co m p l im entar y  asso r tm ent o f  Gr eek sp r ead s & gr i l l ed  p ita  

S el ect two  ap p etizer s p l us Gr eek sa l ad  

& 

The My ko no s Pl atter  

Pr im e b o ne -in  b eef  r ib ey e (22 o z.) ,  Jo y ce f ar m s o r ga nic ch icken b r east,  

Her itage Far m s p o r k r ib s & 3-d ay  m ar inated  Austr a l ian  l am b  cho p s,  

b asted & grilled with a lemon-garlic vinaigrette, served with caramelized fennel, eggplant stew, tzatziki  

&  p ar sl ey -cap er  p ur ee  

 

 

Vegan -Vegetar ian  Menu Avai l ab l e  U p o n R equest  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk  o f  fo o d  b o r n e  i l l n e ss  

 

 

 

 

 



 

 

 

Seafood Tavern  

 
Tr ad itio na l  Gr eek S p r ead s  

S er ved  with  Wo o d  Gr i l l ed  Pita ,  Gr eat to  S har e with  Co ckta i l s  

 
olive kalamata olive, tomato & CP olive oil puree “pate”   7. 

pepper roasted red pepper, feta cheese & jalapeno puree “htipiti”  7. 

chickpea chickpea, CP olive oil, lemon & coriander hummus “revthiasalata”  7. 

eggplant grilled eggplant, yogurt & crushed walnut puree “melitzanosalata”  7. 

assortment of 4 spreads   14. additional grilled pita 6. 

 M e z e    

 S m al l  Ap p etizer s f o r  shar ing   

caviar kaluga reserve “the new beluga”, créme fraiche, chives, potato blinis (1-ounce) 79. 

oysters today’s east & west coast oysters, saffron mignonette, cocktail sauce (6) 20. 

ceviche Greek style... European seabass, preserved lemon, jalapeño, tomato, mint 18. 

tuna ahi tuna tartare, wild mushrooms “a la grecque”, shredded filo crunch  17. 

salmon caviar ouzo cured faroe islands salmon, kaluga reserve caviar, yogurt crème fraiche,  28. 
 preserved lemon, crushed pink peppercorns  

grape leaves stuffed with bulgur, tomato & mint, cumin yogurt “dolmathes”  11. 

sautéed calamari sautéed ribbons of calamari with zucchini, olives & capers, saffron yogurt 14. 

scallops peruvian bay, sautéed, yellow split pea puree “fava santorini”, capers, onions 15. 

chips & fritters zucchini chips & fritters, tempura fried, preserved lemon yogurt 13. 

octopus signature wood grilled octopus, marinated red onions, greek olives, capers 22. 

cheese “saganaki” sautéed graviera cheese, ouzo, lemon & CP extra virgin olive oil 13. 

spinach pie “spanakopita” spinach & leeks with feta cheese crisped in flaky filo triangles 14. 

lobster pappou pano’s maine lobster morsels lightly crisped, greek honey mustard  26. 

sweetbreads crispy veal sweetbreads, potato garlic “agnolotti”, walnuts, white truffle oil 18. 

pork ribs slow cooked & grilled 3-bone slab, coriander-oregano crust, coriander yogurt 16. 

“bbf” lamb pie braised leg of lamb crisped in country filo, arugula-olive salad, yogurt 15. 

 S o up  & S al ad s    

navy bean white navy bean soup, puree of carrot, onion, celery & tomato 11. 

tomato cucumbers, holland pepper, red onion, feta cheese & CP olive oil “horiatiki”  15. 

beets baby beets, warm sheep’s milk cheese “manouri”, beet sorbet, roast walnuts 15. 

 S i d e s    

 A l s o  G r e a t  t o  S h a r e  w i t h  M e z e    

giant beans kastorian giant white bean stew, tomato, onions, dill “gigandes plaki”  9. 

eggplant stew layers of eggplant, tomato sauce & caramelized onions  11. 

lemon potatoes fingerling potatoes, lemon vinaigrette, fleur de sel, chives  9. 

brussel sprouts lightly caramelized, CP olive oil, lemon, chives  10. 

greek fries crisped in olive oil, crushed red pepper, grated kefalotiri cheese 10. 

tuscan kale braised until tender, CP olive oil & lemon “horta”   9. 
 
 

Vegan Vegetar ian  Menu Avai l ab l e  U p o n R equest 

 

 

 



 
 

Seafood Tavern  

 
ab o ut o ur  who l e  f r esh f ish… 

 
When sharing whole fish, we recommend 1/2lb. to 1lb. per person priced at 42/lb. We invite  y o u 

to  select your whole fish from our iced display. Once cooked, our staff will filet  your fish for  y o ur  

enjoyment. All fish are served with Chef Pano’s Cretan extra virgin olive o i l ,  l em o n,  S anto r in i  

cap er s and  Tuscan K al e.  

 

 
tsipoura (royal dorade) greece. medium flavor, semi firm, flaky 

fagri (pink snapper) greece. mild flavor, tender, delicate 

lavraki (european seabass) greece. mild flavor, tender, delicate 

snapper (genuine red) florida. medium flavor, tender, delicate 

arctic char (salmon family) iceland. medium flavor, tender, delicate 

dover sole (genuine variety) holland. medium flavor, firm, dense, pan roasted, mkt. price 

 

 

* * *  B l ack Winter  Tr uf f l es f r o m  Al b a ,  Ita l y ,  shaved  tab l esid e,  m kt.  p r ice  

 

 

Whole Fish Specialt ies  
 

side of arctic char “unilateral”, 16 ounce filet (for two)  

wood grilled from the bottom up, presenting the temperature of the fish on top of the 
filet.  we recommend a temperature of medium. 

 

per person 34. 

 

salt crusted european sea bass “lavraki” (for two)  

whole lavraki baked in salt & served with tuscan kale, CP olive oil & lemon 

per person  49. 

 

 

 

 S eafood Specialties  

prawns “saganaki”, sautéed & finished in the oven with tomato, ouzo & feta 34. 

lobster pasta grilled nova scotia lobster, homemade spaghetti, lobster emulsion mkt. 

salmon sautéed, organic pearl barley risotto, arugula coulis 36. 

halibut 

 

olive oil poached, melted leek fondue, little neck clams out of the shell,  38. 
 lemony garlic emulsion  

snapper pan-roasted, greek style ratatouille of zucchini, eggplant, yellow squash, 38. 
 roma tomatoes & confit of garlic & potatoes  

 
 

 

 Meat Specialties   

lamb chops (3) 3-day marinated & grilled over an oak wood fire, Greek fries, “tzatziki”  39. 

lamb pasta braised leg of lamb, pappardelle pasta, english peas, sheep’s milk cheese  32. 

lamb shank slow braised, imported orzo pasta, tomato-lamb broth, mizithra cheese 36. 

beef tenderloin “souvlaki”, golden quinoa salad, pea puree, pickled pearls, radish, “tzatziki”  38. 

beef ribeye for two prime, bone-in, 22oz. grilled with olive oil, lemon and per person 39. 

 oregano, lemon potatoes, parsley sauce   
 
 
 

Co n su m i n g  r aw  o r  u n d e r co o k e d  m e ats , p o u l t r y , se afo o d , sh e l l f i sh  o r  e g g s,  
m ay  i n cr e ase  y o u r  r i sk  o f  fo o d  b o r n e  i l l n e ss  

 
We ar e a  cashl ess r estaur ant & accep t the f o l l o wing:  

 

 

 


