
choice of entrée 
ARNI TRIPOLI  

lamb medallions with peas, artichokes, dill, spinach, tomato & scallions  
wrapped and baked in a flaky pastry dough  

LOBSTER & SHRIMP RISOTTO 
basil infused olive oil  

ROSEMARY CHICKEN 
 breast of chicken seasoned & grilled with rosemary, 

served on a bed of chick peas, tomatoes, spinach & orzo 
HIRNO ATALANTI 

 roasted pork medallions served with a shaved fennel salad 
MEDITTERANNEAN SALMON 

fillet of salmon filled with spinach and Feta cheese,  
then baked & finished with a yogurt basil sauce 

Yianni’s Valentine’s Day Prix Fixe Dinner Menu 
$39 per person 

First Course 

Second Course 

Third Course 

Fourth Course 

choice of appetizer 

GARIDES PORTOBELLO 
a portobello mushroom, filled with shrimp, tomato, spinach & garlic,  

topped with Kaseri cheese 
GREEK CEVICHE 

scallops, shrimp, kalamari, octopus, celery & Greek herbs, served chilled 
DOLMADAKIA 

grape leaves filled with seasoned ground beef and rice,  
drizzled with an avgolemono sauce 

Choice of second course 
YIANNI’S SIGNATURE SALATA 

romaine hearts, finely chopped with scallions, dill & Feta 
AVGOLEMONO SOUP 

our famous egg-lemon soup 

choice of dessert 
GALAKTOBOUREKO 

semolina custard layered with phyllo & an orange lemon zest syrup 
RAVANI 

a semolina cake soaked in a orange zest syrup 

RISOGALO 
our homemade rice pudding,  

topped with honey, walnuts, and whipped cream 


