
FROM THE LAND 

Half Roasted Chicken  36 

Lemon potatoes/honey/rosemary, fresh herbs/ lemon 
potatoes 

NAIA Burger  38 

Wagyu double patty, cheddar cheese, sunny side egg, bacon, 
truffle fries 

Lamb Chops  54 

Rosemary, pepper pounded, lemon potatoes, asparagus 

Vermont Wagyu Steak  88 

Herbed brown butter garlic sauce , asparagus, lemon garlic 
roasted potatoes 

24oz Cowboy Steak - sliced  75 

Truffle butter on top, fries, cooper steak sauce. 

FROM THE SEA
Tsipoura  28 

Charcoal grilled whole porgy, lemon garlic potatoes, 
capers, ladolemono
 

Faroe Salmon  47 

Creamy spinach, sautéed veggies, lemon garlic sauce 

Branzino  45 

Charcoal grilled whole branzino, lemon garlic potatoes, 
capers, ladolemono 

PASTA 

Lobster pasta 48  -GF option 

butter/ shallots/ Parmesan cheese/ garlic/ fresh Maine lobster 

SALADS 

The Greek Delight  28 

Heirloom tomatoes, red onion, feta, Persian cucumbers, 
bell peppers, Kalamata oil 

Green Salad  18 

Romaine lettuce, scallions, dill/ Evo, fresh lemon juice 

Kale Caesar  23 

Crispy kale, Parmesan, croutons 

Lobster Cobb  48 

Iceberg lettuce, bacon, avocado, cherry tomatoes, boiled 
egg, blue cheese, lemon vinaigrette  

RAW BAR 

Oysters  5   ∙   Clams  3.50 

Shrimp Cocktail  6pc - 16  12pc - 32 

Lobster Cocktail 1.25lbs - 42 

Seafood Platter  120 

6 Oysters, 4 Clams, 4 Cocktail Shrimp, Mussels, Lobster,  

APPETIZERS 

Classic Spreads  23 

Tzatziki, spicy feta, charcoal eggplant V Gf, carrot 
hummus V Gf 

NAIA Chips  22 

Crispy zucchini, eggplant, tzatziki 

Fried Calamari  24 

Creamy basil aioli, lemon aioli, marinara 

Creamy Burrata  26 

Prosciutto, arugula, balsamic reduction 

Grilled Halloumi  25 

Rosemary 

Garlic Bread w Melted Mozzarella  12 

Fresh garlic, olive oil, chili flakes 

Charcoal Octopus  28 

Roasted red peppers, red onions, capers, beet puree 

Creamy Mussels  26 

Mussels/ white wine, scallions, Parmesan cheese, fresh 
chili, cream, rustic bread 

Grilled Shrimp (4 pieces)  26 

Charcoal grilled shrimp, ladolemono, greens, capers 

Tuna tartare  24 

Fresh ahi/ brandy, capers, scallions, dill, lemon zest, 
Himalayan salt, avocado purée 


