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This unique month-long menu was created for the Taste of 
Greece Festival, a citywide restaurant celebration of Greek 
ingredients, wines, and cuisine. We at PYLOS were inspired by 
some of the most unusual Greek ingredients, especially the 
crystal spice, Mastiha, which is produced on the island of Chios, 
and Kozani red saffron. Greek olives, figs, and pasta, among 
other things, also were our muses.  
 
The Taste of Greece campaign fits in perfectly with what we’ve 
always done at PYLOS. From our start four years ago, we’ve 
always worked with the most unique regional Greek ingredients, 
recipes and wines. Our mission is to provide a Greek dining 
experience that is both elegant and rustic, homey and haute, with 
roots in the cuisine’s regional diversity.  
 
The Taste of Greece campaign is part of a larger world-wide 
effort by the Hellenic Foreign Trade Board called “Kerasma” (KE-
raz-ma), which means treat in Greek. 
 
Enjoy the special a la carte menu and look for many of these 
newly created dishes on our permanent fall menu, beginning in 
mid-November.  
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A Taste of Greece  
PYLOS a  la  Carte  Menu 
  
 
Gar idosoupa me Coniak,  Kroko ka i  Feta       
Greek Brandy Shrimp Soup with Kozani Red Saffron and 
Feta 8 
 
 

***** 
 

Psi lokomeno Br iam Pano se  Dako me Staf ides  
ka i  P iper ies F lor in is       Sauteed Fall Vegetable Bread 
Salad with Corinthian Raisins and Florina Peppers 9  
 
 

***** 
 

Rofos Psimenos  me Fyst ik ia  Aigin is  ka i  
Mast iha,  Pano se  Horta        Pistachio-Mastiha 
Crusted Wild Striped Bass over Orange-Scented Greens 22 
  
 

***** 
 

Kotopoulo  St i thos Gemisto  me El ies  ka i  
Kastana,  Pano se  Kouskousi       Grilled Chicken 
Breast with Olive-Chestnut Stuffing over Greek Kouskousi 17  
 
 

***** 
 

Pout inga me Tsourek i ,  Syka ka i  Karydia       
Tsoureki Bread Pudding with Walnuts and Kalamata Figs 7 
 
 

***** 
 

Ahladi  Pose se  Si ropi  Por toka l iou  
Vout igmeno se  Sokolata  ka i  Mast iha       Orange-
Poached Whole Pear Covered in Mastiha-Dark Chocolate 7 




