The Black Olive

The Wines of Ancient Nemea
With Dimitris Skouras
Rcccption
Moschofilero 2024 ~ Mantinia
o Fourtune Ogsters
e Housemade Hummus on Cucumber
A [7r{'g/7t and aromatic welcome to éeg/n the evening.
First Course (Choice)
Assgrtil(o Wild Ferment 2025
o  Mini Margland Crab Cake
or
o Grilled Halloumi
Mineral, textured, and cx/or655/1/c~Pa/’red with the sea and the fHame.
Second Course (Choice)
Almyra Chardonnay 2024
e King Salmon Souvlaki
or
e FreeRange Chicken souvlaki
A rounder exprcss/on, [)r/’c/g/hg tradition and fam///ar/{g.
Saint George (Ag'org’tiko) 2024 —~ Selected Vinegards
e Lamb Meatballs
or
o Grilled Mushrooms
The heart of Ncmca—-ea/‘t/y, e/c:gant, and dcc/o/y rooted.
Fourth Course
Megas Oenos 2022
e Braised Shaved Lamb Shank
Slow-cooked with A(g/ogw’tlﬁo
o or
. Pythagorcan Pie (Half Portion)

Seasonal vegetaé/cs, herbs, and Hlo — a traditional cxloression of balance and 5/’/7710//&/@
A loowcrfu/ and /aﬂcrca/ wine, met with dcptﬁ from our kitchen.
Final Course
Megas Oenos — Library Selection 2000 & 1994
From the years that mark the éeghn/hgs of Olve Grove Catering—
the foundation that became The Black Olve.

) Kephalograviera
e Cacao Cake Bite

A reflection on ime—where wine, memory, and Io/acc come togct/lcr.



