MARCH

FEBRUARY 8, 2023
NINE COURSE EXPLORATION TASTING MENU

LOUNGE SNACKS
kataifi & shrimp, grape & halloumi, olive 0il & escargot, loukoumas & foie gras

HORIATIKI

koronetki olive oil, cucumber, trout roe

XTAPODI

roasted walnut tarator, beluga lentils, red grape

LAVRAKI
lobster skordalia, preserved lemon, golden kaluga

SPANAKOPITA
braised spinach, hedgehog mushroom, feta

OPSON KAI SITOS
saganaki, salt cod, loukaniko, crab butter, barley bread

MOUSSAKA
lamb belly, charred eggplant, kefalotyri

With gratitude,
SOUVLAKI

CHEF PARTNER
As wagyu, lemon potato, nepitella yogurt, caper leaf Felipe Riccio

- CULINARY DIRECTOR

GIAOURTI

Amber Burling

kalamata olive oil, lemon, lemon balm
PASTRY CHEF

Shawn Gawle
GALATOPITA

. MARCH RESTAURANT
toasted rice, pomegranate, phyllo

1624 Westheimer Road
Houston, Texas 77006
MarchRestaurant.com

(832) 380-2481

MARCH MIGNARDISES

selection of sweet treats inspired by Greece




