
IKOS – Greek Mediterranean Restaurant
Grand Opening in Jersey City

Opening December 9, IKOS introduces

modern Greek-Mediterranean dining,

refined service, and a late-night Vibe to

the heart of Jersey City.

JERSEY CITY, NJ, UNITED STATES,

December 3, 2025 /EINPresswire.com/

-- Jersey City is about to welcome a new

addition to its dining landscape as IKOS

prepares to officially open its doors on

December 9, 2025 at 190 Steuben St,

Jersey City, NJ 07302. Positioned at the

crossroads of culture, cuisine, and

community, IKOS brings a modern

Greek-Mediterranean sensibility to

Hudson County with a concept that

merges heartfelt hospitality, elevated

dining, and a late-night energy rarely

seen in the region. Designed as a

destination where soulful Greek-

Mediterranean flavors meet refined

hospitality and a late-night Vibe, IKOS

introduces a fresh, contemporary spirit

to the area. With its blend of elevated

cuisine, immersive ambiance, and a

philosophy rooted in connection, IKOS

aims to become one of the region’s

most compelling new restaurants — a

place where guests feel both at home

and transported.

Rooted in the ancient Greek word for

“family” or “household,” the name IKOS represents a feeling more than a definition. It signifies

belonging — the warmth of being welcomed, the comfort of recognition, and the ease that

http://www.einpresswire.com
https://ikosnj.com/the-vibe/


comes from settling into a space designed with intention. From the earliest days of development,

the team behind IKOS envisioned a restaurant that captures those emotions and expresses them

through service, design, and atmosphere. Every detail, from the lighting to the music to the

personalized touchpoints in service, was thoughtfully crafted to reflect that sense of home.

The leadership team behind IKOS brings together decades of global hospitality experience.

General Manager Konstantinos Chantzis, with 20 years of expertise, leads with intuitive, guest-

centered service that sets the tone from the moment guests arrive. Executive Chef Davide Zucca

drives the culinary direction, blending Mediterranean tradition with modern technique and a

strong sense of storytelling through food. Managing Member Andrew Diamantopoulos shapes

the broader vision, committed to excellence, design, and a community-focused approach that

positions IKOS for long-term success and meaningful growth.

While grounded in Greek-Mediterranean tradition, the menu at IKOS offers fresh interpretations

designed for sharing. Chef Davide’s culinary philosophy emphasizes bold flavors, vibrant

ingredients, and dishes crafted to encourage connection. Raw and crudo selections set an

elegant tone, including dorade carpaccio and a standout tartare program that elevates familiar

Mediterranean elements. For special moments, Petrossian Caviar is available, showcasing the

restaurant’s ability to embrace both comfort and luxury within the same experience.

Several dishes highlight Chef Davide’s approach, merging authenticity with creativity. The

octopus — a Mediterranean essential — arrives atop creamy fava and is brightened with

pomegranate seeds, creating a combination that is both rich and refreshing. The calamari

gemisto, a preparation seldom seen in the U.S., features roasted calamari filled with a savory

cheese mixture that blends land and sea. Larger plates include grilled whole fish, premium cuts

of beef, and a refined filet mignon brochette, blending rustic roots with modern polish for a

memorable centerpiece to any meal.

The bar program reflects the same level of imagination. Crafted with a speakeasy mindset, each

cocktail pairs technique with storytelling and presentation. “A Day in Palermo” transforms

strawberry cheesecake into a bold, limited-release cocktail with nostalgic charm. “Nicosia

Whisper,” a clarified Piña Colada featuring Patrón, is served tableside, elevating the familiar with

clean, refined flavors and visual theater. “Rain Over Capri” blends Clase Azul Reposado with

saffron, honey, and cinnamon, served in a dramatic vessel that makes the experience both

aromatic and visually striking. Each drink is designed to complement the restaurant’s evolving

Vibe and enhance the energy of the evening.

Atmosphere plays a defining role at IKOS. Early evenings offer an elegant setting for intimate

dinners, celebrations, and gatherings of friends and family. But as the night progresses —

especially on Fridays and Saturdays — the energy shifts. At 8 PM, DJs begin setting a chic dinner-

party tone. By 10 PM, lighting deepens, music rises, and the space transforms into a lively Vibe

dining experience where guests can dance, celebrate, and embrace the electric spirit of

Mediterranean nightlife. This seamless evolution from sophistication to celebration is one of

https://ikosnj.com/menus/


IKOS’s most distinct qualities.

For guests seeking a heightened experience, IKOS offers its Aegean Booths — premium seating

with prime views of the room. These intimate areas elevate special evenings while maintaining

the welcoming, inclusive spirit that defines the brand.

The restaurant’s dynamic approach extends to its evolving menu. Seasonal dishes, limited-

edition cocktails, and rotating specials ensure every visit feels unique. IKOS embraces the idea

that dining should be an act of discovery, encouraging guests to explore new flavors and

experiences throughout the year.

Additional programming is planned for the near future, including the launch of the restaurant’s

signature Party Brunch. This upcoming monthly event will blend Mediterranean brunch dishes

with DJs, dancers, and curated entertainment — merging daytime dining with the spirited Vibe

that anchors the IKOS identity.

As IKOS opens its first location in Jersey City, the team is already looking toward the future. With

a long-term vision that includes expansion into markets such as New York, Florida, and Texas,

IKOS aims to build a portfolio of distinctive concepts rooted in emotion, hospitality, and

creativity. Each location will adapt to its surroundings while preserving the soul and identity that

define the brand.

Residents across Hudson County, Essex County, Bergen County, Rockland County, and the New

York metropolitan area — including Manhattan, Queens, Brooklyn, The Bronx, and Staten Island

— are invited to experience this new addition to the region’s culinary landscape. With its blend of

heartfelt hospitality, contemporary design, and high-energy Vibe dining, IKOS offers a

memorable journey through food, music, and atmosphere.

Beginning December 9, 2025, guests can explore IKOS’s full menu, cocktail program, and

immersive experiences. Reservations are now open at https://ikosnj.com/
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