


appetizers

xtapóthi - octopus
grilled spanish octopus finished with

extra virgin olive oil, red onion, &
capers, served with roasted garlic &

truffle white bean puree, fresh
cucumber & grilled pita

24.99

tyro piáto - cheese plate
imported greek cheeses with

marinated olives, red onion, grapes,
caper berries, pepperoncini & grilled

pita
17.99

saganáki - flaming cheese
grilled imported kasseri cheese,
served flambé with grilled pita &

lemon
17.99

spanakópita - spinach pie
baked spinach & feta cheese filled

filo pastry
16.99

tyropita - cheese pie
baked feta cheese filled filo pastry

16.99

soutzoutkákia - meatballs
ground beef meatballs topped with
house made tomato sauce, finished

with myzithra cheese
16.99

*dólmas - stuffed grape leaves
rice stuffed grape leaves served with

tzatziki & lemon
12.99

*dolmádes - stuffed grape leaves
hand rolled ground beef & rice
stuffed grape leaves, steamed &

topped with lemon basil cream sauce
18.99

**sauteéd kalimari
squid sautéed with stewed tomatoes,

spinach, olives, capers, onions, garlic
& sherry

18.99

**mídia - mussels
mussels sauteed with garlic, butter &
white wine. Served with garlic bread

18.99

mezzé piáto - mezzé plate
mixed plate of meatballs, gyro meat,

grilled pita, tzatziki, hummus,
marinated olives, feta cheese, dolmas

& grapes
25.99

veg mezzé piáto - veg mezzé plate
mixed plate of gigantes beans,

grilled vegetables, grilled pita,
tzatziki, hummus, marinated olives,

feta cheese, dolmas & grapes
25.99

dips
(served with grilled pita, carrots, &

cucumbers)

hummus
a blend of garbanzo beans, tahini,

lemon, garlic & olive oil 
15.99

tzatziki
a blend of greek yogurt, dill,

cucumbers, garlic & lemon
15.99

two dips
hummus & tzatziki

22.99

automatic gratuity of 20% will be added for parties of 6 or more
*Gluten free

**consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase you risk of food born illness. This is NOT a
celiac friendly restaurant, food is cooked in a kitchen where gluten is present



sandwiches

salad and soup

gyro - grilled gyro meat, lettuce,
tomato & tzatziki, served in a

grilled pita
16.99

chicken gyro - grilled chicken
breast, lettuce, tomato & tzatziki,

served in a grilled pita
16.99

souvláki sandwich - brined
marinated grilled pork tenderloin,
lettuce, tomato & tzatziki, served in

a grilled pita
16.99

veggie hummus pita - grilled
eggplant, zucchini & red onion, feta,

hummus, lettuce, tomato, &
cucumber served in a grilled pita

16.99

greek dip - sliced roast leg of lamb,
melted provolone on a toasted

hoagie roll, served with jus
18.99

meatball - greek style meatballs,
house made tomato sauce & melted

provolone, served on a toasted
hoagie roll

16.99

the jake - grilled chicken breast,
bacon, tomato, melted provolone &

basil mayo, served on a toasted
hoagie roll

16.99

greek burger -  grilled 8 oz beef
patty, melted kasseri cheese,

lettuce, tomato, onion & basil mayo,
served on a toasted brioche bun

17.99

served with choice of roasted potatoes, mashed potatoes, coleslaw, vinaigrette
gigantes salad or cup of soup

add feta $1.25, sub side salad of your choice $7.99, sub gluten free bread $1.99

regular 15.99
family 18.99

_________________________________________

*greek salad
romaine lettuce and red onion
tossed with house made greek

dressing, with tomatoes, cucumbers,
marinated olives, pepperoncini &

feta cheese

*spinach & beet salad
spinach and red onion tossed with

olive oil, lemon, sea salt and
oregano, with roasted golden beets,
feta cheese, pepperoncini & candied

walnuts

add chicken (6.99), gyro (6.99),
shrimp (7.99), salmon (14.99)

cup 8.99
bowl 11.99

_________________________________________

*avgolémono
greek soup made with chicken stock,

lemon, egg, dill & rice

*fakkés 
greek lenten soup made with red
lentils, tomato, carrot & onion

soup of the day
ask your server for today’s

selection

soup & salad combo - your choice of
regualr size salad & cup of soup

22.99



entrees
Lamb

gyro plate
grilled gyro meat served with roasted

red potatoes, sautéed vegetables &
tzatziki
28.99

arní stó foúrno - oven roasted lamb
sliced roasted lamb leg, finished with

thyme jus gravy & myzithra cheese,
served with herbed orzo pasta &

butter braised green beans
32.99

*arní psiméno - grilled lamb
seasoned, grilled lamb steak, served
with garlic mashed potatoes, butter

braised green beans & tzatziki
36.99

arní giouvétsi - braised lamb
tomato & wine braised lamb shank,

topped with house made tomato sauce &
feta cheese crumbles, served with

herbed orzo pasta & sautéed
vegetables

36.99

Pork

*hoirinó brizóla - pork chop
brined, marinated grilled boneless

pork loin topped with bourbon
mushroom cream sauce, served with
garlic mashed potatoes & sautéed

vegetables
29.99

*souvláki - meat skewer
brined, marinated grilled pork
tenderloin skewers served with

herbed rice, butter braised green
beans & tzatziki

26.99

Chicken

*kota me káppari - chicken & capers
chicken breast sautéed with white

wine, stewed tomato, capers, olives &
onion, served over garlic mashed
potatoes, finished with myzithra

cheese
26.99

Specialties

**solomos kamménos - seared scottish
salmon

sustainably farm raised salmon filet,
pan seared, finished with lemon, dill

caper butter, served with herbed rice
& sautéed spinach

34.99

mousaká
a greek casserole with layers of
ground beef, roasted potato &

eggplant, finished with traditional
bechamel sauce & baked

26.99

pastítsio
a greek casserole with layers of

ground beef & greek pasta noodles
finished with traditional bechamel

sauce & baked
26.99

Pasta
(served with greek pasta & garlic

bread)

makarónia mé soutzoutkákia - pasta &
meatballs

greek style baked beef meatballs,
topped with house made tomato sauce,

finished with myzithra cheese
23.99

chicken mavrodáphne
chicken breast sautéed with

mushrooms & onions in a port wine
sauce, finished with scallions

28.99

seafood makaronátha
jumbo shrimp sautéed with onion,

garlic, tomato, white wine & clam meat
34.99

mediterranean makaronátha
tomato, onion, capers, garlic and
spinach, sautéed with white wine,

finished with feta cheese
24.99

add chicken (6.99), gyro (6.99), shrimp
(7.99), salmon (14.99)



appetizers
xtapóthi - octopus

grilled spanish octopus finished with extra
virgin olive oil, red onion, & capers, served

with roasted garlic & truffle white bean
puree, fresh cucumber & grilled pita

22.99

tyro piáto - cheese plate
imported greek cheeses with marinated olives,
red onion, grapes, caper berries, pepperoncini

& grilled pita
17.99

saganáki - flaming cheese
grilled imported kasseri cheese, served

flambé with grilled pita & lemon
17.99

spanakópita - spinach pie
baked spinach & feta cheese filled filo pastry

16.99

tyropita - cheese pie
baked feta cheese filled filo pastry

16.99

soutzoutkákia - meatballs
ground beef meatballs topped with house made

tomato sauce, finished with myzithra cheese
16.99

*dólmas - stuffed grape leaves
rice stuffed grape leaves served with tzatziki

& lemon
12.99

*dolmádes - stuffed grape leaves
hand rolled ground beef & rice stuffed grape

leaves, steamed & topped with lemon basil
cream sauce

18.99

**sauteéd kalimari
squid sautéed with stewed tomatoes, spinach,

olives, capers, onions, garlic & sherry
18.99

**mídia - mussels
mussels sauteed with garlic, butter & white

wine. served with garlic bread
18.99

mezzé piáto - mezzé plate
mixed plate of meatballs, gyro meat, grilled
pita, tzatziki, hummus, marinated olives, feta

cheese, grapes & dolmas
25.99

veg mezzé piáto - veg mezzé plate
mixed plate of gigantes beans, grilled

vegetables, grilled pita, tzatziki, hummus,
marinated olives, feta cheese, grapes & dolmas

25.99

dips
(served with grilled pita, carrots, &

cucumbers)

hummus
a blend of garbanzo beans, tahini, lemon,

garlic & olive oil 
15.99

tzatziki
a blend of greek yogurt, dill, cucumbers,

garlic & lemon
15.99

two dips
hummus & tzatziki

22.99

salad and soup
regular 15.99
family 18.99

_________________________________________

*greek salad
romaine lettuce and red onion tossed with
house made greek dressing, with tomatoes,

cucumbers, marinated olives, pepperoncini &
feta cheese

*spinach & beet salad
spinach and red onion tossed with olive oil,
lemon, sea salt and oregano, with roasted
golden beets, feta cheese, pepperoncini &

candied walnuts

add chicken (6.99), gyro (6.99), shrimp (7.99),
salmon (14.99)

cup 8.99
bowl 11.99

_________________________________________

*avgolémono
Greek soup made with chicken stock, lemon,

egg, dill & rice

*fakkés 
Greek lenten soup made with red lentils,

tomato, carrot & onion

soup of the day
ask your server for today’s selection

soup & salad combo - your choice of regualr
size salad & cup of soup

22.99



entrees
Lamb

gyro plate
grilled gyro meat served with roasted

red potatoes, sautéed vegetables &
tzatziki
28.99

arní stó foúrno - oven roasted lamb
sliced roasted lamb leg, finished with

thyme jus gravy & myzithra cheese, served
with herbed orzo pasta & butter braised

green beans
32.99

*arní psiméno - grilled lamb
seasoned, grilled lamb steak, served with
garlic mashed potatoes, butter braised

green beans & tzatziki
36.99

arní giouvétsi - braised lamb
tomato & wine braised lamb shank, topped

with house made tomato sauce & feta
cheese crumbles, served with herbed

orzo pasta & sautéed vegetables
36.99

Pork

*hoirinó brizóla - pork chop
brined, marinated grilled boneless pork

loin topped with bourbon mushroom
cream sauce, served with garlic mashed

potatoes & sautéed vegetables
29.99

*souvláki - meat skewer
brined, marinated grilled pork

tenderloin skewers served with herbed
rice, butter braised green beans &

tzatziki
26.99

Chicken

*kota me káppari - chicken & capers
chicken breast sautéed with white wine,
stewed tomato, capers, olives & onion,
served over garlic mashed potatoes,

finished with myzithra cheese
26.99

Specialties

**solomos kamménos - seared scottish
salmon

sustainably farm raised salmon filet, pan
seared, finished with lemon, dill caper

butter, served with herbed rice & sautéed
spinach
36.99

mousaká
a greek casserole with layers of ground
beef, roasted potato & eggplant, finished
with traditional bechamel sauce & baked

26.99

pastítsio
a greek casserole with layers of ground
beef & greek pasta noodles finished with

traditional bechamel sauce & baked
26.99

Pasta
(served with greek pasta & garlic bread)

makarónia mé soutzoutkákia - pasta &
meatballs

greek style baked beef meatballs, topped
with house made tomato sauce, finished

with myzithra cheese
23.99

chicken mavrodáphne
chicken breast sautéed with mushrooms &
onions in a port wine sauce, finished with

scallions
28.99

seafood makaronátha
jumbo shrimp sautéed w/ onion, garlic,

tomato, white wine & clam meat
34.99

mediterranean makaronátha
tomato, onion, capers, garlic and spinach,

sautéed with white wine, finished with
feta cheese

24.99

add chicken (6.99), gyro (6.99), shrimp
(7.99), salmon (14.99)

automatic gratuity of 20% will be added for parties of 6 or more
*Gluten free

**consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase you risk of food born illness. This is NOT a
celiac friendly restaurant, food is cooked in a kitchen where gluten is present


