
Or�ika

Salata

Saganaki

Torched greek cheese, brought to 
your table flaming.  Served with 
pita bread and lemons.

(Σαγανάκι)

Metaxada Egg

Softly beaten swirl boiled egg
topped with olive oil, sea salt, feta 
cheese and chilled chives.

(Μεταξάδα Αυγό)

Filo Feta

Feta cheese wrapped in filo dough
and pan fried.  Glazed with a touch
of honey and sesame seeds.

(Φίλο Φέτα)

Tuna Kalamata

Olive oil tuna salad with kalamata 
olives and feta.  Served inside of a 
red bell pepper with of grilled bread.

(Τόνος Καλαμάτα)

Tiropita

A filo pie baked golden brown to
perfection.  Filled with ricotta, feta, 
parsley, salt and pepper. 

(Τυρόπιτα)
Spanikopita

A filo pie baked golden brown.  
Filled with spinach, feta, dill and 
other greek spices.

(Σπανακόπιτα)

Dolmathes

Grape leaves stuffed with beef and 
rice seasoned to perfection.  Rolled 
and baked in a lemon broth. 

(Ντολμάδες)
Loukaniko

Greek sausage made with pork and 
spiced to perfection.  Served with 
lemon, feta cheese and bread.

(Λουκάνικο)

Mezedakia

A traditional Greek appetizer of 
grilled baguette with olives and 
feta chesse.  Served with olive oil. 

(Μεζεδάκια)

Horiatiki Salad

The traditional greek salad made 
with tomato, cucumber, peppers, 
red onions, kalamata olives and 
feta, tossed in a greek dressing. 

(Χωριάτηκι Σαλάτα)
Arugala Mandarin Salad

An arugala salad with mandarin 
oranges, sliced almonds and feta.  
Served with a pomegranate
vinaigrette and grilled  pita bread. 

(Μανταρίνι με Ρόκα)

Salad on a stick

Stacked tomato, cucumber, green 
pepper, red onion, kalamata olives 
and feta.  Served with pita bread 
and a side of Greek vinaigrette. 

(Σαλάτα σε Σουβλή)
Cucumber Orange Salad

A simple yet delicious salad of 
ribbon sliced cucumbers, orange 
slices and mint.  Served with a 
house made honey lemon dressing 
and grilled pita bread.

(Γλυκό Αγγούρι)

(a��iz�s)

(salads)

$8.00

$7.00

$6.50

$8.00

$6.50

$9.50

$6.50

Kokino Kre�
Bifteki

Spiced ground beef wrapped around 
feta cheese and grilled.  Served 
with tomatos, onions, a side of 
aioli and horiatiki salad.

(Μπιφτέκι)

Beef Souvlaki

Beef skewers grilled and glazed 
with honey and oregano with
toasted sesame seeds. Served 
with spinach and feta quinoa.  

(Βοδινό Σουβλάκι)

Pasta Aglio e Olio

Sliced garlic sauteed in olive oil 
with fettucine, pepper flake, lemon 
and parsley, served on top of grilled 
chicken and topped with feta.  

(Ζυμαρικά με Κοτόπουλο)

Navarino Steak

A flat iron steak pan seared and
roasted.  Topped with feta and
olives.  Served with the original
greek salad and pita bread.

(Ναβαρίνο Μπριζόλα)

Quail

Semi-boneless quail with lemon, 
oregano, salt and pepper.  Grilled 
and served with the traditional 
salad and pita bread.

(Ορτύκι)
Chicken a la Grec

Lemon and garlic marinated 
chicken breast grilled and served 
with fricasseed tomatoes and garlic
with paprika and feta quinoa.  

(Ελληνικό Κοτόπουλο)

P�l�ika

(f�h)
Ps�i

(veg��i�)
H�tofayos

Greek Gyro Platter

Our extrodinarly spiced and marinated pork
gyro sliced and served open face on pita

bread.  Sided with a special salad and tzatziki 
sauce.  Build it and eat it how you want.  

(Πιατέλα Γύρο)

Shrimp Saganaki

Sauteed shrimp with tomatoes,
garlic, onions and white wine.  
Sprinkled with feta cheese.  Served
with pita bread and lemon wedges.

(Γαρίδα Σαγανάκι)
Mahi Mahi

Seasoned mahi fillet topped with
mint, dill and feta aoli.  Broiled  
with a lemon slice and served with 
tomatoes and grilled pita bread.

(Ψάρι Μάχη)

Portabella Ciabatta Sandwich

Floured and pan fried portabella mushrooms
topped with sauteed peppers and carmelized
onions.  Smothered in kasseri cheese with a
mint dill cream on the ciabatta.  Served with

a small horiatiki salad.

(Σάντουιτς Πορταμπέλα)

(p�ltry)

(red mea�)

*More vegetarian options will be coming soon!

$15.00
Rack of Lamb

Frenched rack of lamb seasoned
and oven roasted.  Served with
a mint dill cream sauce, spinach
and tomato salad.

(Ράφι Αρνιού) $29.00

$17.00 $20.00

$15.00 $14.00

$13.50

$12.00 $11.50

Gyro

Spiced Salmon Filets

Spiced salmon fillet pan seared 
and broiled.  Served with lemon 
and pistachio couscous along side 

of grilled pita bread.  

(Φιλέτα Σολομού) $16.00

$15.00

$13.00


