
APPETIZERS
Shrimp Laterna

Large shrimp broiled with garlic butter, fresh tarragon and feta cheese  9.95

Saganaki
Kefalograviera cheese pan-seared in olive oil with brandy and fresh lemon  9.95

Sis Kofte
Lamb and pork meatballs char-grilled to perfection; served with tzatziki  8.45

Mussels & Clams 
Classico - with tomatoes, garlic, chardonnay and crushed red pepper  9.99

Sarmadakia
Phyllo pastries stuffed with savory meat, garden herbs and toasted pine nuts; served with tzatziki  8.95

Dolmades
Grape leaves stuffed with rice and herbs  6.99

Calamari
Tender baby squid gently fried and accompanied by our homemade marinara  7.95

Crab Cakes
Two lump crab cakes sautŽed until golden with a balsamic reduction  10.99

Octopus Tourci
Fresh octopus marinated in aged red wine vinegar, fresh herbs and olive oil  10.95

Tzatziki
Traditional Greek dip of cucumbers, yogurt, sour cream and fresh lemon  5.95

Taramosalata
Flavorful dip made with fish roe, lemon juice, herbs and extra virgin olive oil  5.99

Hummus
Mediterranean dip made with chick peas, garlic and tahini  5.95

Melitzanosalata
Slow roasted eggplant and red peppers with garlic, herbs and extra virgin olive oil  5.99

SALADS
Garden Salad

Romaine and leaf lettuce with tomatoes, cucumbers, carrots, onions, green peppers and red cabbage  5.75

Greek Salad
A garden salad with peppers, feta cheese, kalamata olives, dolmades, pepperoncini

and our homemade Greek dressing  7.25

Caesar Salad
Romaine lettuce, freshly grated parmesan cheese and croutons  6.49

Spinach Salad
Fresh spinach, bacon, eggs and red onions topped with a warm bacon dressing   6.75

Horiatiki
Traditional village salad with tomatoes, cucumbers, peppers, red onions, kalamata olives and

feta cheese. All tossed with our homemade Greek dressing
Small  7.49   Large (for two or more)  11.49

Add to any salad:
Grilled shrimp  4.99                   Grilled chicken or gyro  2.99




