
DIPS & CHIPS 

choices of three spreads, pita chips 18 

six spreads 28 

PIKILIA 

 choices of three spreads 16 

six spreads 25 

All spreads available individually 

Tirokafteri, Tzatziki, Hummus,  

Taramosalata,  

Melitzanosalata & Skordalia 11 

*DOLMADES 

stuffed grape leaves 14 

*RAW BAR 

oysters or clams on half shell MP 

Salads 

*SEAFOOD SALAD 

shrimp, calamari, octopus, vegetables,  

beans, herbs 25 

*GREEK 

romaine, tomatoes, cucumber, peppers, onions, 

scallions, dill, kalamata olives, pepperoncini,  

Dolmades & feta with olive oil vinaigrette  18 

*HORIATIKI 

tomatoes, cucumber, peppers, onions, kalamata 

olives, pepperoncini, dolmades, feta with olive oil 

vinaigrette   20 

*BEETS 

Homemade beets served over a bed of romaine & 

topped with olive oil vinaigrette & fresh garlic 18 

*PRASINI 

romaine, scallions, dill, olives & feta with olive 

oil vinaigrette  17 

*MIXED GREENS 

baby greens, cranberries & feta tossed in a home-

made balsamic vinaigrette 18 

*MEDITERRANEAN BEAN SALAD 

variety of beans, vegetables, herbs  Served over a 

bed of Romaine with a home made olive oil & lemon 

juice dressing 18 

 

ADD  TO ANY SALAD 

         CHICKEN 10/17 SHRIMP 10, SALMON 16,  

OCTOPUS 15 

 

SPANAKOPITA 

spinach pie 12 

*STUFFED PORTOBELLO 

Portobello, spinach, feta 18 

KOLOKITHAKIA 

pan fried zucchini 22 

*GIGANTES 

giant beans oven baked in tomato sauce 16 

*SPITIKO LOUKANIKO 

homemade spicy or sweet sausage 19 

SAGANAKI 

pan fried kefalograviera cheese 18 

FETA SAGANAKI 

Sesame coated & pan fried . 

Topped w/ honey & craisins 18 

HALOUMI 

grilled goat cheese  

served with grilled tomatoes on pita 14 

STUFFED  CLAMS 

crabmeat, vegetables  17 

CALAMARI 

fried or *grilled 20 

*MIDIA AXNISTA 

mussels, tomato sauce, ouzo, feta 25 

*MARIA’S OYSTERS 

sautéed spinach, parmesan cream sauce 25 

*OCTOPUS 

charcoal grilled, balsamic glaze 28 

KEFTEDES 

pan fried Greek style meat balls 13 

CRAB CAKE 

crabmeat, vegetables, pan fried & served with  

homemade sauce 17/30 

LOADED HUMMUS 

Hummus topped with sauteed meat, diced  

red onions,tomatoes & olives. Served with 

 pita chips 20 
 

MARIDAKI 

Pan Fried Smelts 20 

Soups 

AVGOLEMONO             *FAKES 

  chicken soup 12                  lentil 12 

 

OREKTIKA - STARTERS 

*Gluten Free 

Consuming raw or undercooked meats, poultry, seafood, shell-

fish,  or eggs may increase your risk of foodborne illness. 



Choose One Side 

RICE — VEGETABLE  RICE — LEMON POTATOES — FRESH CUT FRIES — STEAMED VEGETABLES- 

ADD  side salad 5 

 

Souvlaki 
chargrilled on a skewer 

*CHICKEN  25 

*BEEF  33 

*PORK 25 

*LAMB 33 

 

Bifteki 
chargrilled 

TRADITIONAL  25 

Beef, pork, & lamb ground with herbs 

CHICKEN  25 

 

Chicken 

*GRILLED CHICKEN BREAST  22 

*GEMISTO 

Breast stuffed with Spinach & Feta 

Topped with a creamy light garlic sauce  36 

VOREIO 

Grilled breast topped with sauteed vegetables, olives & feta cheese 

Served over greek egg noodles, hilopites  34 

*KOTOBACON  

Cubes of grilled breast wrapped in bacon 32 

 

Chops 
chargrilled 

*PORK CHOPS  34 

*BABY LAMB CHOPS  49 

SURF & TURF 

In addition to your choice of meat: 

Add grilled shrimp 15  

or lobster tail MP 

MEAT PLATTER 

Small  69          Large 129 

assortment of meats  

 

Entrees  
Kreatika– Meats 

MP– MARKET PRICE 

*Gluten Free 

Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness. 



Entrees  
Thalassina– Seafood 

Choose One Side 

RICE — VEGETABLE  RICE — LEMON POTATOES — FRESH CUT FRIES — STEAMED VEGETABLES — HORTA 

ADD  side salad 5 

Whole Fish 
CHARGRILLED & DRESSED WITH OLIVE OIL & LEMON JUICE 

* FISH OF THE DAY 

MP 

*LAVRAKI 

Branzino MP 

* ORATA 

Gilt-Head Bream, European porgy MP   

BAKALIARAKIA 

WHOLE  FRIED  WHITING 24 

SARDINES 

*Grilled or Fried 24 

 

Shrimp 
*GRILLED OR FRIED 30 

SCAMPI 32 

*Garides Saganaki  38 

Sauteed shrimp with vegetables & feta in a light tomato sauce 

Served over white or vegetable rice  

Swordfish 
*SOUVLAKI 37 

*STEAK 39 

Chargrilled & topped with a creamy scallion sauce 

Fillets 

*SOLE 34 

Broiled & Topped with a creamy parsley & light garlic sauce 

SALMON 39 

Broiled & topped with a lemon, butter & light garlic sauce 

*GEMISTO FLOUNDER 39 

Stuffed with spinach & Feta.  

Topped with a creamy light garlic sauce 

 

Scallops 

SCALLOPS 39 

Broiled & topped with lemon, butter & light garlic sauce 

SHRIMP & SCALLOPS 45 

 

 

MP– MARKET PRICE 

*Gluten Free 

Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness. 



Greek Specialties 

PASTICHIO 

Casserole dish of layered pasta, ground beef & béchamel 

Served with a greek salad 26 

MOUSAKA 

Casserole dish of layered eggplant, potatoes, ground beef & béchamel 

Served with a greek salad 29 

VEGETARIAN MOUSAKA 

Casserole dish of layered eggplant, potatoes, lentil, zucchini & béchamel  

Served with a greek salad 29 

*KOKKINISTO 

boneless short rib stew 

Served over rice. 29 

LAMB SHANK 

slow cooked with vegetables in a light tomato sauce 

Served with orzo 39 

Children's Menu 

CHICKEN FINGERS 18 

HAMBURGER 17 

CHEESE BURGER 18 

*CHICKEN OR PORK SOUVLAKI 17 

FRIED SHRIMP 21 

PITA PIZZA  8 

PASTA 12 

choice of parmesan cheese or marinara  

add chicken  9 

For The Table 

*FRESH CUT FRIES 11 

*LEMON POTATOES 11 

*WHITE RICE 9 

 

*STEAMED VEGETABLES 13 

*VEGETABLE RICE 11 

*HORTA 11 

*GRILLED VEGETABLES 20 

MP– MARKET PRICE 

*Gluten Free 

Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk 

of foodborne illness. 


