
E N T R E E S 
 

P O R K  R A G U 		  						       $ 2 4 
Tomato sauce with braised pork, linguini, pecorino cheese, basil 
 
R O A S T E D  L E G  O F  L A M B 					      $ 3 0 
Whipped mashed potatoes, Greek style green beans. 
 
P H Y L L O  W R A P P E D  G R O U P E R 				     $ 2 6 
Scalloped potatoes, zucchini, chickpea sautée

F R O M  O U R  B A K E R Y 	      
 
T I R A M I S U  K A T A I F I 							       $ 9 
Espresso soaked kataifi, mascarpone cream, cocoa.

W I N E  F E A T U R E S 	      
 
S E M E L I  F E A S T ,  M O S C H O F I L E R O 	     G L  $ 9  /  B T L  $ 3 0 
Crisp white, aromatic, bright citrus and delicate floral notes, fresh finish. 
 
P I N O T  N O I R ,  A R C H E T Y P E 		      G L  $ 8  /  B T L  $ 2 8 
Elegant, silky, bright cherry flavors  a smooth, balanced finish.

F e b r u a r y  2 0 t h  -  F e b r u a r y  2 2 n d             

D A I L Y  S P E C I A L S

4 7 1 8  E A S T E R N  A V E 
B A L T I M O R E  M D  2 1 2 2 4

G R E E K  R E S T A U R A N T  &  B A K E R Y

A P P E T I Z E R S 	      
 
L O B S T E R  R A V I O L I 							        $ 2 6 
Poached lobster, rosé cream sauce 
 
S T E A M E D  P . E . I .  M U S S E L S 					      $ 1 8 
Fennel, garlic, white wine, butter, lemon, capers, toasted rosemary bread


