
E N T R E E S 
 

R O T I S S E R I E  L A M B 		  					      $ 3 0 	
Oven potatoes, green beans, lamb jus. 
 
R O T I S S E R I E  L A M B  Y I O U V E T S I 				     $ 3 0 	
Red tomato orzo. 
 
B A K A L I A R O 								         $ 2 5 
Fried cod, pickled beets, garlic potato spread. 

F R O M  O U R  B A K E R Y 	      
 
G R E E K  S T R A W B E R R Y  S H O R T C A K E 			    $ 1 0 
Fluffy layers of sponge cake, Greek yogurt whipped cream, fresh strawberries. 
 
P O R T O K A L O P I T A  I C E  C R E A M 	 			    $ 9 
(2) scoops of vanilla ice cream infused with traditional Greek orange cake. 

W I N E  F E A T U R E S 	      
 
S E M E L I  F E A S T ,  A G I O R G R I T I K O 	   G L  $ 1 0  /  B T L  $ 3 4 
Smooth and fruit-forward Red with ripe red berries and a soft, easy finish. 
Pairs well with red sauce pasta or red meat. 
 
M O U N T A I N  S U N ,  R O S E 			     G L  $ 9  /  B T L  $ 3 0   
Bright and refreshing Agiogritiko with crisp strawberry and citrus notes.

A p r i l  3 r d  -  A p r i l  5 t h
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 	      
 
S T R A W B E R R Y  &  G O A T  C H E E S E  S A L A D 		   $ 1 4 
Spinach, arugula, walnuts, red onion, strawberry balsamic vinaigrette. 


