
E N T R E E S 
 

G R I L L E D  C H I C K E N  K E B A B 					      $ 2 4 	
Two marinated chicken and vegetable kebabs, oven potatoes, Greek style green 
beans. 
 
T A P E N A D E  C R E A M  P A S T A 					      $ 2 2 	
Linguine, olive tapenade, mushrooms, cherry tomato, sun-dried tomato, 
kasseri cheese. 
 
B A K E D  F L O U N D E R  	 					      $ 2 5 	
Baked flounder filet with fennel rice, grilled zucchini, lemon oil kasseri cheese. 

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 			      $ 9  
Fluffy layers of sponge cake, Greek yogurt, whipped cream, fresh strawberries.

W I N E  F E A T U R E S 	      
 
Y O U N G  V I N E S ,  X I N O M A V R O 	 	                $ 1 2  /  $ 4 0 
Smooth medium red with cherry, herbal notes, and soft tannins.  
 
D I O  F I L I ,  R O S E 	                          	        $ 1 0  /  $ 3 6 
Dry rosé with strawberry, citrus, and crisp finish. 
 
W H I T E  O N  G R E Y ,  M O S C H O F I L E R O     	         $ 1 1  /  $ 3 3 
Aromatic white with floral notes, citrus, and bright acidity.

A p r i l  1 7 t h  -  1 9 t h
S P E C I A L S

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

S T A R T E R S 	  
 
O C T O P U S  C R O Q U E T T E S 					      $ 1 5 
Fried octopus, potatoes, bechamel frittes served with pesto aioli, dill. 
 
G R I L L E D  C A L A M A R I 	 	 				     $ 2 0 
Herb vinaigrette 
 
G I G A N T E S 			   	 				     $ 9 
Baked giant beans, tomato sauce, herbs 


