
E N T R E E S 
 

R O T I S S E R I E  L A M B 		  					      $ 3 0 	
Slow-roasted leg of lamb, oven potatoes, green beans, lamb jus. 
 
P O R K  B E L L Y  P A S T A  R O S A 					      $ 2 5 	
Crispy pork belly, cherry tomato, basil, gemelli pasta, creamy tomato sauce.

F R O M  O U R  B A K E R Y 	      
 
R A V A N I  						      			    $ 1 1  
Traditional Greek semolina cake, vanilla ice cream scoop.  
 
E K M E K  T S O U R E K I 				    			    $ 9  
Greek Easter sweet bread with vanilla custard, whipped cream, and toasted 

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 G R T I K O 	                $ 1 0  /  $ 3 4 
Fruit forward red, ripe red berries, soft finish. Pairs well with red sauce or red 
meat. 
 
M O U N T A I N  S U N ,  R O S E 			        	          $ 9  /  $ 3 0 
Bright, refreshing rose, crisp strawberry, and citrus notes.

 
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 

S T A R T E R S 	      
 
S T E A M E D  P . E . I .  M U S S E L S 					      $ 1 6 
Garlic, feta, marinara, pesto, garlic, pesto garnish, grilled bread. 
 
A N G U S  B E E F  S O U V L A K I 					      $ 1 8 
Sliced New York strip on skewer, roasted red pepper-pine nut romesco sauce, 
tzatziki. 


