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APPETIZERS & MEZZEDES

SALADS

18.00 eAcH

Greck Salad

Caesar Salad
Beets & Arugula

HUMMUS

18.00 eacH
with handmade pita baked in our wood burning
oven

Classic Hummus

Chef’s Hummus

SEAFOOD

25.00 EacH
Crap Dip Florentina with pita
Grilled Shrimp Cilantro Tahini with pita

Jumbo New Zealand Mussels
lopped with blue crab lumps, spinach ouzo & pita

Octopus Ceviche with pita

MEAT

21.00 EACH
Traditional Moussake
Keoftedes (Cyprus Meatballs)
Stuffed Grape Leaves
Spicy Lamb & Beef Dip
Sheftalies

MAINS

VEGAN

19.00 eAcH
Falafels
Roasted Eggplant Imam Grilled Portabello
Mushrooms

Vegan Grape Leaves

VEGGIE &
CHEESE

19.00 EacH
Sesame Roasted Feta
Crispy Cheese Puffs
Country Spinach Pie
Vegetarian Moussaka

Spinach Ouzo Dip

FROM THE LAND

Grilled Chicken Tenderloins 28.00

Crispy Pork Belly & Butt 35.00
Grilled Portobello Mushrooms 29.00
While Petite Beef Tenderloin 49.00
Australian Lamb Rib Chops 65.00
240z Prime Rib Eye Chop 95.00
Slow Roasted Sheftalies Plate 35.00

Grilled Spanish Octopus 35.00
Roasted Shrimp & Feta with rice pilaf 32.00
Fresh Grilled Atlantic Salmon 32.00

FROM THE SEA

Fresh Grilled Whole Greek Bronzino 2 [bs 52.00




