Dinner Menu
-M ezedes-

(Appetizers)
Served with Pita Points

T zatziKi (The famous Greek condiment!)
Y ogurt with freshly grated cucumbers, garlic & Greek herbs

Skordalia

Pureed potatoes blended with olive oil and garlic

Hummus
Chef’s choice of our homemade hummus spread.

Spanakopita

Layers of Phyllo stuffed with spinach, leeks, & feta...a vegetarian favorite!

Dolmathes
Traditional Greek vine leaves stuffed with rice and herbs

Feta and Olives

Imported Feta Cheese and Kalamata Olives drizzled with oregano and olive oil

Calamari
Cold-boiled, marinated with garlic, olive oil, lemon, & our secret ingredient garnished with red onion & olives

Saganaki (Flaming Cheese... OPA!)
Sharp aged cheese sautéed in olive oil and lemon

Shrimp Saganaki

Shrimp sautéed in homemade marinara, feta cheese and a splash of ouzo...OPA!

OPA! Pikilia

A delicious variety of Tzatziki, Skordalia, & Dolmathes

-Soupa-

Avgolemono
A Greek specialty...Homemade Egg-lemon based chicken & rice soup. It’s delicious!



-Salads-

House
Fresh greens, tomato, cucumber, onion

Greek (small & Large)

L ettuce, cucumber, tomatoes, onions, olives, feta cheese, peppers, served with house dressing

Caesar
Romaine lettuce, croutons, grated cheeses, homemade Caesar dressing

Village (The Traditional Greek Salad)
Tomato, cucumber, scallions, peppers, onions, kalamata olives, and feta cheese, served with house dressing

Grilled Chicken Salad

L ettuce, cucumber, tomatoes, onions, & peppers served with house dressing

Greek Chef Salad

L ettuce, cucumber, tomatoes, onions, olives, feta cheese, peppers, topped with gyro & house dressing

OPA! Calamari Salad

L ettuce, cucumber, tomatoes, onions, peppers, topped with our cold-boiled calamari with house dressing

-Souvlaki Platters-

served with a choicce of two (2) side dishes

Pork
Grilled, marinated in Greek spices

Chicken
Grilled, marinated in Greek Spices

Gyro

Authentic slow roasted rotisserie dices of beef and lamb

-Traditonal Plates & Others-

Pastitsio
Layers of Greek Pasta, Greek Style meat sauce, topped with creamy béchamel



Mousaka
Roasted Egg plant, potato, Greek Style meat sauce, topped with creamy béchamel

Spanakopita
Spinach Phyllo pastry w/three cheeses and herbs
* Above served with your choice of one (1) side dish

Grilled Chicken Breast
(Original or Blackened)

Sliced Beef Tenderloin

Marinated and grilled to perfection, then topped with au jus!

Baby Lamb Chops

(The best ever...so we've been told!)
Marinated in Greek herbs, roasted and finished to perfection on the grill

Fish Santorini (Chef’s Choice)
Baked fish, topped with scallions, feta, and fresh slices tomatoes with scampi sauce

|t°s Greek 2 M e (Chef’s Choice)

Broiled Seafood Plate
* Above served with fresh vegetable & starch of the day

-Pastas-

Greek Vegetarian Pasta

Fresh mixed veggies, scallions, garlic, homemade marinara, feta cheese served over spaghetti noodles

Penne Vodka w/Chicken or Shrimp

Marinara, heavy cream, grated cheeses topped with your choice of chicken or shrimp
* Also available Penne Vodka Veggie Style

Baked Spaghetti

Homemade marinara sauce, sautéed onions & peppers, topped with mozzarella cheese. Try thiswith Chicken or Gyro!

Traditional Greek Pasta

Spaghetti noodles tossed with homemade marinara and feta cheese
Kids menu available!

-Desserts-

Baklava
K ataifi



N.Y Cheesecake
M elomakar ona

Lunch Menu

-M ezedes-

(Appetizers)
Served with Pita Points

T zatziki (The famous Greek condiment!)
Y ogurt with freshly grated cucumbers, garlic & Greek herbs

Skordalia

Pureed potatoes blended with olive oil and garlic

Tomato and Cottage Cheese

Dolmathes
Traditional Greek vine leaves stuffed with rice and herbs

-Soupa-

Avgolemono
A Greek specialty...Homemade Egg-lemon based chicken & rice soup. It’s delicious!

Soup of the day

-Salads-

House
Fresh greens, tomato, cucumber, onion

Greek (Small & Large)

L ettuce, cucumber, tomatoes, onions, olives, feta cheese, peppers, served with house dressing

Caesar (small & Large)
Romaine lettuce, croutons, grated cheeses, homemade Caesar dressing

Grilled Chicken Salad



L ettuce, cucumber, tomatoes, onions, & peppers served with house dressing

OPA! Greek Chef Salad

L ettuce, cucumber, tomatoes, onions, olives, feta cheese, peppers, boiled eggs topped with gyro & house dressing

-Souvlaki Pita Wraps-

wraps topped with lettuce, tomato, onions, our famous Tzatziki Sauce & your choice of one (1) side item.

Pork, Chicken or *Gyro

* (Authentic slow roasted rotisserie combination of beef and lamb)

Veggie w/ Feta
Pita Burger

Sweet Sausage Pita Wrap

Sweet sausage prepared with grilled onions & peppers, and our homemade marinara sauce.

OPA! Gyro Deluxe

The traditional Gyro prepared with grilled onions & peppers, feta cheese and our famous Tzatziki sauce.

-Souvlaki Platters-

Our pork and chicken is marinated in Greek Spices then grilled to perfection! Served with rice and your choice of one (1)
sideitem

Pork, Chicken or *Gyro

* (Authentic slow roasted rotisserie combination of beef and lamb)

-Traditional Plates-

Served with Y our Choice of one (1) sideitem

Pastitsio
Layers of Greek Pasta, Greek Style meat sauce, topped with creamy béchamel

Mousaka
Roasted Egg plant, potato, Greek Style meat sauce, topped with creamy béchamel

Spanakopita

Spinach Phyllo pastry w/three cheeses and herbs...Delicious!

-Pastas-



Greek Vegetarian Pasta

Fresh mixed veggies, scallions, garlic, homemade marinara, feta cheese served over spaghetti noodles

Traditional Greek Pasta

Spaghetti noodles tossed with homemade marinara and feta cheese

Spaghetti Marinara

Fresh mixed veggies, scallions, garlic, marinara, and feta

Spaghetti M eatsauce

Spaghetti noodles tossed with homemade marinara and feta cheese

-Customize your Lunch-

Choose two (2) of the items below to create your lunch

* House Salad

e Small Greek Salad
e Avgolemono Soup
e Soup of the Day

e Spanakopitia

* Rice & Veggies

e Dlomathes

-Desserts-

Baklava

K ataifi

N.Y Cheesecake
M elomakarona
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