
Meze 
(Appetizers) 

 

Saganaki 
Grilled kefalograviera cheese finished with ouzo and fresh 

squeezed lemon. 
8 
 

Spanakopita 
Chopped spiniach and feta wrapped in phyllo pastry and baked 

until golden brown. 
7 
 

Voutia 
Your choice of one dip from the following: hummus, tzatziki, 
taramosalata, skorthalia or melitzanosalata served with pita. 

6 
 

Dolmades 
Traditional grape leaves stuffed with rice or beef and served with 

a side of tzatziki. 
7 
 

Greek Fries 
Chopped potatoes fried and covered in Greek herbs and feta. 

5 
 

Salata 
(Salads) 

 

Paradosiaki Elliniki Salata 
Chopped iceberg and romaine lettuce with tomatoes, cucumbers, 

onions, kalamata olives, pepperoncini and feta. Served with a 
homemade Greek dressing. 

 Small Large 
     6     8 

 

Horiatiki 
Village salad with fresh tomato, cucumber, green pepper, red 

onion, scallion, parsley, Dodonis feta and kalamata olives topped 
with olive oil, red wine vinegarette with Greek herbs. 

 Small Large 
     9    12 
 

Salata Kotopoulo 
Grilled chicken with Greek herbs served with a traditional Greek 

salad and homemade dressing. 
11 

 

Salata Thalassinon 
Your choice of seafood fried and served with a  traditional Greek 

salad and homemade dressing. 
Fried Grouper  Grilled Shrimp Grilled Calamari 

              12               12                12 
 

 
 



Gyro’s 
 

Traditional 
Sliced gyro meat, tzatziki sauce, onions, tomatoes and feta 

wrapped in pita bread. Served with a fries. 
9 
 

Greek Style 
Traditional gyro with french fries added inside wrapped in a pita. 

Served with a side salad. 
10 

 

Chicken 
Grilled chicken with Greek herbs, tzatziki sauce, onions, tomatoes 

and feta wrapped in a pita. Served with fries. 
9 
 

Lamb 
Slow roasted leg of lamb sliced and layered with tzatziki sauce, 
onions, tomatoes, and feta wrapped in a pita. Served with fries. 

10 
 

Lamb Souvlaki 
Tenderloin lamb grilled with Greek herbs, onions and tomatoes 

then layered with tzatziki sauce and feta. Served with fries. 
12 

 

Entrees 
 

Open Face Platter 
Mixed platter with chicken and gyro served with a side of tzatziki 

sauce, pita and fries. 
14 

 

Souvlaki 
Tenderloin lamb and chicken with Greek herbs grilled on a stick 

and served with a red sauce and side of rice. 
14 

 

Veggie Platter 
Baked tomato and feta with a side of hummus and tzatziki and 

served with sliced pita bread. 
11 

 

Veggie Mousaka 
Layers of eggplant, potatoes, and mixed vegetables topped with 

béchamel sauce and parmesan cheese. 
12 

 

Mousaka 
Layers of eggplant, potatoes, and Angus ground beef topped with 

béchamel sauce and parmesan cheese. 
12 

 

Pastichio 
Macaroni noodles and Angus ground beef topped with béchamel 

sauce and parmesan cheese. 
12 


