
Small Plates
Saganaki

Kefalotiri cheese with ouzo and lemon.    7.99

Loukaniko

Lightly seaoned grilled Greek sausage.    5.99

Tarama

A blend or red caviar, lemon, potato and extra virgin olive oil.    5.49

Greek Antipasto

A combination of Tzatziki, Hummus and Tarama.    7.99

Tzatziki

A traditional favourite of yogurt, grated cucumber and garlic.    5.49

Hummus

Crushed chick peas blended with tahini, lemon and garlic.    5.49

Spanakopita

Feather light filo pastry filled with warm spinach, feta cheese and herbs.    5.99

Savoury Soups & Salads
Fasolada

Classic Greek soup of navy beans and vegetables in a smooth tomato broth.    3.29

Avgolemono

Traditional egg lemon soup, chicken broth and rice.    3.29

Greek Salad

Fresh assorted greens are combined  with lettuce, tomato, feta cheese and Kalamata olives then 
tossed in our signature dressing.    Appetizer 6.50   Regular 8.99

Chicken Caesar

Tender grilled boneless breast served over a crisp bed of romaine lettuce, baked croutons, bacon 
bits and parmesan cheese.    12.99

Horiatiki

Authentically prepared Greek village salad of tomatoes, cucumber, onions, crisp green peppers, 
olives and feta cheese in a zesty dressing.    9.99

Mediterranean Seafood Salad

Surimi crab meat and shrimp are blended with fresh greens tossed in a Greek vinaigrette.    
11.99

Chicken Greek

Chicken breast served over our famous Greek salad.    13.95



Traditional Favourites
Served with rice, roast potatoes & Greek salad

Chicken Souvlaki

Seasoned tender pieces of grilled chicken breast skewered with onions and green peppers.    13.99

Pork Souvlaki

Marinated cubes of broiled pork done to perfection.    11.99

Grilled Lamb Chops

Succulent lamb chops marinated in a mix of light oil, lemon & oregano.    13.99

Chicken Fillet

A lightly herbed juicy boneless breast of chicken.    13.99

Beef Souvlaki

Lean tender cubes of marinated beef combined with onions & green peppers.    13.99

Vegetable Souvlaki

Skewered with cherry tomatoes, zucchini, eggplant and mushrooms.    9.99

Lamb Souvlaki

Grilled pieces of seasoned lamb alternated with green peppers & onions.    13.99

Spinach Pie

Fresh spinach and feta cheese are combined then wrapped in a feathery filo pastry and baked 
until hot.    9.99

Pork Tenderloin

This outstanding dish of char-broiled tenderloin is simple yet delicious.    14.99

Grilled 8 oz. Certified Angus N.Y. Striploin Steak

Aged 8oz striploin done as you prefer it.    16.99

Veggie Combo

A delightful mix of Greek salad, rice and roast potatoes.    8.99

Baby Beef Liver & Onions

Tender baby beef liver, grilled and smothered with sauteed onions.    11.50

For Pita Lovers
(Served with Greek salad, onions, tomato & tzatziki)

Chicken Souvlaki on Pita              Pork Souvlaki on Pita 
      10.99                                                9.99



Mediterranean Specialties
Served with rice, roast potatoes and vegetables

Roast Lamb
Tender shoulder of lamb, lightly seasoned and slow roasted to perfection.    13.99

Slow Roasted Chicken
A hint of seasoning accompanies this moist slow roasted 1/4 chicken.    9.95

Greek Omeletta
The famous Greek omelette made with feta cheese, tomatoes and loukaniko (Greek sausage).    
10.95

Athenian Schnitzel
Lightly breaded and fried until golden.    11.99

Dolmadakia
An authentic dish of grape leaves stuffed with a combination of lean ground beef and rice.    9.95

Pastitsio
Layers of macaroni and seasoned ground beef are topped with bechamel sauce.    9.75

Mousaka
Classic Greek meal of alternate layers of eggplant, potatoes and lean ground beef topped with 
bechamel sauce, then slowly baked to perfection.    11.99

Thalassina - From the Sea
Served with rice, roast potatoes and Greek salad

Salmon Fillet
Done in our unique lemon & oil sauce then broiled to a flaky finish.    13.95

Seafood Souvlaki
Skewered scallops and shrimp are delicately grilled.    13.95

Breaded Shrimp
Lightly breaded and fried until golden.    12.95

Fillet of Sole
This delicate fish is dusted with a light breading and fried until golden.    12.95

Shrimp Grillers
Two skewers of shimp marinated in a lemon herbed oil then quickly grilled.    12.95

Seafood Platter
A combination of scallops, shrimp and fillet of sole lightly breaded and fried until golden.    14.95

Rainbow Trout
Whole fish slightly seasoned and grilled.    13.95




