MEZEDAKIA – APPETIZERS
Hummus

7

Octapodi

18

Fresh chick peas, garlic, Tahini and extra virgin olive oil

Mediterranean Octopus, grilled to perfection

Tzatziki

Shrimp Saganaki

7

Cucumber, Greek yogurt and garlic

Skordalia

Shrimp smothered in feta and graviera cheese with scallions,

7

tomatoes, garlic, olive oil. Baked on a hot skillet

Calamari

Garlic mashed potatoes, served cold

Taramasalata

23

7

16

Fresh Squid, pan fried till golden or grilled

Carp roe mousse spread with lemon & olive oil

Sardeles

Melitzanosalata

Portuguese sardines, grilled or pan fried

7

Loukaniko

Greek style roasted eggplant spread

Tirokafteri

8

Pikilia of Spreads

14

11

Family recipe Greek style pork sausage

Saganaki

Spicy feta cheese spread

14

14

Graviera cheese pan fried till golden brown

Assortment of 3 spreads from above with pita

Spanakopita

Red Peppers

Homemade phyllo pie filled with spinach & feta

8

10

Home made marinated grilled red peppers

Kavourokeftedes

Feta Cheese

Greek style crab cakes pan fried

6

Keftedes

Our own special feta from Greece

Dolmades

5

13
10

Greek beef meatballs. Yia Yia’s recipe

Grape leaves stuffed with rice and spices

Vegetable Slices

Shrimp Cocktail

Grilled eggplant & zucchini with herbs spices

13

Stuffed Calamari

Jumbo gulf shrimp cocktail

Gigandes

8

9
19

Calamari stuffed with vegetables, shrimp and octopus

Greek lima beans from Kastoria baked in a red sauce

Garlic Shrimp

Avgolemono

Shrimpp sautéed in garlic and white wine on a hot skillet

6

19

Classic chicken lemon soup with chicken and rice

Paradiso

Cucumber Slices

Pan fried eggplant topped with a graviera cheese

2

15

SALATES-SALADS
Greek Salata

Med 9 Large 13

add chicken $5 salmon filet $10 shrimp $12 scallops $17
Hearts of romaine with tomatoes, onions, cucumbers, feta, kalamata olives, and pepperoncini peppers

Prasini Salata Med 8 Large 12

add chicken $5 salmon filet $10 shrimp $12 scallops $17
Hearts of romaine with scallions, dill, feta, kalamata olives, and pepperoncini peppers
Horiatiki Salata
14
add chicken $5 salmon filet $10 shrimp $12 scallops $17
Tomatoes, cucumbers, onions, feta, kalamata olives, and pepperoncini peppers

PSARIA-FISH
The fish that we serve varies daily by what is in season and what is the freshest available at the market.
Prices change due to market fluctuation. Chef’s choice of rice and vegetable served with fish.

Tsipoura (whole fish)
20
Porgy: firm white meat, sweet flavor
Fagri (whole fish)
35
Greek Snapper: lean white meat, mild flavor
Lemon Monk
26
Medallions of monk fish in a lemon sauce
Black Sea Bass (whole fish)
29
Flaky white meat with a mild flavored
Garides
26
Jumbo Shrimp: grilled, with lemon & herbs
Garides Stuffed
34
Shrimp topped with a fresh crab meat stuffing
Flounder Filet
22
Broiled or lightly floured and pan fried
Diver Scallops
29
Light and flakey. Broiled or pan fried
Sautéed Diver Scallops
32
Scallops sautéed in a white wine and garlic roué
Crab Stuffed Flounder
33
Flounder filet stuffed with a crab meat stuffing
Spinach Stuffed Flounder
29

Lavraki (whole fish)
33
Branzino: white meat, moist and delicate
Sinagrida (whole fish)
34
Red Snapper: white meat, lean and moist

Solomo Filet
Scottish Salmon filet
Wild Salmon Steak
Wild caught salmon steak
Xifia

26
30
29

Center cut swordfish steak

Monk (filet)
22
Sweet and a texture similar to lobster
Tuna Steak
33
Sushi quality center cut
Broiled Seafood Medley
44
Brazilian Lobster Tail, Jumbo Shrimp, Sea Scallops,
Flounder filet and a tomato stuffed with crab meat

Fried Seafood Medley

32

Shrimp, Sea Scallops, Flounder filet, and Crab Cake

Twin Lobster Tails

36

Brazilian tails from warm water, sweet taste

Flounder filet stuffed with spinach and feta with lemon sauce

Poseidon Pasta

Panko Crusted Salmon

Angel hair pasta with clams, calamari, shrimp
octopus, and bay scallops. Red or white sauce

28

Scottish Salmon filet topped and baked with panko bread crumb

32

KREATA-MEATS
Kotopoulo Souvlaki
16
Papou’s marinated and cubed grilled chicken
Chicken Florentine Greek Style
24
Chicken Breast stuffed with Spinach and feta
*Steak
25
16 oz. New York strip
*Skirt Steak
26
Marinated in our family’s secret herbs and spices

*Paidakia
30
Grilled American baby lamb chops
Keftedes
16
Greek beef meatballs. Yia Yia’s recipe
*Mixed Grill
34
2 Lamb Chops, 2 Greek Sausage, and
2 Keftedes served with lemon potatoes

AKRES-SIDE DISHES
Neraki fries

7

Patates

7

Vrasta

7

Patzaria

Crispy hand cut fries

Baked lemon potatoes

Broccoli

Beets

Spanaki
Spinach

Rapina
7
Broccoli rabe

Horta
7
Wild greens
*seasonal

Asparagus

7

7
7

*This item can be prepared to your liking. Consuming raw or under cooked meats, fish, shellfish or fresh shell eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions. Please make us aware of any food allergies

