APPETIZERS

TRADITIONAL HUMMUS 7

PUREED CHICKPEAS WITH TAHINI, GARLIC, SPICES AND OLIVE OIL.

MEDITERRANEAN HUMMUS 8

TOPPED WITH FETA CHEESE, TOMATOES, KALAMATA OLIVES AND OLIVE OIL.

STUFFED GRAPE LEAVES 8

SEASONED RICE BLEND WITH TAZIKI SAUCE.

SPANAKOPITA 6

SPINACH PIE WITH TAZIKI SAUCE.

CAPRESE 9

TOMATOES WITH FRESH MOZZARELLA CHEESE & BASIL PESTO
DRIZZLED WITH OLIVE OIL, TOPPED WITH BREAD CRUMBS.

SOUP DU JOURS 5cup/7sowL

ROTATING DAILY

BROCCOLLI & CHEESE, TOMATO BASIL, MINESTRONE (*VEGAN), CHICKEN NOODLE, LENTIL, POTATO,
SPINACH & ARTICHOKE, SHRIMP & CRAB BISQUE, ROASTED RED PEPPER, PORTABELLA MUSHROOM,

VEGETABLE.




SALADS

GREEK SALAD 11

ROMAINE LETTUCE, TOMATOES, CUCUMBERS, RED ONIONS, KALAMATA OLIVES AND FETA CHEESE
WITH BALSAMIC VINAIGRETTE.

MEDITERRANEAN TUNA SALAD 13

TUNA, CHOPPED TOMATOES, CUCUMBERS & FETA CHEESE TOSSED IN OLIVE OIL AND RED WINE
DRESSING.

SPINACH SALAD 9

BABY SPINACH, BOILED EGGS AND CRUMBLED BACON WITH A DIJON MUSTARD VINAIGRETTE.

SUMMER SALAD 11

ROMAINE LETTUCE, TOPPED WITH GRILLED CHICKEN BREAST, GRANNY SMITH APPLES, GOLDEN
RAISINS, GLAZED PECANS, JULIENNE CARROTS, GRAPE TOMATOES, AND CRUTONS WITH A SIDE OF
LEMON HONEY VINAIGRETTE.

DRESSINGS:

BALSAMIC VINAIGRETTE, LEMON HONEY VINAIGRETTE, RANCH, DIJON MUSTARD VINAIGRETTE, OIL
AND RED WINE VINAIGRETTE.



PASTA

ROTATING DAILY *Ask your server what the pasta of the day is *

ADD SOUP OR HOUSE SALAD $3

PASTA CARBONARA
14

LINGUINE WITH BIANCO CHEESE SAUCE, BACON, CARAMILIZED ONIONS AND PEPPERS.

SPICY ARRABIATTA
12

SPICY TOMATO PUREE WITH RED PEPPER FLAKES AND FRESH HERBS.

SHRIMP QUATTRO w/ FORMAGGIO CREAM
SAUCE 15

SAUTEED SHRIMP WITH HERB SPICES IN CHEESE SAUCE.

PASTA ALLA NORMA

FRIED EGGPLANT TOSSED IN TOMATOES AND FRESH MOZZARELLA CHEESE.

ITALIAN SAUSAGE LASAGNE
13

SAUSAGE IN TOMATO SAUCE LAYARED WITH CHEESE AND LASAGNE NOODLES.

PASTA SPINACI

SAUTEED SPINACH AND ONIONS, WITH FRESHLY GRATED CHEESE.

CHICKEN TETTRAZINI

SAUTEED CHICKEN WITH MUSHROOMS & ONIONS IN CREAM SAUCE OVER PASTA, TOPPED WITH
FRESHLY BAKED BREAD CRUMBS.

14

12

13



GREEK ENTREES
MOUSAKKA

ROASTED EGGPLANT, LAYERED WITH MEAT SAUCE, CHEESES AND TOPPED WITH
BECHAMEL SAUCE.

PASTITIO
BAKED PASTA WITH MEAT SAUCE, CHEESES AND TOPPED WITH BECHAMEL SAUCE.
DOLMADES
RICE & GROUND BEEF MIXTURE STUFFED IN ZUCHINI, TOMATOES, BELLPEPPERS &
EGGPLANTS.
ALL SERVED WITH HOUSE GREEK SALAD 16

SANDWICHES CHICKEN PECORINI

12

GRILLED CHICKEN BREAST TOPPED WITH
VEGGIE PANINI 10 FRESH MOZZARELLA CHEESE & TOMATO
TOMATO, AVACADO, RED ONION, CHEESE, PUREE SERVED ON A CIABATTA BUN.

PESTO, MAYO AND SPRINGMIX GRILLED ON
ITALIAN WHITE BREAD.

CLASSIC BURGER
TURKEY PANINI 11

TURKEY, TOMATO, AVACADO, RED ONION, 1 1
CHEESE, PESTO, MAYO AND SPRINGMIX

GRILLED ON ITALIAN WHITE BREAD. ANGUS BEEF PATTY WITH LETTUCE, RED

ONION, TOMATO, PICKLE, MAYO, KETCHUP &
MUSTARD ON A ROASTED PRETZEL BUN. ADD

BEEF BRISKET 13 CHEESE OR AVACADO $1

BEEF BRISKET TOPPED WITH PROVOLONE

CHEESE ON A CIABATTA BUN. DE S SERT S e




BREAD PUDDING

BAKLAVA

CHEESECAKE

BEVERAGES

ICED TEA, SOFT DRINKS, BOTTLED WATER, SAN
PELLEGRINO SODAS, COFFEE.




