
Cold Pikilia
TZATZIKI, MELITZANOSALATA, TARAMOSALATA, TIROKAFTERI, DOLMADES,
OLIVES, PITA BREAD

Tzatziki
YOGURT, CUCMBER, GARLIC & DILL SPREAD, PITA BREAD

Taramosalata
WHIPPED CAVIAR ROE, SOURDOUGH BREAD, OLIVE OIL &
LEMON SPREAD, PITA BREAD

Melitzanosalata
ROASTED EGGPLANT SPREAD, PITA BREAD

Tirokafteri
SPICY WHIPPED FETA CHEESE SPREAD, PITA BREAD

Feta & Olives
IMPORTED FETA CHEESE WITH MARINATED KALAMATA OLIVES

Additional Hummus

Raw Cucumbers & Peppers

Side Tzatziki

Pita Bread
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Large Prawn
6oz PRAWN GRILLED TOPPED WITH CHOPPED TOMATO

Santorini Shrimp
BAKED WITH FETA CHEESE, GARLIC, TOMATO, BASIL, CHOPPED
RED BELL PEPPERS & VODKA

Octopus
CHAR-GRILLED WITH OLIVE OIL, RED WINE VINEGAR, CHOPPED ONIONS,
CAPERS, OREGANO

Crispy Calamari
FRIED & SERVED WITH LEMON

Grilled Calamari
GRILLED WITH SPINACH, CHEESE & DICED TOMATOES

Smelts
CRISPY FRIED SERVED WITH LEMON & TZATZIKI

Ouzo Mussels
SAUTEED MUSSELS WITH FRESH TOMATOES, BASIL, GARLIC & OUZO

Seared Scallops
SEASONED & SEARED WITH A SPLASH OF WHITE WINE, ON A BED OF
SPINACH AND ORZO, TOPPED WITH FETA CHEESE

20

16

20
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Saganaki
FLAMING CHEESE WITH BRANDY

Spanakopita
SPINACH, FETA CHEESE, LEEKS & FRESH HERBS, BAKED IN PHYLLO

Dolmades
HAND ROLLED GRAPE LEAVES WITH RICE, HERBS & GROUND BEEF

Keftedes
GROUND BEEF & FRESH HERBS

Beef Fillet Tips
CHAR-GRILLED, MARINATED IN FRESH HERBS & GARLIC TOPPED
WITH CHOPPED TOMATOES

Lamb Ribs
SLOW COOKED & TOSSED IN LADOLEMONO SAUCE
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Kyma Eggplant
BAKED EGGPLANT WITH FETA CHEESE, TOMATO SAUCE AND GARLIC

Crispy Zucchini
FRIED & SERVED WITH TZATZIKI

Vegetable Platter
GRILLED ZUCCHINI, EGGPLANT, PEPPERS, ASPARAGUS & ONION

12

13

16

ADD: CHICKEN 7 - GYRO 7 - SHRIMP (2 PIECES) 7 - SALMON 12

Traditional Cold Meze Seafood Meze

Traditional Hot Meze

Soup

Avgolemono
LEMON CHICKEN ORZO

7

Salads

Greek Horiatiki
TOMATOES, CUCUMBERS, ONIONS, PEPPERS, KALAMATA OLIVES,
TOPPED WITH FETA CHEESE, OLIVE OIL, VINEGAR & OREGANO

Greek Kale
CHOPPED KALE GREENS MIXED WITH CHICKPEAS, FETA CHEESE,
CHOPPED TOMATOES, CUCUMBERS & PEPPERS

WATERMELON & FETA
WATERMELON, IMPORTED FETA CHEESE, CUCUMBERS, RED ONIONS,
KALAMATA OLIVES, MINT

Harvest
LETTUCE, CUCUMBER, CHOPPED TOMATOES, VARIETY OF ROASTED
VEGETABLES, POACHED POTATO, ASPARAGUS & WHITE BEANS

Prasini
ROMAINE LETTUCE, SHALLOTS, RADISHES, DILL, LEMON, CHAMPAGNE
VINEGAR & OLIVE OIL

Kyma
SHRIMP, OCTOPUS, CALAMARI, ROMAINE LETTUCE, TOMATOES, ROASTED
VEGETABLES, POACHED POTATO AND ASPARAGUS IN A CITRUS DRESSING

14 / 24
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Vegetable Meze

Sides

Lemon Potatoes
OVEN BAKED WITH LEMON, GARLIC OLIVE OIL & HERBS

Spinach Leek Rice
HERBS, LEEK & SPINACH

Yiayia's Veggies
SEASONAL BAKED VEGETABLES

Horta
STEAMED WILD GREENS SERVED WITH OLIVE OIL AND LEMON

Orzo
GREEK PASTA, GRATED CHEESE WITH LAMB BRAISED TOMATO
SAUCE OR PLAIN WITH OLIVE OIL

Kyma Fries
TOPPED WITH GARLIC, OLIVE OIL & OREGANO

7

7

8

7

7
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LUNCH SpecialS
Chicken Breast Filet
GRILLED CHICKEN BREAST SERVED WITH LEMON POTATOES & SALAD

Filet Medalion
4oz FILET MIGNON SERVED WITH FRIES AND SALAD

16

18

Lunch Lamb Chops
2 CHOPS SERVED WITH FRIES AND SALAD

Lunch Salmon
SIMPLY GRILLED SERVED WITH LEMON POTATOES AND SALAD

18

17

Greek Pita Wraps
SERVED WITH SALAD AND GREEK FRIES
PITA WRAPED WITH TZATZIKI, LETTUCE, TOMAOTES, CUCMBERS

 
Gyro

Chicken

Shrimp

Veggie
GRILLED ZUCCINI & EGGPLANT, ROASTED PEPPERS, GREEK GOAT CHEESE

16

16

16

15



Baked Cod Plaki
BAKED COD WITH TOMATOES, ONIONS, GARLIC, PARSLEY & WHITE WINE,
SERVED WITH SPINACH LEEK RICE

Bakaliaros Skordalia
FRIED COD SERVED WITH GARLIC POTAOT MASH AND ASPARAGUS

Grouper
PAN FRIED, SAUTEED IN WINE GARLIC BUTTER, CAPER SAUCE, SERVED WITH
LEMON POTATOES AND ASPARAGUS

Grilled Salmon
GRILLED WITH LEMON, ORANGE SAUCE, OREGANO AND CAPERS, SERVED OVER
SPINACH LEEK RICE, WITH SAUTEED SPINACH, GOAT CHEESE & CHOPPED TOMATOES

Chilean Seabass
GRILLED WITH LEMON, ORANGE SAUCE AND A TOUCH OF OREGANO,
SERVED WITH SPINACH, CAPERS, GOAT CHEESE & SPINACH LEEK RICE

Athenian Shrimp
PAR SEARED SHRIMP WITH DICED TOMATOES AND FETA CHEESE, SERVED OVER
SPINACH LEEK RICE, WITH A SIDE OF ROASTED PEPPERS & ASPARAGUS

Seafood Linguini
SHRIMP, MUSSELS, OCTOPUS & CALAMARI OVER LINGUINI IN A RED SAUCE

Prawn Orzo
LARGE 8oz PRAWN OVER CREAMY LEMON GARLIC WINE ORZO

Thallasino
SHRIMP, SCALLOPS, MUSSELS, OCTOPUS & CALAMARI IN A ROASTED TOMATO SAUCE,
ORZO, VODKA, GARLIC & OLIVE OIL
ADD BOMBA PRAWN 20

Grilled Seafood Board
WHOLE FISH, OCTOPUS, GRILLED CALAMARI, GRILLED SHRIMP, SERVED WITH
WILD GREENS AND SPINACH LEEK RICE
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26
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28
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Roasted Lamb
SLOW COOKED WITH THYME, ROSEMARY, OREGANO & GARLIC, SERVED
WITH ROASTED LEMON POTATOES & YIAYIA'S VEGGIES

Lamb Shank
SLOW BRAISED IN AN AROMATIC TOMATO SAUCE, SERVED WITH ORZO
& GRATED CHEESE

Oven Roasted Lemon Chicken
HALF CHICKEN, SERVED WITH LEMON POTATOES & YIAYIA'S VEGGIES

Pastitsio "The Greek Lasagna"
LAYERS OF THICK MACARONI, SEASONED GROUND BEEF, TOPPED WITH
HOMEMADECREAMY BECHAMEL SAUCE & GRATED CHEESE

Moussaka
LAYERS OF ROASTED EGGPLANT, POTATOES, GROUND BEEF, TOPPED WITH
HOMEMADE CREAMY BECHAMEL SAUCE & GRATED CHEESE

Stuffed Peppers
WITH GROUND BEEF, RICE, FRESH HERBS, TOMATOES & OLIVE OIL

Gyro Platter
OPEN FACE ON PITA BREAD WITH LETTUCE, TOMATOES, TZATZIKI
SERVED WITH LEMON POTATOES

Souvlaki Platter
2 CHICKEN SOUVLAKI STICKS SERVED WITH SALAD AND GREEK FRIES

Spanakopita Platter
SPANAKOPITA, YIAYIA'S VEGGIES & LEMON POTATOES
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26
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Fresh Catch 
With A Greek Touch

Greece On Your Plate

Fa m i ly  S t y l e  M e n u s

Greek Salad
Cold Pikilia
TZATZIKI, MELITZANOSALATA, TIROKAFTERI,
TARAMOSALATA, DOLMADES

Spanakopita
Crispy Calamari
Keftedes
Meat Platter
CHICKEN KEBOB, BEEF KEBOB, GYRO MEAT

Sides
LEMON POTATOES & SPINACH LEEK RICE

Greek Salad
Cold Pikilia
TZATZIKI, MELITZANOSALATA, TIROKAFTERI,
TARAMOSALATA, DOLMADES

Spanakopita
Crispy Calamari
Keftedes
Saganaki
Meat Platter
CHICKEN KEBOB, BEEF KEBOB, LAMB CHOPS,
GYRO MEAT

Grilled Shrimp
Sides
LEMON POTATOES & SPINACH LEEK RICE

Greek Salad
Cold Pikilia
TZATZIKI, MELITZANOSALATA, TIROKAFTERI,
TARAMOSALATA, DOLMADES

Spanakopita
Crispy Calamari
Keftedes
Saganaki
Meat Platter
CHICKEN KEBOB, BEEF KEBOB, LAMB CHOPS,
GYRO MEAT

THALLASINO
Sides
LEMON POTATOES & SPINACH LEEK RICE

$60 Per Person

Athena

Aphrodite

Zeus

$50 Per Person

$40 Per Person

4 People or More

CONSUMING RAW OR UNDERCOOKED EGGS, SEAFOOD, SHELLFISH, MEATS & POULTRY MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

Lamb Chops
MARINATED WITH THYME, ROSEMARY AND GARLIC, SERVED WITH
LEMON POTATOES & YIAYIA'S VEGGIES

Mediterranean Chicken
GRILLED AND TOPPED WITH SPINACH, GARLIC & GREEK GOAT CHEESE,
SERVED WITH SPINACH LEEK RICE

Filet Mignon
8oz MARINATED WITH THYME, ROSEMARY AND WINE, SERVED WITH
LEMON POTATOES AND YIAYIA'S VEGGIES

Meat Platter (For 2 People)
CHICKEN KEBOB, BEEF TENDERLOIN KEBOB, LAMB CHOPS, GYRO MEAT
SERVED WITH LEMON POTATOES & SPINACH LEEK RICE

35

26

36

68

Chicken Kebob
MARINATED WITH GARLIC, AROMATIC SPICES & OLIVE OIL

Shrimp Kebob
MARINATED WITH LEMON ORANGE ZEST, GARLIC & WHITE WINE

Beef Tenderloin Kebob
FILET MIGON MARINATED WITH FRESH HERBS & RED WINE

28

29

34

Kebobs
All Served with Spinach leek Rice & Yiayia's Veggies

Wood Fire Grilled

ADD DESSERT PLATTER $5 PER PERSON

whole fish
served with wild greens and spinach leek rice

Lavraki (Bronzino)

Large Lavraki (Bronzino)

Tsipoura (Royal Dorado)

35

48

35

fresh catch of the day              MKT

ASK ABOUT OUR PRIVATE DINING ROOM 

HOST YOUR NEXT SPECIAL EVENT WITH US

CORPORATE PARTIES, BIRTHDAYS, BRIDAL/BABY SHOWER 

SEVERAL MENU OPTIONS AVAILABLE


