
S I D E S

S P R E A D S F O U R N O  /  S O U V L A

M A I N S

S M A L L  P L AT E S

STACKED YEMISTA�� � � � � � � � � � � � � � � � � � � � � � � � � 1 8
layered beefsteak tomato, rice, pinenuts, currants, herbs potatoes VN  GF   

PAP O U TSAK IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 8
stuffed eggplant with tomatoes, onions, peppers, with potatoes VN  GF   

MO USSAK A TSELEMENTES �� � � � � � � � � � � � � 1 9
1910 recipe of roasted lamb shoulder, bechamel, eggplant, w/potatoes

PAST ICH IO �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 7
traditional pasta and ground beef casserole, side greek potates

CHICKEN SO UVL AK I � � � � � � � � � � � � � � � � � � � � � � � 1 9
marinated chicken breast skewers, served with greek fries  GF

BEEF SO UVL AK I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � 25
tenderloin skewers with roasted tomatoes & greek fries GF

TAVERNA ST YLE  L AMB CHOPS �� � � � � � 36
four grass fed lamb chops served with greek fries GF

SAG ANAK I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 1  
vlachotiri cheese melt, peppered figs and honey V  GF

HORTOP ITA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 1
Northern Greek-style endive, leek, and spinach filo puff VN

G IG ANDES �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8
Greek white beans, herbs, veggies, tomato sauce  VN GF

ZUC CHIN I  CH IPS �� � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
thin slices, fried crispy and served with garlic dip  V GF

ROASTED BEE TS �� � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 2
roasted and marinated beets served with garlic dip   V

P ORK SO UVL AK IA�� � � � � � � � � � � � � � � � � � � � � � � � � � 1 3
four mini pork skewers served with garlic aioli   GF

AVL I  BURGER �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 6
ground lamb shoulder, herbs, spices, spicy feta spread & greek fries

GR ILLED  K AL AMAR I �� � � � � � � � � � � � � � � � � � � � � � 1 8
red pepper and fennel relish, lemon vinaigrette  GF 

SE AFO OD SO UVL AK I �� � � � � � � � � � � � � � � � � � � � 24
wild caught shrimp skewers with basmati rice  GF 

O UZO SALMON IN  PARCHMENT�� � � � 25

baked salmon, fennel, leeks, ouzo, , wild greens side  GF

GR ILLED  SE AFO OD PL AT TER �� � � � � � � 27
shrimp, kalamari and octopus   GF

PAN-SE ARED L AVRAK I �� � � � � � � � � � � � � � � � � 29                           
whole deboned Greek branzino filet, sauteed wild greens  GF

ASTAKOMAK ARONATHA�� � � � � � � � � � � � � � � � 36
traditional greek lobster spagetti 

SO U TZO UK AK IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 3
smyrna-style beef & lamb meatballs, yogurt, herb tomato sauce

HOMEMADE LO CANIKO �� � � � � � � � � � � � � � � � � 1 1
Ground pork sausages, with orange rind and greek spices   GF 

MARINATED SE AFO OD �� � � � � � � � � � � � � � � � � 1 5
shrimp, kalamari and octopus in olive oil with veggies     GF 

O UZO CURED SALMON �� � � � � � � � � � � � � � � � � 1 3
bruschetta-style, served with black tarama and zucchini

K ATA IF I  PRAWNS�� � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
four prawns wrapped in shredded filo, boukovo pepper mayo

O CTOP OD I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 8
served with santorini-style fava, retsina finished tomato Boukie   GF

BASMAT I  R ICE �� � � � � � � � � � � 5
olive oil, scallions, herbs, lemon zest   VN  GF

GREEK P OTATOES �� � � � � � 5
olive oil, lemon, oregano garlic VN   GF

MANESTRA�� � � � � � � � � � � � � � � � 5
orzo, tomato sauce, kefalotyri cheese  V

GREEK FR IES �� � � � � � � � � � � � � 7 
oregano & feta   V  GF

SAU TEED WILD  GREENS�7 
olive oil and lemon dressing VN  GF

WITH  P ITA OR  VEGG IES 
SUB  GF P ITA ( + 1 )

TARAMA�� � � � � � � � � � � � � � � � � � � � � 9
traditional cod roe dip  

TZ ATZ IK I �� � � � � � � � � � � � � � � � � � � � 9
yogurt and cucumber V  GF

T IROK AF TER I �� � � � � � � � � � � � � 9
spicy feta V  GF

MEL ITZ ANOSAL ATA�� � � � 9
roasted eggplant VN  GF    

HUMMUS�� � � � � � � � � � � � � � � � � � � � 9
chickpea & tahini  VN  GF    

SAMPLER �� � � � � � � � � � � � � � � � � � 1 6
pick your three favorites   

MONAST IRAK I  ST YLE
GYROS  SANDWICH�� � � � 1 7

2 mini pitas made with berkshire pork 
shoulder, onions, tomato, and tzatziki 

sauce, served with greek fries

GREEK CH ICKEN�� � � � � � � 2 1
slow roasted with an herb/spice rub, 

greek potatoes, slaw, tzatziki sauce  GF

L AMB SHO ULDER �� � � � � 29
slow cooked bone-in lamb shoulder with 

roasted potatoes  GF

S O U P

S A L A D S

AVGOLEMONO�� � � � � � � � � � � � 5
traditional egg-lemon, chicken rice  

V ILL AGE �� � � � � � � � � � � � � � � � � � � 1 2
local cherry tomatoes, cucumbers, red 
onions, peppers, olives, feta cheese  V GF

CRE TAN DAKOS � � � � � � � � � 1 0
Cretan barley rusks, Greek feta mousse, 
tomato marmalade, Greek EVOO   V GF

D IANA�� � � � � � � � � � � � � � � � � � � � � � � � 1 1
arugula, manouri, grilled pears, walnuts, 
greek honey dressing   V GF

WATERMELON�� � � � � � � � � � � � 9
watermelon, almonds, manouri cheese, 
mint, ouzo vinaigrette   V GF

A D D  T O  Y O U R  S A L A D 
chicken - 5   gyros - 6   ouzo salmon - 7

C OFFEE

ICED  FRAPPE  -   NESCAFE   $5 
GREEK C OFFEE  -  PAPAG ALOS   $ 4
BREWED C OFFEE  -  SPARROW  $ 4

D E S S E R T S

CARAMEL BAKL AVA   
ICE  CRE AM�� � � � � � � � � � � � � � � � 8
housemade vanilla ice cream, caramel 
baklava center, with shredded filo

YO GURT MO USSE �� � � � � � � 5 
light and airy, with fruit and honey    V GF

CHOCOLATE BAKLAVA� � 6
with callebaut chocolate filo layers  V

SOKALOTOPITA�� � � � � � � � � � � � � 7
greek chocolate cake, rose water compote   V


