
 
.  

A P P E T I Z E R S  
 
 
SA G A N A K I   Pan  seared  t rad i t iona l  Ke fa lograv ie ra  cheese     9 .  
 
SPIN A CH  PIE    Baked  s tu f f ed  f i l lo  w i th  sp inach ,  f e ta  and  l eeks      9 .   
 
PO RTO BELLO   Gri l l ed  Por tobe l lo  mushrooms  w i th  roas ted  be l l  peppers  and  bas i l   11 .   
 
ROA STED BEETS  M arina ted  in  o l i ve  o i l  and  red  w ine  v inegar  w i th  Skorda l ia    9 .  
   
V A RKA  CHIPS   Crispy  zucch in i  &  eggp lan t  ch ips  w i th  Tza t z i k i  d ip    12 .  
    
CA LA M A RI   Crispy  Pan  f r i ed  or  g r i l l ed  w i th  l emon  and  ex t ra  v i rg in  o l i ve  o i l    13 .  
  
M USSELS OUZO  S teamed  musse l s  w i th  ouzo  herb  bro th ,  topped  w i th  f e ta  cheese   14 .  
 
GREEK SPREA DS  Assor tmen t  o f  fou r  sp reads  se rved  w i th  g r i l l ed  p i t a  
Tza t z i k i  ( yogur t ,  cucumber )  •  Taramosa la ta  (Cav iar )   
M e l i t zanosa la ta  ( eggp lan t  puree )  •  Skorda l ia  (a lmonds ,  gar l i c )     15 .  
 
SA RD IN ES  Gri l l ed  sard ines  topped  w i th  l emon  and  ex t ra  v i rg in  o l i ve  o i l    14 .  
 
SH RIM P SA N TO RIN I  Baked  shr im p  w i th  wh i t e  w ine ,  tom ato  bro th  and  f e ta  cheese    16 .  
 
STU FFED  CA LA M A RI  Gri l l ed  ca lam ar i  w i th  f e ta ,  tom a to ,   f r e sh  herbs  and  gar l i c   13 .  
  
LU N CH  OCTOPUS Charcoa l  g r i l l ed  w i th  red  and  ye l low  roas ted  Ho l land  peppers   10 .  
 

 
 

S A L A D S  
 

GREEK TOM A TO SA LA D  
Vine - r ipened  tom atoes ,  cucum bers ,  peppers ,  on ions ,  Ka lam ata  o l i ve s  and  f e ta  cheese  

13 .  
 

GREEN SA LA D  
Organ ic  m ixed  f i e ld  g reens  w i th  red  w ine  v inegar  and  ex t ra  v i rg in  o l i ve  o i l  

9 .  
 

ROM A INE  
H e a r t s  o f  b a b y  r o m a i n e  w i t h  c r e a m y  f e t a  d r e s s i n g  

9 .  
 

A RUGULA   
Arugu la  w i th  s l i ced  red  on ions  topped  w i th  goa t  cheese  in  a  ba l sam ic  v ina igre t t e  

10 .  
 

A D D  G R I L L E D  C H I C K E N  5 .  •  G R I L L E D  S H R I M P  1 0 .  •  G R I L L E D  S A L M O N  8 .  
 
 
  
 

S A N D W I C H E S  
 

 
S IRLO IN  BEEF BURGER   Charcoa l  g r i l l ed  w i th  Amer ican  cheese   11 .  
 
CRA B CA KE BURGER  Charcoa l  b ro i l ed  M ary land  c rab  cake   19 .  
 
CHICKEN PA NINI  Roas ted  peppers ,  eggp lan t ,  Greek  cheese ,  and  herb  mayo   10 .  
 
F ISH  SA N D W ICH  F i sh  w i th  tomatoes  red  on ions ,  and  gar l i c  spread   12 .  
 
V EGGIE  PA NINI   Zucch in i ,  ye l low  squash ,  roas ted  peppers  and  m ozzare l la   10 .  
 
SEA FO O D  W RA P  Shr imp  sa lad  w i th  Tza t z i k i  ( cucumber  and  yogur t  spread)   13 .  
 
BEEFTEKI  P ITA  Ground  bee f  w i th  g reek  sp ices  and  yogur t  sauce   12 .  
 
CHICKEN  W RA P Roas ted  peppers ,  f e ta  cheese  and  gar l i c  mayo   11 .  
 
 

A L L  S A N D W I C H E S  A R E  S E R V E D  W I T H  F R E S H  C U T  F R I E S  
 
W E  A R E  P L E A S E D  T O  I N F O R M  Y O U  T H A T  I N  O U R  C O O K I N G  W E  U S E  F I R S T  P R E S S E D  P U R E  E X T R A  V I R G I N  O L I V E  O I L  
 

 



 
N E W  W O R L D  S P E C I A L T I E S  

 
COBB SA LA D  Assor ted  vege tab le s  w i th  ch icken ,  bacon  and  avocado   13 .  
 
TUNA  SA LA D  Seared  tuna  w i th  green  app les ,  b lue  cheese ,  g reens  and  wa lnu t s  15 .  
 
SEA FO O D  N ICO ISE  Gri l l ed  vege tab le s  w i th  sca l lops ,  shr im p ,  tuna  and  o l i ves  16 .  
 
PA STA  Penne  r iga t t e  w i th  sau téed  sp inach ,  oven  roas ted  tomatoes  and  f e ta  cheese  12 .  
 
LO BSTER RA V IO LI   Homemade  lobs te r  rav io l i  w i th  f r e sh  herb s   16 .  

 
 

P A I L L A R D  S E L E C T I O N S  
 
  

CHOICE O F  G RILLED  PA ILLA RD 
 

W ith  Organ ic  m ixed  f i e ld  g reens  w i th  red  w ine  v inegar  and  ex t ra  v i rg in  o l i ve  o i l  
 
 

W ILD SA LM ON 
18 .  

 
BLUEFIN TUNA  

20 .  
 

FREE RA N G E CH ICK EN  
16 .  

 
FILET M IG N O N 

22 .  
 

K A B O B  S E L E C T I O N S  
 

 
SW O RD FISH 

24 .  
 

F ILET M IG N O N 
22 .  

 
FREE RA N G E CH ICK EN  

17 .  
 

BEEFTEKI  
14 .  

 
A L L  K A B O B S  A R E  S E R V E D  W I T H  F R E S H  C U T  F R I E S  

 
 

H O U S E  S E L E C T I O N S  
 
 .  
LO U P D E M ER  W h i te  f i sh  w i th  m i ld ,  mo is t  and  t ender  f lakes   24 .  
 
PETIT  F ILET M IG N O N  Charcoa l  b ro i l ed  6  oz  cer t i f i ed  B lack  Angus   22 .  
 
W ILD SA LM ON Gri l l ed  mar ina ted  w i ld  sa lmon      24 .  
 

CHICKEN  Charcoa l  b ro i l ed  organ ic  ch icken  breas t   16 .  
 

A L L  M E A T  E N T R E E S  A R E  S E R V E D  W I T H  F R E S H  C U T  F R I E S  O R  V E G E T A B L E S  
 

S I D E S  
 
 Lem on  Roas ted  Po ta toes  Asparagus  Green  Beans   

 5 .  7 .  6 .  
 
 Sau teed  Sp inach  Sp inach  &  R ice   Fresh  Cu t  Fr ie s  
 7 .  6 .  5 .  
 
 

S t eamed  W i ld  Greens   Brocco l i  Rabe  
       7 .                                  7 .  

 
 
F O R  P R I V A T E  P A R T I E S  I N Q U I R E  W I T H  M A N A G E M E N T  •  E X E C U T I V E  C H E F  -  G E O R G E  G E O R G I A D E S  
 

AT YOUR REQUEST WE ALSO OFFER THE DINNER MENU 


