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GREEK SALAD / 7,50
greek salod with lomoafoes. cucumber.
pepper, onicn, olives and copers
served with feta cheese

gresk dpe

TIROKAFTERI / 5.00
creamy gresk feta spread
with roasted peppers ans a hint of chil

TZATZIKI / 5,00
fraditicnal greek yogurt dip

GARDEN SALAD / 11,00 with cucumber, garic and fresh herbs

fresh mixed greens, rocket leaves,
cherry tamatoes, grilled manour cheese,

TARAMOSALATA / 500
fresh peach skoes. wolnuts, balsomic dressing

fraditional greek fish roe dip
woth olive oil and lemon

FETA CHEESE / 4.00
tradifioral greek feta cheese drizded
with extra virgin olive ofl and oregano

CEASARS SALAD / 11,00

iceberg letiuce & lettuce leaves

with griled chicken breasl. crispy bocon,
parmeson cheese, croutons

and homemaode coesar dressing

CRETAN DAKOS / 9.50

fradifional cretan barley rusk lopped

with frech tomalo, creamy greek cheese

spread, oregano & extra virgin clive oil
GRILLED TALAGANI CHEESE / B.00

grited fradifional greek cheese served

with chermry lomatoes, basil-infused

clive oil ond coramelized bakomic glaze

CAPRESE SALAD / 10.00
frash tomato, mozarela cheese
baosl pesto & exira virgin olive ol

TUNA SALAD / 11.00
mixed greens with tuna, tomato,
eucumber, sweet com, capers

KEFALOTYRI SAGANAKI / 8,00
pan-fried greek kefalotyr cheese

and olive ofl dressing with o goiden crispy. crust
[\ S
NG RED LN ARON 'Y g GREEK CHEESE CROQUETTES / 8,00
== crispy croquette: flled with ¢
a blend of gresk cheeses
l r‘oug{q l_,a-rua.L aM:zM g
GREEK OLIVES / 4.00 Ia.a,.r_-: =
setection of greek clives served

SPAGHETTI NAPOL / 9,00
spoghetti with homemade lomato sauce
& pormescn chaeasa

with extra virgin olive ol and cregana

FRIES POTATES / 5,00
crispy fried potcioes
SPAGHETTI CARBONARA / 11,00

spogheth with bacon, mushrooms,

garic, pamesan cheete ond creamy sauce

GREEK FRIES WITH FETA / 7.00
crspy fried potatoss lopped with crumbled

fela cheese. oregana and exlira virgin ofve ol
SPAGHETTI BOLOGNESE / 11.00

spaghetii with slow-cooked

FRIED TUCCHINI / B,0O minced beet in nch fomato sauce

crispy frled zucching served with trateki dip

PENNE POLLO / 12.00

penne posta with chicken breakst,
mishrooms and cream saucea

FRIED MEATBALS / B.00

homemade greek meolball fopped
with Irash tomato and crumbled leta cheese
MEDITERRANEAN
SHRIMP SPAGHETI / 18,00
spaghettl with succulent shrimps,
nch tomato souce. gorlic,
fresh heibs and exiro virgin olive ofl

GRILILED VEGETABLES / 10.00
reasonai griled vegetables
with homemades balsaomic dressing

anz Z ot

NAPOLITANA / 700
fomanto sauce, cheese mix
[mozzorela & yelow cheese) ond oregano

LM/TTt‘;m s e,a- |

FRIED CALAMARI / 12,00 # . ﬁ‘q 1
golden fried calomar served \ B
with lemon ond tortor souce

FRIED GAVROS [ 12.00
traditional erispy fried anchovies
served with lemon

GRILLED SHRIMPS / 15.00
Juley grifed shrimgps servad with lemon
PEPPERONI / 11.00 and exfra virgin clive oif
tomalo souce, chaase mix
Imozzarela & yelow cheese)

and pepperon

GRILLED FISH TSIPOURA [/ 14,00
fresh sea breom griled and served
with seasonal gamish

CHICKEN /[ 13.00

cheays mix (mozarela & vellow cheese),
grilled chicken. bocon, musheooms

and sweel peppens & cury sauce

GRILLED FISH LAVRAKI / 19,00
fresh tea boss griled and erved
with segsonal gomish

YAKINTHOS SPECIAL / 13.00

chaese mix (mozzarela & yelow cheese),
ham. bacon. pepperont. mushrooms.
sweal pappers

o bond —__

PORK NECK STEAK / 12.00

tender griled pork neck steak mannated

in the chei’s special blend of herbs and spice,
sarved with ffench fries

OCTOPUS GRILLED / 22,00
tender grilled octopus served with
extra virgin ofive ol and lemon

GRILLED CHICKEN FILLET / 12,00 =
juicy grited chicken thigh fillet
served with baby potatoss

CHICKEN SCHNITZEL / 12,00
crspy schnitzel chicken served with french es

CHICKEN SCHNITZEL A LA CREAM / 1400
crispy schnifzel chicken with crecmy
mushvoom sauce sefved with french Ines

SOUVLAKI CHICKEN [/ 14.00
tfradifional greek chicken breast
skawere with franch fies and pita bread

BIFTEKI / 13,00
tracifionat greek griled patty made with a blend
of beef and pork, served with french fries

CHEF'S FAVORITE PORK

TENDERLOIN SOUVLAKI / 17.00

premium pork fenderioln skewens marinoted
with mediteronean herbs, grilled to perfection
and servad with baby potatoes

pita breod. and popiica sauce

STUFFED BIFTEKI / 15,00

juicy greek griled patty moade with o blend

of beel and pork filled with fela cheessa sun-dried tomalioes
and meited cheese. served with french fries

PREMIUM GREEK BEEF STEAK / 2400
premium griled greek beel steak cooked to your preferance.
served with baby potaloes and seasonal grilled vegetables




