
 

 
 

 

We offer a wide range of authentic Greek menu selections for our customers.  

All of them are homemade and cooked in the traditional methods used for 

years by our family.  Please enjoy our heritage and tell your friends. 
 

      Each Dinner Entrée is offered with your choice of two side dishes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Greek Selections 

Spanakotyropita   
 

Spinach Cheese Pie.   Thin layers of Phyllo pastry filled 

with savory feta cheese, fresh leaf spinach, eggs, and 

spices.   Baked in the oven until golden brown. 
 

Lunch    7.95      Dinner    12.95 

Souvlaki Sandwich    7.95        Dinner   12.95 
 

Pork tenderloin medallions marinated in Greek  

spices then broiled to perfection.  Served with  

pita bread. 
  Gyro Platter  
 

       Sliced Gyro meat (lamb and beef) with 

      diced onions and tomatoes on a lightly  

     grilled pita.  Served with tzatziki sauce . 
 

          Sandwich    7.95     Dinner    12.95 

Roasted Lamb Shank 
 

Our tender lamb shank on the bone, is slowly  

braised in a tomato based sauce with hints  

of basil, oregano and cinnamon. 
 

One Shank      12.25 Two Shanks 16.95 

         Value Dinner 

Mousaka Ground beef layered in eggplant, zucchini and     7.95   13.95 

  potatoes and then baked under a béchamel sauce. 
 

Pastitsio Ground beef layered in ziti pasta and then baked    7.95   13.95 

  under a béchamel sauce. 
 

Dolmathes Grape leaves stuffed with rice, beef and our own    7.95   13.95 

  special herbs.  Topped with lemon sauce and a  

  hint of Olive Oil. 
 

Chicken  Boneless chicken breast in a thick tangy lemon sauce    7.95   13.95 

  with sautéed mushrooms. 
 

Chicken Grilled chicken breast tossed with spinach, kalamata    7.95   13.95 

  olives, tomatoes, feta cheese and extra virgin olive 

  oil over linguini pasta.   (Substitute shrimp for 2.95 more) 

 

Common Greek translations  
 

Hello (singular)  yia sou  
 

How are you?  ti kanis  
 

I’m fine.  ime kala 
 

Thank you  efharisto 
 

Goodbye  yia sou 
 

Good morning  kali mera 
 

Good evening  kali Spera 
 

Good night  Kali nichta 

Greek Platter 
 

Combination of our favorite Greek selections.   Lamb Shank, 

Pastitsio, Grape leaves, Spanakotyropita, Greek Potatoes, 

Greek Green Beans, and a small side Greek salad. 

19.75 
(Sorry, No substitutions)  

Greek Sides 
 

Greek Green Beans:   Green beans 

baked for hours in a tomato based sauce 

seasoned with Greek herbs and spices. 
 

Greek Potatoes:   Potato wedges 

roasted in the oven with olive oil, garlic, 

lemon, and Greek herbs and spices. 

 Athena 

 Lemonato 

Favorite


