Appetizers
Olives & Feta 11.95

Roasted Beets

greek olives carefully marinated with fresh
herbs & spices | extra virgin olive oil
premium greek feta

Keftedes

Gigandes

11.95

greek style seasoned meatballs
served with tzatziki

Saganaki

11.95

oven roasted beets
marinated in light vinegar
red onions | parsley | olive oil
9.95

savory tomato braised giant greek lima beans
served in a red sauce

Fried Calamari

11.95

vlahotiri cheese pan seared with
olive oil | lemon juice

Mykonos Mussels

fresh and tender calamari
lightly fried | marinara sauce

Spanakopita

15.95

fresh p.e.i. mussels | fresh tomatoes
shallots | garlic | bell peppers

Shrimp Mykonos

13.95

Octopus

23.95

four pan seared white premium shrimps
fresh tomatoes | bell peppers | white wine
crumbled feta cheese

Zucchini & Eggplant Chips

11.95

fresh baby spinach | feta cheese | leaks | dill
crispy filo dough
23.95

sushi-quality Mediterranean grilled octopus
capers | red onions | red wine vinegar
extra virgin olive oil

Souzoukakia

12.95

crispy zucchini & eggplant slices | tzatziki

13.95

Sautéed Greek meat balls in red sauce
crumbled feta | ouzo finish

Mediterranean Spreads
Taramosalata

Tirokafteri

6.95

greek style caviar | lemon juice | shallots
ground almonds | extra virgin olive oil

Skordalia

Humus

6.95

puréed garlic & potatoes | lemon juice
ground almonds | extra virgin olive oil

Melitzanosalata

6.95

puréed chickpeas | fresh herbs | garlic
greek spices | tahini | extra virgin olive oil

Tzatziki

6.95

puréed fire roasted eggplant
garlic | lemon juice | fresh herbs
extra virgin olive oil

6.95

PUREE OF FETA | MANOURI | GAVIERA
FOLDED ROASTED RED PEPPER

6.95

greek yogurt | shredded cucumbers
garlic | chopped dill | extra virgin olive oil

Silogi

14.95

choose 3 of our delicious spreads from above to create your own
Mediterranean spread combination

Salads
Horyatiki

Prasini

13.95

fresh heirloom tomatoes | red onion red
and yellow bell peppers | feta cheese
cucumbers & mykonos vinaigrette

Chopped Salad

12.95

cucumber | capers | tomatoes | olives
onions | chick peas | mykonos
vinaigrette | crumbled feta cheese

12.95

crisp romaine lettuce | scallions | dill
cucumbers | crumbled feta cheese
mykonos vinaigrette

Greek Salad

13.95

romaine lettuce | tomatoes | cucumbers
red onions | olives | bell peppers
feta cheese | mykonos vinaigrette

Chicken Avgolemono Soup

6.95

traditional greek soup with fresh herbs and arborio rice

Seafood
Mykonos Seafood Pasta

Shrimp “Lemonato”

29.95

fresh p.e.i. mussels |point judith calamari &
premium shrimp served over greek pasta with
a fresh tomato sauce

crabmeat & lemon Sole

chilean Sea bass Plaki

30.95

pan seared fresh atlantic lemon sole
served over rice pilaf and topped with
crab meat | white wine and tarragon sauce

Swordfish Steak

29.95

sautéed fresh premium shrimp
extra virgin olive | bell peppers
lemon juice |rice pilaf

Grilled Salmon

28.95

simply grilled fresh atlantic swordfish
served with spanakorizo

33.95

oven baked chilean sea bass
sliced vidalia onion | beefsteak tomatoes
potatoes | fresh tomato sauce

27.95

grilled fresh scottish salmon served with
spanakorizo

Whole Fish
house specialty, freshly caught, whole fish, charcoal grilled
with ladolemono & served with baked lemon potatoes

Lavraki

31.95

Bronzini - Lean white fish | mild and sweet with moist tender flakes
deboned upon request to the best of our ability - some bones may remain

Entrees
Lamb Chops

Rib Eye Steak

29.95

usda prime colorado lamb chops grilled with
traditional seasonings and
served with baked lemon potatoes

Chicken SOUVLAKI

Stifado

20.95

marinated cubes of delicious grilled chicken
on a skewer with rice pilaf & pita bread

Pork Chop

38.95

14 oz. usda prime beef grilled
and finished in the
oven & served with baked lemon potatoes
27.95

chunks of prime braised boneless short ribs
whole baby onions | mashed potatoes

Filet Mignon

29.95

all natural marinated thick cut pork chop
shallots | Apricot red wine reduction
butternut squash | fennel

33.95

usda prime filet mignon | shallot demi glaze
lemon roasted potatoes

Lamb Shank

28.95

braised colorado lamb on the bone with a red wine and
tomato reduction over tomato orzo

Sides
Horta

Spanakorizo

6.95

fresh steamed seasonal greens
extra virgin olive oil and freshly
squeezed lemon

Greek Fries

5.95

hand cut and crispy fried
tossed with salt pepper & oregano

PLEASE NOTIFY US OF ANY FOOD ALLERGIES

6.95

rice folded with fresh baby spinach
tomatoes | dill | scallions
extra virgin olive oil

Baked Lemon Potatoes

5.95

oregano & lemon crusted
oven baked potatoes

A GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 6 OR MORE

Consuming raw or uncooked meat, poultry, seafood, shellfish or eggs may
increase your risk of food-borne illness

