
Beef and Lamb are cooked medium unless specified otherwise. Parties of 6 or more will be charged 20% gratuity. Cake cutting fee is $2/slice. We take pride in 

preparing our food daily, as a result some items will have limited availability. If you have any allergies, please alert us as not all ingredients are listed. We are 

obliged to tell you if you are consuming raw or undercooked meat, seafood or eggs which may increase your risks of food-borne illness.

                                                                                                                                
FLORIDA Boynton Beach | 8794 W Boynton Beach Blvd  #101, FL, 33472, tel: 561 509 8036             

ALLERGY FRIENDLY & SPECIAL REQUESTS

At Souvlaki GR We Take Great Pride In Providing a Choice & Variety of Special Dietary 
Requests. Our Menu is Designed to Accommodate Vegan, Vegetarian, Gluten-Free and 

Seafood Allergy Diets. All of Our Menu Items are Homemade, Made From Fresh Ingredients 
Directly From Greece, Pasteurized Feta &  Extra Virgin Greek Olive Oil

We Are not a Fast Food Restaurant. Your Food is Made Fresh Every Order Please Be 
Patient. We Appreciate Your Business

 

PANAMA Panama City |  Calle 76 Este & Avenida 4 C Sur, Panama, tel. +50766547190  

NYC LES |116 Stanton ST, NY, 10002, tel. 212 777 0116  | Midtown  West |  162 West 56TH ST, NY,  10019,  tel. 212 974 7482

Midtown  East |  231 East 53RD ST, NY,  10022,  tel. 212 832 0395

F O O D 



M E Z E D E S 
D I P S  | 1 0 ea

MELITZANOSAL ATA -Eggplant ( vg .g f.d f )  

T YROK AFTERI -Spicy Feta ( v.g f ) 

TAR AMOSAL ATA - Carp Roe ( g f .d f ) 

FAVA -Split Pea (vg .g f.d f ) 

HUMMUS -Chickpea (vg .g f.d f ) 
SKORDALIA -Garlic ( vg .d f.nu t s ) 

TZATZIK I -Cucumber Yogurt ( v.g f )

ANY THREE SPREADS |  25 

Extra Pita +2 | Cucumber +4 | Small Dip +2

Tomato +4 | Feta +4 | Olives +4 | Lettuce +3 

P S I T A  T I S  O R A S   
G R I L L E D  T O  O R D E R 

STEAK KEBAB |  3 4  ( g f .d f )     

Angus Sirloin Flap Steak, Onions, Colored Peppers,                          

Pita, Tzatziki & Side

CHICKEN KEBAB |  32  ( g f .d f )     

Grilled Chicken, Onions, Colored Peppers, Pita, Tzatziki & Side with 

Mustard Sauce Marinated in a Yogurt Sauce. 

BIFTEKI  GEMISTO |  32

16 oz Greek Burger Patty Stuffed With Greek Cheeses, Mint, Dill & Side

BRIZOL A |  4 6  ( g f .d f )     

16 oz USDA Angus Prime Ribeye Grilled Steak Charcoal Marinated 

with Greek Salt & Extra Virgin Olive Oil & Side 

PAIDAKIA ( g f .d f )                                              

Greek Style Charcoal Grilled Lamb Chops & EVOO 
1/4  K ILO |3 9   1/2  K ILO |75   1  K ILO |137                                     

1/4 kg One Side | 1/2 kg Two Sides | 1kg Three Sides                                                                                                                      

PSITA T IS  OR AS POIKIL IA ( g f .  d f )                                             
fo r  2  p p l  |  69    fo r  4  p p l  |  137                                                     

2 ppl two Side    4 ppl four Sides  

Mixed Grilled Meat Platter for two or for four - Combination of Lamb 

Chops, Traditional Greek Sausage, Chicken, Pork Skewers & Chicken 

Homemade Patty & Beef Sirloin Flap Steak With Tzatziki & Pita

  K AL AMAKI PL ATE ( g f .d f )                                                     
Choices Of Chicken or Pork Skewers                                                                        

fo r  1  |  25   fo r  2  |  4 8        

 For 1 Choice of 3 Skewers, 1 Side | for 2  Choice of 6 Skewers, 2 

Sides Served With Tzatziki & Pita

O R E K T I K A  
A P P E T I Z E R S                                    

AVGOLEMONO  |  12  (d f )
Egg & Lemon Chicken Soup With Carrots & Celery         

FAKES  |  11  (vg .g f.d f ) 
Greek Traditional Lentil Soup                          

DOLMADES  |  19  ( g f .d f.vg )

Homemade Stuffed Grape Leaves With Arborio Rice & 
Medley Of Herbs                                                 

EGGPL ANT IMAM  |  18  ( g f .v )
Baked Eggplant, Feta, Caramelized Onions & Tomato Sauce                                     

   KOLOKITHAKIA T IGANITA  |  19  (v )
Thinly Sliced Lightly Fried Crispy Zucchini Chips

                                         
SPANAKOPITA |  19  (v )

Spinach Pie With Phyllo, Aromatic Herbs & Feta Cheese                   

HALLOUMI  |  18  ( g f .v )
Grilled Cheese With Lemon & Olive Oil 

 SAGANAKI  |  18  (v )

Greek Style Pan Seared  Graviera Cheese, Ladolemono & 
Oregano                                                               

                                                KEFTEDES  |  18
Greek Meatballs - Beef, Onion, Garlic & Parsley               

LOUK ANIKO  |  18  ( g f .d f )
Greek Traditional Pork Sausage With Leeks & Oregano              

OCTAPODI KSIDATO  |  2 9  ( g f .d f )

Souvlaki GR Signature Charcoal Grilled Octopus, Red Wine 
Vinegar, Red Onions, Capers, Roasted Bell Peppers, Scallions  

& Olive Oil  Vinaigrette                               

K AL AMARI  |  21  
Pan Fried Kalamari in Crispy Semolina & Flour With Marinara 

Sauce or Simply Grilled With Lemon Olive Oil Capers & 
Scallions                                                                      

MUSSELS  |  25  ( g f .d f )

Mediterranean Steamed Mussels, Retsina Wine, Rosemary, 
Garlic & Scallions

 HORIATIK I  |  19  ( g f .v )

Traditional Authentic Greek Salad. Tomato, Cucumber, Red 
Onions, Peppers, Capers, Greek Feta, Red Wine Vinaigrette, Olives & 

EVOO | Lettuce On The Side +3                                   

PR ASSINI  |  17  ( g f .v ) 

Hearts Of Baby Romaine, Green Cabbage With Scallions, Dill, 
Crumbled Greek Feta Cheese In Olive Oil Lemon Dressing   

Tomatoes On The Side +4                                                   

PATZARI  |  19  (vg .d f.nu t s ) 

Fresh Roasted Beet, Baby Spinach, Arugula Flavored With Skordalia 
& Dressed in a Red Wine Vinaigrette With Orange, Walnuts & EVOO                                                                  

MEDITERR ANEAN |  18  (vg .g f.d f.nu t s )

Chick Peas, White Beans, Lentils, Scallions, Chopped Spinach, Grape 
Tomatoes, Toasted Almonds, Red Wine Vinaigrette & EVOO                                                                          

MANOURI |  18  (v.g f.nu t s )

Arugula, Baby Spinach, Toasted Hazelnuts, Sun Dried Tomato, 
Grape Tomatoes, Preserved Figs With Balsamic Vinaigrette 

 & Manouri Cheese            

PSITA L ACHANIK A |  24  (vg .g f.d f )
Mixed Grilled Seasonal Vegetables - Zucchini, Eggplant, Colored 

Peppers, Asparagus, Onions, Portobello Mushrooms (upon 
availability) EVOO, Balsamic Vinegar &  Balsamic Glaze

S A L A D  A D D  O N S
Chicken +4 | Pork +4 | Lamb +7 | Shrimp +6 | Salmon +11 |             

Extra Feta +5 | Extra Tzatziki +2 | Extra Pita +2

V E G I E  S I D E S 
Hand - Cut  Fr ies |10 (vg ) 

Hand - Cut  Greek Fr ies  w Feta & Oregano |11(v )                                      
Patates  Lemonates  Lemon  Potatoes |11( g f.d f )                       

Hor ta  Seasonal Greens |11  ( g f .d f.vg )                                               
Spanakor i zo  Spinach Rice |11( g f.d f.vg )                                                         

Faso lak ia  String Beans |12  ( g f .d f.vg )                                                            
Gigandes  Giant Beans | 13  ( g f .d f.vg )                                                           

Kr i tha rak i  Orzo w Light Tomato Sauce | 10 (d f .vg ) 
Gr i l l ed Veggies  |  13  ( g f .d f.vg ) 

 

P A R A D O S I A K A  
T R A D I T I O N A L                  

MOUSSAK AS |  25

Traditional Greek Casserole with Bechamel Sauce, 
Ground Beef, Eggplant & Potatoes

VEGGIE MOUSSAK A |  25  (v )

Traditional Greek Casserole with Bechamel Sauce, 
Zucchini, Eggplant, Portobello Mushrooms                                     

PASTITSIO |  25

Traditional Baked Pasta with Bechamel Sauce  
& Ground Beef

KRITHAROTO THAL ASINON |  3 6

Orzo With Shrimp, Calamari, Mussels 
& Clams in Light Tomato Sauce                                                                    

ARNI Y IOUVETSI  |  3 4

Slowly Cooked Grass Fed Lamb Shank in Red Wine 
Tomato Sauce With Orzo and sprinkled with Feta cheese

ALL THE SPECIAL S ARE A L A CARTE

T Y L I K T A 
A U T H E N T I C  P I T A  B R E A D  W R A P S

— All Dips Served with Pita —

SOLOMOS |  2 9  ( g f .d f )
Grilled Salmon Drizzled With Lemon Olive Oil & Side 

 L AVR AKI  BRANZINO  ( g f .d f )                      
fo r  1  p p l  |  3 9    fo r  2  p p l  |  78

Grilled Branzino With Lemon Olive Oil & Side

BRANZINO SEA SALT |  +10                     
E XC EP T FR I DAY & S A T U R D A Y

TSIPOUR A - D OR A D O |  3 9  ( g f .d f ) 
Grilled Dorado With Lemon Olive Oil & Side    

SNAPPER  |  MP ( g f.d f )
Grilled Snapper With Lemon Olive Oil & Side 

CATCH OF THE DAY  |  MP ( g f.d f )

PSITA THAL ASSINA ( g f .  d f )                                             
fo r  2  p p l  |  9 0    fo r  4  p p l  |  170                                                     

2 ppl One Side    4 ppl Two Sides  
Mixed Grilled Fish Platter for two or for four.

Combination of Whole Branzino, Grilled Octopus, 
Grilled Calamari, Grilled Shrimp & Pita   

GARIDES SAGANAKI |  3 5
Sautéed U8 Wild Shrimp Cooked in Light 

Tomato Sauce, Feta Cheese & Ouzo, Comes                               
With Orzo Pasta             

F I S H 
Daily Selection of Fresh Local & Sustainable Catches 
Provided by Captain Clay & Sons. We Also Feature 
Mediterranean Fish Flown in From Greece & Spain.                                                                           

Our Fish is Charcoal Grilled, Whole or Deboned and 
Finished With Our Signature Ladolemono Dressing.

S A L A T E S 
S A L A D S 

v : veg eta r ian  |  vg : veg an |  g f :g lu ten  f ree  |  d f :d a i r y  f r e e Wi -F i :  souv lak ig rgues t  |  Passw ord :  SOUVLA KIGR

MAIN COURSE S IDES 

Horta . Fries . Lemon Potatoes . Gigandes . Orzo . 
Spanakorizo . Fasolakia . Greek Fries              

 Extra Charge Grilled Veggies +5

SOUVL AKI  PITA |  10 .5  ea

Souvlaki Pita, Wrapped with Chicken or Pork 
Tomato, Fries, Red Onions & Tzatziki or Spicy Feta 

SUBSTITUTE  WITH  Veggies +1  | Loukaniko +1  
Shrimp +2  | Lamb +2 | Extra Feta +1| Extra Sauce+2   

FRIES ARE WRAPPED IN THE PITA, CAN BE REMOVED BUT 

NOT SERVED ON THE SIDE


