


CHICKEN SOUVLAKI
GEORGIE’S GYROS
CRISPY EGGPLANT & HALLOUMI

octopus skordalia 13

charred eggplant  12

traditional tzatziki 12

spicy whipped feta  15

taramasalata  14

crispy kataifi cheese pie 16

griddled cypriot halloumi 11

grass fed beef keftedes 14 

prawn saganaki 20

roasted calamari  23

char grilled kalamaki 8/14

*These items can be ordered raw or undercooked or may 
contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk for foodborne illness

our 3 favorite spreads, served 
w/ crudités, olives & 2 wood fired pitas

29

served on a wood fired pita w/ 
tomatoes, cucumber, shredded 
lettuce, spiced yogurt & a few fries

22

23

36

34

25/46

avgolemono soup  13

sesame village bread 6

2 wood fired pitas  7

zucchini chips 12

beets & whipped feta 12

SPREADS & MEZZE

MAROULOSALATA  14THE ANDROS  15/26

TRADITIONAL HORIATIKI  17

romaine, dill, lemon vin

tomatoes, cucumber & feta

barrel aged feta & crunchy vegetables

phyllo spanakopita

eggplant moussaka

lemon garlic chicken

santorini seafood orzotto

mediterranean octopus

lemon potatoes

pea latheros

steamed horta

fournou potatoes

greek fries

spanakorizo

14

10

12

10

11

11

24

25

22

CHILLED RAW 12

15

+ 4/6pc char grilled kalamaki 8/14

We proudly dry-age & butcher 
whole lamb from Slagel Family Farms.

DRY-AGED RIB CHOPS* 49
cooked over charcoal
 

LEG OF LAMB KLEFTIKO* 34
golden fornou potatoes, roasted tomato
& braised red onion

ASK OUR TEAM ABOUT OUR ROTATING

served w/ house-made harissa & lemon

ANCIENT GRAINS  20

farro, quinoa & chickpeas

TENDER ROASTED NECK
FALL OFF THE BONE SHANK
ASTORIA STYLE SOUVLAKI
GRILLED SPICED RIBS

butcher cuts
*

*

*

*

SALADS

CHAR GRILLED
garlic, mizithra, herbs & sesame village bread

lemon, dill & roasted tomato mignonette

4 pc 

4 pc fresh

shucked to order


