
MEZE

VEGETABLE HAND-PIE    $7
Fresh greens, herbs, feta, 
green onion in a 
turnover shell

SPANAKOPITA    $8
House made with feta, 
spinach, leeks, dill, 
phyllo

SAGANAKI    $12
Flaming kefalograviera 
cheese, lemon olive oil

GRILLED OCTOPUS    $18
EVOO, gremolata, 
horiatiki

FRIED CALAMARI    $14
With red pepper 
oregano sauce.

PRAWNS   $16
Grilled jumbo prawns, 
garlic, fresh herbs, 
lemon, EVOO

SCALLOPS CEVICHE  $10
Lime juice, cilantro, 
onion, capers, 
olives, EVOO

PEI MUSSELS    $12
Steamed, with tomato, fennel, 
ouzo, thyme, butter.

CLAMS    $12
Steamed with butter, 
garlic, white wine

Hummus, roasted eggplant, 
tzatziki, spicy feta, house
made pita 

KEFTEDES    $11
Greek meatballs, blended 
ground meat, fresh herbs,
feta tzatziki

FETA PHYLLO    $10
Baked & topped
with honey,
& toasted sesame

ROASTED GOLDEN BEETS   $9
Feta, pickled onion, olive oil 
sea salt

MEDITERRANEAN NACHOS    $16

SOUPS AND SALADS
AVGOLEMONO   $5
Traditional greek egg lemon soup with 
chicken & arborio rice

GREEK HORIATIKI    $14
Village style, tomato, cucumber, red onion, 
olives feta, rigani, greek EVOO & barley rusk

CAESAR   $9
Romaine, parmesan crisp, anchovies, 
grissini breadsticks.

PANZANELLA   $9
Greens, dill, scallions, feta, tomato,
 EVOO, fresh lemon, rustic bread, basil.

IKARIAN   $12
Quinoa, golden beets, kale, pickled onion, 
spiced walnuts, pomegranate vinaigrette. 

POWER GREENS   $12
Spiced nuts, pumkin seeds, 
goat cheese crostini, dried fruits.

ROTISSERIE   
ADD:    CHICKEN $6     SALMON $6    FALAFEL $4    SHRIMP (2)  $8

YEEROS: CHOICE OF 
CHICKEN $14     PORK $14  
LAMB $15              
pita wrap, lettuce, tomato, red onion, cucumbers,
tzatziki with fries.

ROTISSERIE ENTREES
FREE RANGE HALF CHICKEN $17
LEG OF LAMB $18 
PORK $15
With oven roasted potato wedges, wild greens

COMFORT
MOUSSAKA    $16
Layers of eggplant, aromatic ground beef, potato, 
baked with béchamel and grated romano.

CAVATAPPE FILETTO   $15
Fresh crushed tomato, basil, garlic, 
EVOO, sheep’s milk ricotta

RIGATONI   $17
Sausage, onion, roasted peppers, 
roasted tomato, cannelloni beans, 
rosemary garlic EVOO shaved parmesan.

GREEN NOODLES   $15
Baked with ricotta, house made marinara
and mozzarella

NO. 5 PASTA   $16
Diana’s famous greek meat 
sauce over pasta

SPREADS     $15

Rotisserie lamb, chicken, pork, olives, 
peppers,  onions, tomatoes, tzatziki, 
house cheese blend. 

MEZE IS THE EQUIVALENT TO TAPAS, THESE PLATES 

ARE SHARED BY FRIENDS & FAMILY AND PROVIDE 
THE BACKDROP OF SOCIAL GATHERING

HOUSE SPECIALTY SLOW ROTISSERIE ROASTED SEASONED MEATS.

Served with side salad

LENTIL SOUP   $5
Mediterranean vegetarian style.

BEEF $15

ROASTED VEGETARIAN EGGPLANT   $16
topped w/ Ratatouille, fresh
herbs & melted cheese.

oliveandivymediterranean.com

BROCCOLI RABE $12
Cannellini beans, garlic, EVOO

FRIED GOAT CHEESE   $12
Croquettes served with fig jam



DESSERT
GALAKTOBOURIKO   $8

RAVANI   $7

GREEK YOGURT  $6
With baklava crisp or cherry sauce

CHOCOLATE GANACHE TART  $8

SOFT DRINKS
BREWED BLACK ICED TEA   $3

FOUNTAIN DRINK $2.75 
PEPSI, ROOT BEER,

ORANGE SLICE  

BOTTLED WATER SPARKLING/FLAT   $8

COFFEE   $3

CAPPUCCINO   $4.75

HOT CHOCOLATE   $4.50GREEK COFFEE   $4

HERBAL TEA   $3

MEAT
LAMB SHANK   $26
Slow braised, fresh herbs, 
cinnamon, tomato, served with mint quinoa

COWBOY RIB EYE STEAK   $38
18oz Herb crusted, garlic 
smashed potatoes, fresh greens.

SHORT RIB   $26
red wine, aromatic vegetables, fresh thyme, 
lemon zest, yukon gold smashed potato.

PORTERHOUSE PORK CHOP   $26
Double cut, honey rosemary cured, 
pan basted, smashed potato, with greens.

SHISH KEBAB
Char-grilled, skewered
served with fried potato & tzatziki
LAMB  $18  BEEF  $17  CHICKEN  $16

CHICKEN PALLARD   $18
Chicken breast, topped with pan flashed greens, oven 
roasted potato wedges, olives, 
roasted tomato EVOO.

FISH
WHOLE FRESH CATCH MKT Price
Grilled Fresh Catch with  
EVOO, lemon, oregano, 
served whole, seasoned greens

SALMON   $24
Pan seared with farro and roast root 
vegetable pilaf, tomato citrus compote.

CIOPINO   $33
Clams, mussels, jumbo collosal shrimp, 
mahi, tomato, wine fresh herbs.

SHRIMP SANTORINI   $30
Prawns, fresh tomato, scallions, onion, 
garlic, white wine, rosemary crumbled 
feta over arborio rice.

MAHI   $24
Tomato, onion, honey, white wine, 
fresh herbs over smashed potato
side of sautéed greens

SCALLOPS   $30
Pan roasted, basil, polenta,
vegetable bruschetta.

SIDES
HUMMUS   $6

TZATZIKI   $6
ROASTED EGGPLANT   $7

SPICY FETA   $8HORTA, SAUTEED SEASONAL GREENS   $8

ROASTED SMASHED OR FRIED POTATOES   $5 GRILLED HOMEMADE PITA   $5

MEATBALLS & PASTA WITH RED 
SAUCE   $10

CHICKEN FINGERS & FRIES   $10 GRILLED CHEESE WITH MOZZARELLA  
TOMATO SAUCE, FRIES   $8 

JUNIORS

BURGER   $14
Certified black angus, lettuce, tomato, 
red onion jam, aged cheddar, onion rings, 
tzatziki, on a brioche bun, fries.

Traditional greek dessert made with a custard in a crispy phyllo 

Semolina cake with orange, honey glazed

CHICKEN FRESCO CACCIATORI    $19
sautéed breast, peppers, onions, mushrooms, 
hand crushed tomato, basil, 
and white wine side of greens.

CHICKEN BROCCOLI RABE   $20
garlic, basil, olive oil, roasted peppers, 
grape tomato, with orecchiette pasta.

BAKLAVA  $8
Phyllo stacked with nuts and honey

BISTRO STEAK $25
Roasted crimini mushrooms, caramelized shallots, thyme,
red wine served with smashed potato and fresh greens.

ESPRESSO   Single  $2.75   Double  $4.25

MEDITERRANEAN LAMB BURGER   $17
Feta, lettuce, tomato, mint aioli yogurt on a brioche bun

Pecan crust warm caramel sauce


