
 

 

 

Appetizers (featured) 
 

Saganaki 
Kasseri Cheese Sautéed until Crispy, Served Sizzling with Lemon 

 

Spanakotiropita 
Spinach and Feta Cheese Baked in Filo Dough 

 

Stuffed Mushrooms w/ Crabmeat 
Mushrooms Stuffed w/ Crabmeat Baked to Order   

 
 

Entrée 
 

Greek Salad 
Romaine Lettuce, Veggie Grape Leaves, Tomatoes, Cucumber, Onions, Feta Cheese, Greek Olives, Pepperoncini, 

Green Peppers, Capers & Anchovies with Vaso's Homemade Dressing 
 

Chicken Sorrentina 
Chicken Scaloppini Layered with Ham, Fresh Sliced Tomato, Fresh Basil Leaf & Fresh Sliced Buffalo Mozzarella 

Sautéed in a Marsala Cream Tomato Sauce 
 

Branzini 
Whole Mediterranean Sea Bass baked in the oven then dressed with olive oil & lemon 

 

Veal Francese 
Veal Scaloppini lightly dusted with flour, lightly  

dipped in Egg then Pan Sauteed in a Lemon Butter White Wine Sauce  
 

Lamb Kapama 
Braised Lamb Shank Slow Cooked in Garlic & Plum Tomatoes, Served with Pasta Topped with the same Sauce the 

Lamb was Cooked in & Sprinkled with Feta  Cheese 
 

Vaso's  Shrimp 

Shrimp Sautéed in Extra-Virgin Olive Oil, Fresh Garlic, Basil, Diced Tomatoes, Feta Cheese, Artichoke Hearts 
Sautéed with Herbs & Finished in a Brandy Cream Tomato Sauce Served Over Pasta. 

 
 

Desserts  
 

   Galatoboureko       
Vaso's Homemade Traditional Greek Dessert. Warmed sugar and cinnamon Pastry Filled With Liqueur-based 

Orange Custard Wrapped in Fillo Dough 
 

Rice pudding 
 

Chocolate Cake 
 

 MENU  $65/person 


