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S H A R E A B L E S
DELICIOUS DIPS  -  1) $8  2) $12  3) $15  4) $18                                                                                                                                                                                                                        
|TRY ONE, TWO, THREE, OR FOUR.  SERVED WITH PITA BREAD OR SLICED CUCUMBERS|
Tzantziki
Greek yogurt, EVOO, garlic, mint, cucumber
(V)

Humus
garbanzo beans, EVOO, garlic, tahini, lemon
juice (VG)

Spicy Feta
feta cheese, Greek yogurt, chipotle chilis (V)

Melintzanosalata
baked eggplant, breadcrumbs, garlic, lemon
juice (V)

Scordalia
garlic, potato, EVOO, lemon juice (V)

Kalamata Spread
Kalamata olives, EVOO, garlic, onions, lemon
juice (VG)
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Lamb Chops — 4-$21  6-$28  8-$35
grass-fed New Zealand lamb chops, EVOO,
lemon juice, oregano, spices

Kalamari — $14
breaded kalamari, tzantziki, homemade tomato
sauce

Combo Appetizer — $19
dolmathes, spanakopites, kalamari, stuffed
falafel, tzantziki sauce, humus, pita bread

Saganaki “Flaming Cheese” — $14
fried Greek kasseri cheese, flamed at the table
with brandy. Kalamata olives, lemon juice,
pita bread

Spanakopita — $9
baked filo stuffed with feta cheese, spinach
(V)

Vegetarian Combo Appetizer — $17
veggie dolmathes, falafel, spanakopites,
Kalamata olives, tzantziki sauce, humus, pita
bread (V)

Hallumi — $14
Cyprus cheese, tomato, pita bread

Dolmathes — $9
grape leaves stuffed with ground beef, rice,
tomato, spices, tzantziki
• vegetarian upon request

Falafel (6) — $9
garbanzo beans, spices, with humus (VG)
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S A L A D S  
Traditional Greek — S-$8  L-$12
mixed greens, tomato, red onion, Kalamata
olives, cucumber, feta cheese, bell peppers,
George's Greek dressing (V)

Horiatiki “Greek Village” — S-$9  L-$13
tomato, cucumber, feta cheese, Kalamata
olives, red onions, bell peppers, George's
Greek dressing (V)

Chopped Kale & Cabbage — S-$9  L-$13
cabbage, kale, pumpkin seeds, raisins, feta
cheese, Greek dressing (V)

| S A L A D  E N H A N C E M E N T S |

Lamb Chops (3) — $15 Gyro or Chicken Gyro — $8 Kalamari — $8
Grilled Chicken Breast — $7 Beef or Lamb Kabob — $10 Grilled Salmon — $10

Falafel — $6 Chicken Kabob — $7 Grilled Flat Iron Steak — $12
Shrimp — $8
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S O U P S  &  C O M B O S
|HOUSE MADE SOUPS S-$7 L-$10  |  SOUP AND SALAD COMBO (ANY SOUP & GREEK SALAD) $14
Avgolemono
chicken broth, rice, lemon juice

Tomato Soup
tomatoes, cream, chicken broth

Lentil Soup
lentils, carrots, celery, garlic, onion, tomato
broth (VG)
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H A N D H E L D S
ALL HANDHELDS SERVED WITH YOUR CHOICE OF SALAD, RICE, OR FRIES 
| SUBSTITUTE GARLIC FETA FRIES - ADD $2 / SUBSTITUTE SOUP - ADD $3 |
Gyro or Chicken Gyro Sandwich — $16
Greek pico de gallo, tzantziki, pita bread

Kabob Sandwich — Chicken-$16 
Beef-$19 Lamb-$18
Greek pico de gallo, tzantziki pita bread.
Choose your meat.

Greek Chicken Sandwich — $16
chicken breast, Kalamata spread, provolone
cheese, onion, tomato, lettuce, pita breadStuffed Falafel — $16

garbanzo beans, spices, crumbled gyro, feta,
humus, Greek pico de gallo Falafel — $14

garbanzo beans, spices, humus, Greek pico de
gallo, pita bread (V)

Burger — $15
⅓ lb. beef patty, burger sauce, lettuce,
tomato, onion, pickles
• Add cheese - $1

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
M A I N  E V E N T S
ALL MAIN EVENTS SERVED WITH PITA, SEASONAL VEGETABLES, RICE
| SUBSTITUTE GARLIC FETA FRIES - ADD $2 / SUBSTITUTE SOUP - ADD $3 |
Lamb Chops — (4) $28  (6) $34  (8) $40
grass-fed New Zealand lamb chops, EVOO,
lemon juice, spices

Kabob — Chicken $18  Beef $23  Lamb
$21
EVOO, lemon juice, spices

Flat Iron Steak — $25
8 oz steak, EVOO, lemon juice, spices
• Add spinach & feta - $3

Chicken Spinachi — $21
chicken breast, lemon juice, EVOO, spices,
spinach, feta cheese

Grilled Salmon — $22
salmon, lemon juice, EVOO, garlic, dill
• Add spinach & feta - $3

Pastitso — $21
pasta, ground beef, bechamel sauce

Spanakopita — $19
baked filo, feta cheese, spinach, spices

Shrimp Souvlaki (Kabob) — $21
Dolmathes — $19
grape leaves stuffed with ground beef, rice,
tomato, spices
• vegetarian upon requestGyro or Chicken Gyro — $19

Falafel — $16
garbanzo beans, spices. Served with humus
(VG)
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F A M I L Y  S T Y L E
ENJOY THE MOST TRADITIONAL WAY TO EAT GREEK STYLE.  ALL ENJOY YOUR MEAL TOGETHER.   - $30 (PER PERSON - 4 PERSON MINIMUM)  ADD LAMB
CHOPS (2 PP) $10
Humus & Tzantziki Dip Saganaki “Flaming Cheese” Traditional Greek Salad
Greek Style Rice Chicken Souvlaki (Kabob) Beef And Lamb Gyro

(V) = VEGETARIAN (VG) = VEGAN (EVOO) = EXTRA VIRGIN OLIVE OIL
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


