WEEKLY SPECIALS

SUNDAY

HAPPY HOUR ALL DAY

MONDAY

HAPPY HOUR ALL DAY

TUESDAY

ALL OUR PIZZAS $20
ONE POUND OF WINGS S$15
PINT OF STELLA ARTOIS $8
PITCHERS OF STELLA ARTOIS $32

WEDNESDAY

ANY OF OUR DELICIOUS PASTAS $22
SANGRIA PITCHERS $45
FEATURED WINE WHITE OR RED $1.50 PER OZ
AVAILABLE IN 60Z OR 90Z

THURSDAY

GUACAMOLE / CHIPS + SALSA $15
ALL TACOS (3 PCS) $15
CORONA + TEQUILA $9 (COMBO ONLY)
CLASSIC MARGARITA $10

FRIDAY

DOUBLE HIGHBALLS $10

RS FROM THE KITCHEN
COME AS GUESTS, LEAVE AS FAMILY

REFRESHING PITCHERS SANGRIA / MOJITO / MARGARITA $45
FEATURE MARTINI / COCKTAIL $15
CORONA BOTTLE $8
TEQUILA SHOTS $6




BAR SNACKS & DIPS

JHNI7A 10078 ovg o o 6" BTG Sl AR IR N SIS, S 10
GREEK YOGURT / CUCUMBER / GARLIC / FRESH HERBS /
SERVED WITH PITA

R (CNGIRTBTV 0,06 0.6 0.0 0 0 6 om0 ORRSIFR R TRt S e 14
CREAMY / TANGY / SPICED BARREL AGED FETA / GREEK
YOGURT / SERVED WITH PITA

GREEKSSTYLEHUMMBS SR B, . o2 .oe oo vt 10
SILKY CHICKPEAS / TAHINI / GARLIC / FRESH HERBS /
LEMON JUICE / BLACK SESAME SEEDS / SERVED WITH PITA

W/ .

FRESH MUSSELS

1 POUND 24 / 2 POUND 36

BUTTER / WHITE WINE / SHALOTS /
FRESH GARLIC / FINE HERBS / FRESH LEMON

b/ N
SIGNATURE DIPS
DIPJIRIO SNSRI . . . .. . . . | 25
OUR 3 SIGNATURE DIPS SERVED WITH PITA
R A
GUACAMBIE FCHIPS ), - et s favie.re £t 16

FRESHLY MASHED AVOCADO / CILANTRO / LIME / ONIONS /
GARNISHED WITH PICO DE GALLO / FETA CHEESE

SMOKE SALMON BRUSCHETTA (4)........... 19
CROSTINI / CITRUS MAYO / ARUGULA / GOAT CHEESE /
OLIVE OIL

AGUACHILLE TUNA TOSTADAS (2)........... 21

CRISPY TOSTADAS / SASHIMI-GRADE YELLOWFIN TUNA
/ MARINATED IN A SOY-SESAME BLEND / CREAMY
GUACAMOLE / TOPPED WITH KOREAN CUCUMBER SALAD

CRISPYSCALAMARICH. S5l PRPeset L5, U tiah 5 s 19
FRESH LOCAL SQUID / LIGHTLY FRIED / SALT+PEPPER /
LEMON AIOLI

GARLICPRAWNS (6) ... .......civiivvnnnn. 22
ROASTED PRAWNS / GARLIC / CALABRIAN CHILLI BUTTER /
CHERRY TOMATOES / SCALLIONS / FETA

GRILLED LAMB MEATBALLS (3)............. 21
SMOKED YOGURT / SPICY TOMATO / FETA / BAGUETTE
SAGANARBIER SR, i SR ST Sal it o . Al . 19

PAN FRIED KEFALOGRAVIERA CHEESE / FRESH LEMON /
PITA BREAD / METAXA FLAMBEED

EISHTACOHS ). . . . . 5l Sl e L. B, 21
HOME MADE CORN TORTILLAS / CAJUN SPICED OCEAN WISE
PACIFIC COD / GARLIC MAYO / PICO DE GALLO /

AVOCADO CREMA

CHIPOTLE CHICKENTACOS 3) ............. 21
SPICY PANKO CRUSTED CHICKEN / PICO DE GALLO /
CHIPOTLE MAYO / AVOCADO CREMA

GAYO WINGS SIS, S a M0 oL P oy 19
GRILLED GREEK STYLE WITH CHOICE OF FLAVOUR

LEMON + PEPPER / HONEY GARLIC / SWEET THAI-CHILI /
BUFFALO HOT / BBQ SAUCE / CAJUN-LIME

) oy

LOCAL GREENS

GIADE NN G ¢ o B0 oro B SRS oG otiar By 22
OLIVE OIL / VINE-RIPENED TOMATOES / BELL PEPPERS /
CUCUMBER / BARREL AGED FETA / RED ONIONS /

FRESH OREGANO / CAPERS

ORGANIC HEIRLOOM BEET SALAD .......... 22
ARUGULA / ROASTED BEETS / CHERRY TOMATOES /
CRUMBLED GOAT CHEESE / BALSAMIC VINAIGRETTE /
HONEY TOASTED WALNUTS / FRESH ORANGE

CAJUN CHICKEN CAESAR .......... ... ... 24
BLACKENED CAJUN CHICKEN / ROMAINE LETTUCE /
PARMESAN CRUMBLE / FINE HERBS / GARLIC CROUTONS /
ASIAGO CREAMY CHEESE DRESSING

GREEK STREET EATS

GREEK GYROS
PITA / CRISPY LETTUCE / FRESH TOMATO / RED ONIONS /
TZATZIKI / LEMON OLIVE OIL / PAPRIKA

QS 0ICI AN e Adsncne Wi & o AP RRE oo B S T wer® e 16
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ADD FRIESORSALAD . .................. 4.75

SOUVLAKI SKEWERS

MINIMUM ORDER OF (2) / SERVED WITH PITA BREAD /
GREEK FRIES / TZATZIKI

CEICRENIE S T 2 b e ke L s 12 (EACH)
BEERRS it st s | . L e 14 (EACH)

SANDWICHES PIZZAS

SERVED WITH HAND-CUT FRIES OR MARKET GREEN SALAD BAKED TO PERFECTION

KOREAN FRIED CHICKEN ................. Z2OR N ARGARITAG . Sp PWphed g o i R e e U 23

SPICY MARINATED PANKO CRUSTED CHICKEN / FRESH BASIL / FRESH TOMATOES / MOZZA

HONEY MUSTARD / KOREAN CUCUMBER SALAD /

e REPPERONI PIZZA. ¥ e Sy . A SIS Topiers 23
NEW MILANO PEPPERONI / MOZZA

R Ak ANDWHCE ekt GO GDEELTASH s 7 5o b T e 2 SR 25

ROASTED RED PEPPERS / SPICY FETA / LAMB SHOULDER
PULLED / EUROPEAN DEMI-BAGUETTE / ARUGULA

THEBURGER ... " Shaiele s i B IS o Al § 21
CERTIFIED ANGUS BEEF / AGED CHEDDAR / SMOKED BACON
/ LETTUCE / TOMATO / RED ONIONS / TRUFFLE PARMESAN
MAYO ON A BLACK SESAME BURGER BUN

AMALFI*COAST T W W0 a2 Bt SN ey 23
GRILLED CHICKEN / RED PEPPER PESTO / SOURDOUGH
BREAD / CARAMELIZED ONIONS / ARUGULA

PHIEEYACHEESE STEAK S S o w0 ey s 23
THINLY-SLICED FLANK STEAK / BELL PEPPERS /
MUSHROOMS / ONIONS / PEPPER JACK CHEESE /

ON A EUROPEAN DEMI-BAGUETTE

PASTAS

SERVED WITH GARLIC BREAD

SPAGHETTI CARBONARA. . ............. ... 25
BACON / FRESH GARLIC / SCALLIONS / GRANA PADANO
CREAM SAUCE

RIGATONI RAGU i sola Tt . e oye o opagenlidn | 25
BEEF RAGU / PARMESAN CHEESE
SEAFOOD LINGUIINECM R aa 5 e g 30

FRESH MUSSELS / TIGER PRAWNS / WHITE WINE /
CHERRY TOMATOES / SPINACH / SCALLIONS /
FRESH GARLIC / OLIVES / OREGANO / LIGHT TOMATO SAUCE

APEROL SPRITZ & PASTA. . ... ....... ... ... 26
RIGATONI / CHERRY TOMATOES / FRESH GARLIC /

BELL PEPPERS / WILD MUSHROOMS / SCALLIONS /

FRESH BASIL / LIGHT TOMATO SAUCE /

PAIRED WITH A GLASS OF APEROL SPRITZ

e

SPICY ITALIAN SAUSAGE / RED ONIONS / BELL PEPPERS /
FRESH TOMATOES / MOZZA

FOGEFTAYABOUT IT. ;. 5% [t I8 Tl Sl S ia S 28
CAPICOLA / PEPPERONI / SALAMI / ITALIAN SAUSAGE /
PROSCIUTTO / MOZZA

PROSCIUTTO ARUGULA. .................. 25
PROSCIUTTO DI PARMA / ARUGULA / MOZZA /

FRESH TOMATO / MOZZA

BBQ CHICKENFSS o S, e, ol 0o B 28

GRILLED BBQ CHICKEN CUTS / MUSHROOMS /
BELL PEPPERS / ONIONS / TOPPED WITH GOAT CHEESE

HAWATTSETVE=Q b . o i e s, o - 5 25
SMOKED CURED HAM / FRESH CUT PINEAPPLE / MOZZA

/ s
SOUVLAKI DINNER

25 (1 SKEWER) / 32 (2 SKEWERS)
SERVED WITH GREEK SALAD / ROASTED POTATOES /
HOUSE SPICED RICE / TZATZIKI / PITA

CHICKEN, BEEF OR PRAWNS

= @
MAINS
BUTCHERS CUT OF THE DAY . . . .. MARKET PRICE

ASK YOUR SERVER FOR THE DAILY CUT / SERVED WITH
PARMESAN GARLIC FRIES OR MARKET GREEN SALAD

NAXOS BAKED CHICKEN . . ................ 32
CHICKEN BREAST STUFFED WITH WILD MUSHROOMS /
SPINACH / SUN-DRIED TOMATOES / GOAT CHEESE /

SERVED WITH GARLIC PARMESAN MASHED POTATOES

AND GRILLED SEASONAL VEGGIES

NEW ZEALAND LAMB SHOULDER ........... 38
6 HOUR SLOW ROASTED-TENDER CUTS OF SPRING LAMB /
LEMON ROASTED POTATOES / GRILLED SEASONAL VEGGIES

HAPPY ENDINGS

ASK YOUR SERVER FOR DAILY DESSERTS




