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STEAKS & CHOPS

LAMB CHOPS (Colorapo) 23
FILET MIGNON (BLack ANGus) 23
ROAST LEG OF LAMB (Domestic) 16
N.Y. STRIP STEAK (BLack ANcus) 19
FILETAKIA ALA OUNGAREZIKA 19
KOKORAS WITH HILOPITES 16

KEBABS

SEAFOOD 21 - BEEF 16
LAMB 16 - CHICKEN 15
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CHEFS SPECIALTIES

PASTICHIO 14

Seasoned Ground Beef layered with Macaroni Pasta
& Bechamel Cream Sauce

CHEF'S LAMB CREATION 16
Please Ask your Server for Today’s Lamb Specialty

MOUSSAKA 14

Layers of Eggplant, Potatoes, Seasoned Ground Beef
& Bechamel Cream Sauce
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SEAFOOD

NORTH ATLANTIC SALMON 19
GRILLED TUNA 19
SHRIMP "ATHENIAN" STYLE 24

ST UFEED ELEETF OF FLOUNDER 24
with 100% Crabmeat

WHOLE FRESH FISH

SINAGRITHA 24
Red Snapper

LAVRAKI 24

Mediterranean Sea Bass

TSIPOURA 24
Porgie

S Lo
_
— S

SIDES

HORTA
BROCCOLI
RICE PILAF
STEWED EGGPLANT
OVEN LEMON POTATOES
GREEN BEANS & POTATOES
CHEFS SPECIAL VEGETABLE
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