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(All items will range from $3 - $8, but we have not completed final pricing yet)
DIPS, served with bread

Tzatziki Trio--three variations of the popular yogurt-cucumiber sauce: Traditional, Beet, and Radish
tzatziki,

Sun-Dried Tomato Hummus

Tangy Yogurt with Sauteed Carrots & Mint

Smoked Trout dip--blended with potatoes and olive oil

"Fava Santorini'-- Yellow split-pea puree popular on the island of Santorini

MEATS & SEAFOOD
Loukaniko--Grilled Greek sausage
Grilled Pork Souvlaki (kabobs) with garlicy apricot-yogurt sauce
Olive-stuffed Meatballs, with yogurt/cucumber sauce
Leg of Lamb, roasted with lemon and garlic
Walnut-stuffed Dates, Wrapped in Dry Cured Hom.
Beef Cubes Braised with Onions
Squid/Lobster Salad with white beans, lemon, olive oil & tfarragon
Baked Shrimp in Tomato, topped with melted feta cheese
Fried Smelt with Skordalia (garlicy-potato dip)
Fish Croquettes with lemon-horseradish sauce

VEGETABLES/ CHEESE
"Gigantes"- Giant white beans in a tomato-olive oil sauce
Fried Halloumi Cheese ('The cooking cheese from Cyprus")
Chick Pea Salad, with tomatoes, olives, onions, cucumbers, herbs, olive oil & vinegar.
Butternut Squash Pie--similar to spinach pie, but with butternut squash baked between the filo dough.
Zucchini Fritters, blended with dill, onion and feta. Served with 1zatziki sauce.
Baked Okra in Tomato
Veggie Kabob with Halloumi Cheese
Mixed Plate with Sweet/salty Almonds, Kalamata Olives, Cucumiber & Feta
Stuffed Hard-boiled EQgs, with Feta-olive Bruschetfta

The regular menu will not be served, except for gyros and the various gyro dinners, and the
salads.



