APPETIZERS

GREEK VILLAGE SALAD | 16

Tomato, cucumber, onion, peEpers,
capers, black olives, and feta cheese

CRISPY FRIED SMELTS | 14

Crispy smelts with caper-dill mayo
and sea salt

GRILLED CALAMARI | 18

Grilled calamari with shaved fennel,
arugula, beets, and lemon vinaigrette

LAMB MEATBALLS | 16

Mixed lamb anddpork meatballs with
tomato sauce and cracked peppercorn

TAPAS | MEZE

CAESAR COLESLAW | 15

Thin-sliced cabbage, bacon, parmesan,

creamy caesar dressing | add chicken +5

SAGANAKI | 15

Pan-fried saganaki cheese, ouzo
flambee, served with honey and sesame

SMOKED PANCETTA | 14

Double smoked pancetta bacon with
rst. red pepper sauce and parmesan

FRESH MOZZARELLA | 16

Ripe tomatoes, basil pesto, arugula,
and sweet balsamic glaze

Mediterranean style small-plate menu, served with grilled pita/foccacia

$8 each or 6 tapas for $44

RED PEPPER HUMMUS
Chickpea, spices, red peppers

CRISPY HALLOUMI CHEESE

Fried halloumi, honey, sesame

FAVA BEAN PUREE

Yellow split peas, garlic, sea salt

MARINATED MUSHROOMS

Garlic, sea salt, extra virgin olive oil

ANTIPASTO OLIVES

Marinated colossal olives

COLD WATER SHRIMP
Baby shrimp salad w/ lemon dill mayo

GARLIC PICKLED BEETS

Red beets, garlic, olive oil

SPICED EGGPLANT
Roasted eggplant, spices, olive oil

TZATZIKI
Thick yogurt, dill, cucumber

LAMB KEFTEDAKIA

Lamb & pork meatballs, tomato sauce

CHORIZO SAUSAGE

Roasted spicy chorizo

MARINATED RST PEPPERS
Red peppers, chilies, herbs

MEDITERRANEAN CUISINE

PIZZA

12" or 14" sourdough pizza served regular, whole wheat, or thin crust
All pizzas incl. tomato sauce & mozzarella | gluten free (12" only) +5

MARGARITA | 14/ 17

Roma tomatoes, basil pesto, mozzarella

QUATTRO FROMAGE | 18 /21

Garlic, feta, grated parmesan, smoked gouda, mozzarella

SPANISH CHORIZO | 18/ 21

Chorizo sausage, cremini mushrooms, roasted red peppers, spinach

TRADITIONAL DELUXE | 18 /22

Pepperoni, ham, onions, mushrooms, green pepper, green olives

GREEK STYLE | 19/ 22

Roasted garlic, zucchini, Kalamata olives, tomatoes, arugula, feta

CHICKEN CLUB | 18/21

Rst. chicken, bacon, roma tomato, basil pesto, smoked gouda, arugula

HERBED CHICKEN | 19/ 22

Rst. chicken, caramelized onions, roasted red peppers, arugula, feta

PIZZA BIANCA | 17 /19

Garlic, sliced potato, roasted red pepper, rosemary, parmesan cream

MEDITERRANEAN SUN | 19/ 22

Artichokes, zucchini, green olives, sun-dried tomato, arugula, goat’s cheese

SPICY MEATBALL | 19/ 22

Spiced ground beef, jalapefios, onions, garlic, green olives, smoked gouda, feta

ROKA | 17/19

Prosciutto, crimini mushrooms, roma tomatoes, and arugula

DEEP DISH | 21 (medium size only)

Spiced ground beef, smoked bacon, sausage, roasted garlic

CALZONE | 17

Tomato sauce, mozzarella, choice of three toppings

SIDES

French fries w/ garlic aioli...6
Crispy fried onion rings...7 Arugula salad...7

Add chicken (4-50z)...6 Add shrimp (3 pcs.)...7

Kids pasta (butter or tomato sauce)...8 |add chicken, +4 | add bolognaise +4

Garlic & rosemary cheese bread...7

PASTA

LINGUINE CARBONARA | 22

Linguine with smoked bacon, garlic, cherry tomatoes,
tossed with parmesan, egg yolk, and a touch of cream

SPAGHETTI BEEF BOLOGNAISE | 21

Al dente spaghetti with slow-cooked aromatic beef bolognaise,
finished with parmesan

LINGUINE WITH SHRIMP | 24

Linguine, sauteed shrimp, roasted garlic, and baby tomatoes
in a basil pesto cream sauce, finished with parmesan

PENNE AL FORNO | 18

Penne pasta with mozzarella, feta, smoked gouda, garlic,

roasted red peppers, and fresh herbs

PENNE CHICKEN | 22

Penne pasta served with roasted chicken, sautéed mushrooms,
spinach, and roasted garlic in a Dijon mustard cream sauce

ENTREES

served after 4pm
ROTISSERIE

Weekly selection of marinated meats, slow-cooked rotisserie style

See S€T1/€1’f01’ details

BRAISED

Slow-simmered meats with red wine, tomatoes, garlic, and herbs
See serverfor details

GRILLED

Prime selected cuts, trimmed, seasoned, and grilled to order
See server for details

DESSERT

SOMETHING SWEET

Blackboard dessert featuring house-made soft-serve ice cream
ask your server



