
APPETIZERS: 
 
Feta Cheese & Olives    6.50 

Tangy white cheese made from Sheep’s milk, garnished w/ 
Greek olives, served with Pita Bread. 

 
Tzatziki                           4.75 

Yogurt Dip with cucumbers, garlic, Dil l , Olive oil and Pita 
bread. 

 
Cheese Saganaki            6.75  

Flaming Kassery Cheese, Served with Pita bread. 

 
Prawns Saganaki            8.95 

Prawns sautéed with tomatoes, white wine and garlic. 

 
Kalamaria                      8.50 

Pan fried tender rings of squid served with lemon and spicy 
tomato sauce. 

 
Dolmathes                       4.50 

Grapevine leaves stuffed with rice, pine nuts and fresh herbs 
topped with a creamy avgolemono sauce. Served with Pita. 

 
Hommus                      5.25 

A blend of garbanzo beans, sesame paste, olive oil, lemon 
juice, spices and garlic. Served with Pita bread and olives. 

 
Spanakopita                3.75 

Flaky Fil lo dough fi l led with a blend of spinach and Feta 
cheese. 

 
Keftedes                         4.50 

Delicious Greek meatballs served with Tzatziki and Pita bread. 

 

SALADS: 
 
Greek Salad               7.75 

Romaine, cucumbers, tomatoes,  Feta cheese, onions, 
garbanzos, art ichokes,  Kalamata olives and our own Greek 
dressing. 

 
Caesar                          7.75 

Homemade garlicky Croutons. 

 
Mediterranean           8.95 
Tradit ional Vil lage Salad with tomatoes, cucumber, onions, Feta 
cheese, Kalamata olives, art ichokes, garbanzos and Dolmades. 
Add Chicken 2.50 – Gyro meat  3.00 
Garlicky gri l led Prawns  5.00 

 

SOUP: 
 
Avgolemono               4.00 
Tradit ional Greek soup made with chicken, rice and lemon 
juice. 
 
 

“PITA”SANDWICHES:       
 (Served with a Greek salad.)  Add fries for only 1.50 extra. 

 
Gyros Sandwich        5.95         
Gril led sl ices of Gyros meat served with Tzatziki, tomatoes and 
onions.  
Add ExtraMeat    3.00 

 
Spicy Chicken                   6.95 
Freshly gri l led chicken breast with roasted sweet peppers and 
onions, Tzatziki and Feta cheese. 

 
 



Keftedes-Pita                6.95    
Delicious Meatballs with Tzatziki, 
Tomato/onion and Feta cheese. 

 
Vegetarian Pita          5.95  

Hommus, gri l led vegetables, onions, Tzatziki and Feta cheese.  

 
Shish Kabob Pita        8.95 

Seasoned and gril led lamb morsels with Tzatziki, tomatoes, 
onions and  
Feta cheese.    

 

ENTREES: 
(Served with a greek salad, rice/pasta and fresh gri l led 
vegetables.) 

 
Keftedes Pasta           8.50 

Linguine with meatballs, fresh Marinara sauce & Italian cheese. 

 
Pork Loin                    10.50              
Cooked to perfection , with gri l led sweet peppers & Marinara 
sauce. 

 
Moussaka                    8.50 

Layers of eggplant, zucchini, potato, ground Beef and topped 
with béchamel sauce and cheese. 

 
Lamb Shank                 12.95 

Classic Greek cooking. Braised in Burgundy wine, garlic & 
rosemary. 

 
A Litt le Taste of Greece   11.50 

A sampler of Spanakopita, Moussaka and Dolmades.    

 
 
 

Spanakopita Plate    7.50 

A blend of Spinach, Feta cheese and herbs folded in Phil lo 
dough and baked to a golden brown. 

 
Salmon Santorini    12.50 

Gril led fi let of Salmon, served with Garlic, dil l , tomato, and 
butter. 

 
Neptune’s Choice    13.50 

Large prawns and Sea Scallops, sautéed in butter, garlic & 
oregano  

 
Kalamaria Pasta       8.50                      
Sautéed Squid in Olive oil, garlic, Dil l , white wine and cream. 

 
Prawns Saganaki    12.50 
Large shrimp sautéed with garlic, tomato, herbs, white wine, 
Kasseri cheese, and cream. 
   

The Greek Omelet  9.50 

Your choice of Gyro meat or Chicken breast, Onion, Tomato & 
Gril led sweet peppers, topped with Tzatziki and Feta cheese. 

 
Shish Kabob 
Gril led Meats with sweet pepper & onion. Served with salad 

 
Lamb Souvlaki             11.95    
Chicken Souvlaki           9.25 

Pork Souvlaki                    10.50 

Shrimp Souvlaki  13.50  
 
 
 
 
 
 



Pita “Pizza”                      8.50 

Your choice of Gyro meat or Chicken breast, Marinara sauce, 
sweet peppers, Mozzarella, topped with Tzatziki & Feta 
cheese.  Baked on a PITA bread. 

 
Kota Athenian                  10.50 

A gril led Chicken Breast, garlic, Artichoke hearts, oregano and 
butter sauce.  

 
Gyros Plate                 9.25 

Gril led sl ices of Gyros meat served with Tzatziki , onions, 
tomatoes and Feta cheese.  Pita bread. 

 
Chicken “Gyro” Plate  
Same as the Gyro Plate, prepared with freshly gri l led Chicken 
breast. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SIDES: 
 
Side of Tzatziki                         2.00 
Side of Hummus                        2.25 
Side of Feta Cheese                   2.75 
Side of Olives                            2.75  
Extra Pita                                .50 
Side of Rice Pilaf                      1.95 
Side Gyros Meat                        3.00 

 

DESSERTS: 
 
Baklava                                     4.00 
Chocolate layer cake                  4.00 
Athenian Cheese Cake                4.00 
Parisian Cream puffs                  4.00 

 

BEVERAGES: 
 
Soft Drinks                                1.75 
Iced Tea                                    1.75 
Capuccino                                  2.75                                      
Greek Coffee                              2.75 
Freshly brewed coffee                 2.00 
Hot Tea, Herbal Tea                   2.00 
Lemonade                                  1.75 

 

BEER AND WINE 

(on premises) 
 


