
SIGNATURE DIPS

Taramosalata
WHIPPED CAVIAR ROE

10

Tirokafteri
SPICY WHIPPED FETA

8

Melitzanosalata
ROASTED EGGPLANT

8

Tzatziki
YOGURT, CUCUMBER, DILL

8

Cold Pikilia                                                       
TZATZIKI, MELITZANOSALATA, TARAMOSALATA, TIROKAFTERI, DOLMADES,
KALAMATA OLIVES WITH PITA BREAD

26

Hummus Flight
ORIGINAL, ROASTED RED PEPPER, KALAMATA OLIVE, SPINACH HERB

14

Citrus Beets
RED BEETS, ORANGES, WALNUTS, BALSAMIC GLAZE TOSSED IN A CITRUS
DRESSING ON A BED OF GREEK STRAINED YOGURT

14

Cheese Meze Board
BARREL AGED GREEK IMPORTED FETA CHEESE, MANOURI GOAT CHEESE,
KASERI, KALAMATA OLIVES, GREEK HONEY

15

complimentary hummus & pita (one per table)

Additional Hummus 5

Raw Cucumbers & Peppers 5

Pita Bread 1

Large Prawn
8oz PRAWN GRILLED TOPPED WITH GARLIC BUTTER & CHOPPED TOMATO

23

Santorini Shrimp
BAKED WITH MANOURI GREEK GOAT CHEESE, CHOPPED
RED BELL PEPPERS IN A TOMATO BASIL, VODKA SAUCE

19

Octopus
CHAR-GRILLED WITH EXTRA VIRGIN OLIVE OIL, RED WINE VINEGAR,
CHOPPED ONIONS, CAPERS, OREGANO

21

Crispy Calamari
WILD CAUGHT, FRIED & SERVED WITH ROASTED TOMATO SAUCE

15

Grilled Calamari
WILD CAUGHT, GRILLED WITH SPINACH, BARREL AGED FETA CHEESE
AND DICED TOMATOES

15

Smelts
FRIED AND SERVED WITH TZATIKI

14

Ouzo Mussels
SAUTEED MUSSELS WITH FRESH TOMATOES, BASIL, GARLIC & OUZO SAUCE

15

Seared Scallops
WILD CAUGHT SEASONED & SEARED WITH A SPLASH OF WHITE WINE,
ON A BED OF SPINACH & ORZO, TOPPED WITH BARREL AGED FETA CHEESE

18

Baked Feta
IMPORTED GREEK FETA CHEESE, CHERRY TOMATOES, RED PEPPER FLAKES

14

Saganaki
GREEK IMPORTED VLAHOTIRI FLAMING CHEESE WITH BRANDY

14

Grilled Halloumi Skewers
FLAME GRILLED CYPRIOT HALLOUMI CHEESE WITH BLISTERED CHERRY
TOMATOES, FINISHED WITH AGED BALSAMIC GLAZE

14

Spanakopita
SPINACH, BARREL AGED GREEK FETA CHEESE, LEEKS & FRESH HERBS
BAKED IN PHYLLO

14

Dolmades
HAND ROLLED GRAPE LEAVES WITH RICE, HERBS & GROUND BEEF

13

Keftedes
GROUND BEEF & FRESH HERBS SERVED WITH TZATZIKI CHOPPED
TOMATOES AND RED ONIONS

14

Lamb Sliders
GROUND LAMB AND BEEF PATTIES WITH TZATZIKI, CARAMELIZED
ONIONS ON BRIOCHE BUNS

16

Greek Street Tacos
ROAST LAMB WITH TZATZIKI, LETTUCE, CHOPPED TOMAOTES, CRUMBLED FETA

16

Filet Mignon Skewer
CHAR-GRILLED MARINATED IN FRESH HERBS, CHOPPED TOMATOES
SERVED WITH ROASTED RED PEPPER HUMMUS

18

Kyma Eggplant
BAKED EGGPLANT WITH BARREL AGED IMPORTED GREEK FETA CHEESE,
TOMATO GARLIC SAUCE

14

Crispy Zucchini
FRIED & SERVED WITH TZATZIKI AND GRATED CHEESE

14

Oak Grilled Wings
SIMPLY GRILLED TOSSED IN LADOLEMONO SAUCE

15

ADD: CHICKEN 7 - GYRO 7 - FILET TIPS 12 - SHRIMP 12 - SALMON 12

 Cold Meze

Seafood Meze

 Hot Meze

Soup

Avgolemono
LEMON CHICKEN ORZO

7

Salads

Greek Horiatiki
TOMATOES, CUCUMBERS, ONIONS, PEPPERS, CAPERS, KALAMATA OLIVES,
TOPPED WITH BARREL AGED GREEK FETA CHEESE, EXTRA VIRGIN OLIVE
OIL, VINEGAR & OREGANO

16 / 26

Kyma
SHRIMP, OCTOPUS, CALAMARI, ROMAINE LETTUCE, TOMATOES, ROASTED
VEGETABLES & ASPARAGUS IN A CITRUS DRESSING

26

Greek Kale
CHOPPED KALE GREENS MIXED WITH CHICKPEAS, BARREL AGED GREEK
FETA CHEESE, CHOPPED TOMATOES, CUCUMBERS & PEPPERS IN A CITRUS
VINAIGRETTE

15

Spanakopita Garden
A FRESH INTERPRETATION OF THE CLASSIC - SPINACH, FETA CHEESE, CRISPY
PHYLLO, FRESH HERBS, SCALLIONS WITH A LEMON VINAIGRETTE

15

Watermelon & Feta
WATERMELON, BARREL AGED GREEK IMPRTED FETA CHEESE, CUCUMBERS,
RED ONIONS, KALAMATA OLIVES & MINT

14

Prasini
ROMAINE LETTUCE, GREEN ONIONS, RADISHES, DILL, CHAMPAGNE
VINEGAR AND EXTRA VIRGIN OLIVE OIL

13

we do not offer separate checks - only seperate payments 



Whole Lavraki (Branzino)
Large
SIMPLY GRILLED SERVED WITH WILD GREENS AND SPINACH LEEK RICE

36

48

Snapper Filet
SAUTEED WITH CHICKPEAS, ZUCCHINI, KALAMATA OLIVES & CHERRY
TOMATO SAUCE

34

Grouper Filet
WILD CAUGHT PAN SEARED IN WINE GARLIC BUTTER CAPER SAUCE,
SERVED WITH GRILLED VEGETABLES

29

Grilled Salmon
GRILLED IN A CITRUS CAPER SAUCE, SAUTÉED SPINACH, FETA CHEESE
AND CHOPPED TOMATOES OVER SPINACH LEEK RICE

29

Chilean Seabass
WILD CAUGHT GRILLED IN A CITRUS SAUCE WITH SPINACH, CAPERS,
GREEK GOAT CHEESE WITH WILD GREENS AND LEMON POTATOES

38

Athenian Shrimp
PAN SEARED SHRIMP WITH DICED TOMATOES & BARREL AGED GREEK FETA
CHEESE SERVED OVER SPINACH LEEK RICE, ROASTED PEPPERS & ASPARAGUS

29

Seafood Orzo                                                                         
SHRIMP, SCALLOP, OCTOPUS, MUSSELS & CALAMARI IN A ROASTED
TOMATO GARLIC VODKA SAUCE OVER ORZO
FOR TWO   70

36

Grilled Seafood Board (For 2 People)
WHOLE LAVRAKI, GRILLED OCTOPUS, GRILLED CALAMARI, GRILLED
SHRIMP SERVED WITH WILD GREENS AND SPINACH LEEK RICE

78

Grass Fed Roasted Lamb
SLOW COOKED WITH THYME, ROSEMARY, OREGANO & GARLIC, SERVED
WITH ROASTED LEMON POTATOES & YIAYIA'S VEGGIES

31

Lamb Shank
SLOW BRAISED IN AN AROMATIC TOMATO SAUCE, SERVED WITH ORZO
AND GRATED GREEK VLAHOTIRI CHEESE

29

Free Range Lemon Chicken
OVEN ROASTED HALF CHICKEN, SERVED WITH LEMON POTATOES AND
YIAYIA'S VEGGIES

26

Pastitsio
LAYERS OF THICK GREEK MISKO MACARONI, SEASONED GROUND BEEF,
TOPPED WITH HOMEMADE CREAMY BÉCHAMEL SAUCE & GRATED CHEESE

24

Moussaka
LAYERS OF ROASTED EGGPLANT, POTATOES, GROUND BEEF, TOPPED WITH
HOMEMADE CREAMY BÈCHAMEL SAUCE & GRATED CHEESE

25

Stuffed Peppers
GROUND BEEF, RICE, FRESH HERBS, TOMATOES & EXTRA VIRGIN OLIVE OIL
SERVED WITH LEMON POTATOES TOPPED WITH GRATED CHEESE

23

Gyro Platter
OPEN FACE ON PITA BREAD WITH LETTUCE, TOMATOES, TZATZIKI
SERVED WITH LEMON POTATOES

21

Fresh Catch With A Greek Touch

Greece On Your Plate

Lamb Chops
MARINATED WITH THYME, ROSEMARY AND GARLIC, SERVED WITH
LEMON POTATOES & YIAYIA'S VEGGIES

36

Mediterranean Chicken
2 FREE RANGE GRILLED BREASTS TOPPED WITH SPINACH, GARLIC &
GREEK GOAT CHEESE SERVED WITH SPINACH LEEK RICE

28

Filet Mignon
8oz MARINATED WITH THYME, ROSEMARY AND WINE, SERVED WITH
LEMON POTATOES AND ASPARAGUS

42

Meat Platter (For 2 People)
CHICKEN KEBOB, FILET MIGNON KEBOB, LAMB CHOPS, GYRO MEAT
SERVED WITH LEMON POTATOES & SPINACH LEEK RICE

76

Lamb Chop Platter
10 CHOPS WITH KYMA FRIES

80

Chicken kebob
MARINATED WITH GARLIC, AROMATIC SPICES & EXTRA VIRGIN OLIVE OIL

27

Shrimp Kebob
MARINATED WITH LEMON & ORANGE ZEST, GARLIC & WHITE WINE

29

Filet Mignon Kebob
MARINATED WITH FRESH HERBS, GARLIC AND EXTRA VIRGIN OLIVE OIL

38

Kebobs

Wood Fire Grilled

Sides

Yiayia's Veggies
GREEN BEANS, ZUCCHINI, EGGPLANT, ONIONS, PEPPERS
BAKED IN A TOMATO SAUCE

10

Grilled Vegetables
WOOD FIRED GRILLED ZUCCHINI, EGGPLANT, ASPARAGUS, ROASTED PEPPER

10

Horta (Steamed Swiss chard)
STEAMED SWISS CHARD, EXTRA VIRGIN OILVE OIL, LEMON

8

Lemon Potatoes
OVEN BAKED WITH LEMON AND EXTRA VIRGIN OLIVE OIL

8

Spinach Leek Rice
SPINACH, LEEKS AND FRESH HERBS

8

Orzo
GREEK PASTA IN LAMB BRAISED TOMATO SAUCE TOPPED WITH GRATED
VLAHOTIRI CHEESE OR PLAIN WITH EXTRA VIRGIN OILVE OIL

8

Kyma Fries
TOPPED WITH GARLIC EXTRA VIRGIN OILVE OIL AND OREGANO

7

Souvlaki Platter
2 GRILLED CHICKEN SKEWERS SERVED WITH SALAD AND KYMA FRIES

18

Lunch Lamb Chops
2 CHOPS SIMPLY GRILLED SERVED WITH SALAD AND KYMA FRIES

18

Grouper Sandwich
PAN FRIED, LETTUCE, TOMAOTES & TIROKAFTERI SPREAD ON BRIOCHE BUN
SERVED WITH SALAD AND KYMA FRIES

22

served with spinach leek rice and yiayia's veggies

DAILY UNTIL 3PM

LUNCH SpecialS
Pita Wrap- Gyro Off The Spit or Grilled Chicken
TZATZIKI, LETTUCE, TOMATOES & CUCUMBERS
SERVED WITH SALAD AND KYMA FRIES

18

Steak Chopped Salad
CHOPPED CUCUMBERS, BELL PEPPERS, RED ONIONS, CHERRY TOMATOES,
AVOCADO, CHICK PEAS, FRESH HERBS IN A CITRUS DRESSING, BALSAMIC GLAZE
TOPPED WITH GRILLED HALLOUMI CHEESE AND FILET MIGNON SKEWER

22


