rnaf\hjone

JapépvaXiovi

Khione ~ goddess of snow

Pronunciation- hee-oh-nee

25 Mill St Brunswick ME o401

Mezethes: served with housemade village style bread 1 for $4 / 4 for $12

Tzatziki- Greek yogurt, garlic, dill, cuke Skorthalia — potato, gar[ic, vinegar, oil
Taramosalata- carp roe, lemon, oil Macedonian Skorthalia — bread, walnut, garﬁc
Htipiti- fe’ta, gri“ed hot pepper Ko(oky’cha Skorthalia — squash, gar[ic, vinegar, oil

Fava- Santorini fava, gar[ic, onions

Orektika-Salata

Htapodi Scharas- grilled octopus with fava, caper berries and onions

Kolokythokeftedes — baked zucchini fritters with feta and mint; with Greek yogurt
Bouyiourdi- warm feta and graviera cheese dip with mushrooms and hot pepper
Soutzoukakia- beef meatballs with cumin and garlic; red wine-tomato sauce

Dakos- rusk salad with tomatoes, fennel, leeks, mint, cracked green olives and Dodonis feta
Kyrios Piata

Salathi- pan-seared skate wing with piperies sauce and soufico (slow roasted vegetables)

Lavraki Scharas- gvi“ed whole Mediterranean Sea Bass with braised dandelion greens
Arni Paithakia — gri”ed lamb chops with roasted lemon potatoes and griued zucchini
Piperies Gemistes- s‘cuﬁed pepper with beef, rice and mint; white wine-tomato sauce

Pseftopetino- house made fettucine pasta with a roasted eggplant, tomato and onion sauce

Substitutions are discouraged — 20% gratuity may be added to parties of six or more

Consuming raw or undercooked meats, pou[try, seafood, she”ﬁsh or eggs may increase your risk of foodbomc illness
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