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Mezethes- served with housemade village style bread
Tzatztki- Greek goat and sheep yogurt, cuke, dill, garlic
Htipiti- feta, grilled hot & sweet pepper

Fava- Santorini fava, onions, garlic, vinegar

Skérthalia — potato, garlic, vinegar, oil
Taramosalata- carp roe, lemon, oil, bread

Kolokytho Skérthélia - squash, garlic, vinegar

Orektik4-Soupa

Kolokythokeftédes- baked squash fritters with feta, mint and Greek yogurt 10
Feta Saganaki- sesame seed crusted feta, baked and topped with Greek honey 10
Spanakopita- baked filo pie with spinach, dill, scallions and feta cheese 10
Avgolémono Sotipa- egg-lemon soup with chicken and orzo 10
Kyrios Piata

Lahano Gemist4- stuffed cabbage with beef; rice and mint with egg-lemon sauce 22
Ami Youvetsi- braised lamb shank with tomato-baked orzo and mizithra cheese 32
Salathi- pan-seared skate wing with skérthalia 22
Pastitsio- Greek pasta topped with cinnamon-tomato beef and béchamel sauce 24

Apb ti Schéra- From the Grill

Arn{ Paithékia— lamb loin chops  Maine 28
Hirino Brizéla- pork chop Maine 20
Lavraki- whole sea bass Spain 28
Htapddi- octopus Spain 14
Kalamaria- calamari Maine 14

Epipleon Piata- Sides- $6 each
Horta- braised greens and cabbage
G'Lgamdes~ braised glant white beans
Selindriza- roasted celeriac

Patétes- roasted lemon potatoes

Tourst- house pickled cucumbers

Consuming raw or undercooked meats, poultry, seafood, she“ﬁsh oY eggs may increase your risk of foodbome illness — Tables cf 6 or more- 20% added gratuity



