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Mezethes- served with housemade vi[[age style bread $6 each

Tzatziki- Greek yogurt, cuke, dill, garlic Skérthalia — potato, garlic, vinegar, oil
Htipiti- feta, gri“ed hot & sweet peppers Fava- Santorini fava, onions, gar[ic, vinegar
Taramasalata- carp roe, oil, lemon, bread Melitzanosalata- gvi“ed eggp lant, tomato, pars [ey

Orektik4- Salatas

Htapédi- gri“ed octopus w/ Santorini fava, pick[ed red onion and caperbewies

Gavros sto Fourno- baked whole anchovies with Cretan olive oil, lemon and oregano

Ko[okythokeﬂédes- baked zucchini fvitters with feta, mint and Greek yogurt

Feta Saganaki— sesame seed crusted feta, baked and ’copped with Greek honey

Maratho Salata- fennel salad with oranges, olives, currants, pickled onions and graviera cheese
Horiatiki Salata- Greek village salad with tomatoes, cukes, onions, sheep’s milk feta and salt-cured olives
Kyr{os Pidta

Arni Paithakia— grilled lamb loin chops with roasted lemon potatoes

Moussaka- grilled eggplant topped with cinnamon-tomato beef and béchamel sauce

Kalaméria Gemistes- braised calamari filled with lamb, rice and mint; in an herbed-tomato sauce
Lavraki- grilled whole Spanish sea bass with braised sage white beans

Xifias- grilled Maine swordfish with soufico- slow roasted summer vegetables with olive oil and oregano
Prasopita- baked filo pie with leeks, dill, scallions and feta cheese

Epipleon Pidta- sides- $6 each

Fasélia- braised sage white beans Toursi- seasonal housemade pickles

Patétes- roasted lemon potatoes Souﬁco— slow roasted veg

Substitutions are o{iscouraged— Consuming raw or undercooked meats, pou[try, seafood, sheﬂﬁsh or eggs may increase your risk of food’oome illness
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