
 
 

 

 

Choice of Appetizer 

 
Dolmadakia platter 

(vine leaves stuffed with rice and lemon dressing) 
 

Tzatziki Platter 
( a blend of yogourt, garlic & cucumber) 

 
Soupa Horiatiki 

(delicious soupe grecque du jour) 

 
choice of main platter 

 
Shis Kebab a la Grecque 

( cubes of tender filet oignons & green peppers ) 
 

Chicken Oregano 
( tender filet of chicken breast marinated in 

Oregano ) 
 

Filet of Sole Amandine 
( topped with lemon garlic sauce and toasted 

almonds ) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 

 
choice of dessert 

 
Swiss Chocolate Cake 
Strawberry Shortcake 

Black Forest Cake 

 
choice of coffee or tea 

 
 

 
 

 

 

Choice of Appetizer 

 
Dolmadakia platter 

(vine leaves stuffed with rice and lemon dressing) 
 

Tzatziki Platter 
( a blend of yogourt, garlic & cucumber) 

 
Soupa Horiatiki 

(delicious soupe grecque du jour) 

 
choice of main platter 

 
Filet Mignon Brochette 

( tender filet mignon, oignons, green peppers, 
tomatoes, mushrooms ) 

 
Spring Lamb Chops 

( carefully seasoned and cooked to perfection ) 
 

Grilled Scallops Brochette 
( wrapped in bacon grilled and topped with lemon 

garlic sauce ) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 

 
choice of dessert 

 
Swiss Chocolate Cake 
Strawberry Shortcake 

Black Forest Cake 
 

choice of coffee or tea 
 
 
 

 
 

 

 

Choice of Appetizer 

 
Dolmadakia platter 

(vine leaves stuffed with rice and lemon dressing) 
 

Tzatziki Platter 
( a blend of yogourt, garlic & cucumber) 

 
Soupa Horiatiki 

(delicious soupe grecque du jour) 

 
choice of main platter 

 
Souvlaki Platter 

( a traditional favorite with two sticks of souvlaki ) 
 

Chicken Brochette 
( cubes of tender chicken filet, onions and green 

peppers ) 
 

Moussaka Platter 
( eggplant, zucchini, potatoes, minced meat and 

bechamel sauce ) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 
 

choice of dessert 

 
Swiss Chocolate Cake 
Strawberry Shortcake 

Black Forest Cake 
 

choice of coffee or tea 
 
 
 

*Menus range from $18.95 to $23.95. Reservations are required. Taxes and service not included. 

MENU #1 
$18.95 

MENU #2 
$19.95 

MENU #3 
$20.95 



 
 

 
 

Choice of Appetizer 

 
Dolmadakia platter 

(vine leaves stuffed with rice and lemon dressing) 
 

Tzatziki Platter 
( a blend of yogourt, garlic & cucumber) 

 
Feta cheese and olives 

( feta cheese topped with oil, oregano and olives ) 

 
choice of main platter 

 
 

Chicken Oregano & Butterfly Shrimp 
(tender filet of chicken in oregano and butterfly 

garlic shrimp) 
 

Chef’s Special Platter 
(filet mignon medallions wrapped in bacon and 

served 
with our succulent butterfly garlic shrimp) 

 
Butterfly Shrimp Platter 

(succulent grilled garlic butterfly shrimp) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 

 
choice of dessert 

 
Swiss Chocolate Cake 
Strawberry Shortcake 

Black Forest Cake 
 

choice of coffee or tea 
 
 
 
 

*Menus range from $18.95 to $23.95. Reservations are required. Taxes and service not included. 

 
 

 

 

Choice of Appetizer 

 
Dolmadakia platter 

(vine leaves stuffed with rice and lemon dressing) 
 

Tzatziki Platter 
( a blend of yogourt, garlic & cucumber) 

 
Feta cheese and olives 

( feta cheese topped with oil, oregano and olives ) 
 

 
choice of main platter 

 
 

Chicken Trio Platter 
(tender filet of chicken marinated in oregano, tender 

scallops  
wrapped in bacon and butterfly garlic shrimp) 

 
Filet Mignon Trio Platter 

(filet mignon medallions, tender scallops wrapped  
in bacon and our succulent butterfly garlic shrimp) 

 
Seafood Trio Platter 

(tender scallops wrapped in bacon, succulent butterfly  
shrimp and delicious garlic scampi) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 

 
choice of dessert 

 
Swiss Chocolate Cake 
Strawberry Shortcake 

Black Forest Cake 
 

choice of coffee or tea 
 
 
 

 

 
 

Choice of Appetizer 

 
Chilled Shrimp Cocktail 

(fresh peeled shrimp served with cocktail sauce) 
 

Cold Mini Pikilia 
(a delightful sample of many of our cold hors 

d’oeuvres) 
 

Grilled Lemon Scallops 
(scallops wrapped in bacon with  garlic sauce) 

 
choice of main platter 

 
 

La Porte Grecque platter 
(a generous portion of filet mignon wrapped in bacon & 
served with our delicious scampi & our butterfly garlic 

shrimp) 
 

chicken supreme platter 
(tender filet of chicken marinated in oregano, succulent  

butterfly shrimp and delicious garlic scampi) 
 

butterfly scampi platter 
(tender scampi, seasoned and broiled to perfection) 

 
All our platters are served with chef’s salad,  

house rice and roasted potatoes. 

 
choice of dessert 

 
Honey dipped Baklava 

Creamy Cheesecake 
Oreo Cake 

 
choice of coffee or tea 

 
 
 

MENU #4 
$21.95 

MENU #5 
$22.95 

MENU #6 
$23.95 



*Menus range from $19.95 to $26.95. Reservations are required. Taxes and service not included. 

 
For Starters 

 
… Served with our hot Garlic Bread basket 

 
Followed by your choice of our… 

 
Home-Style Soup or Fresh Garden Salad 

 
Your choice Main Platter 

 
- Souvlaki Platter 

 
(a traditional favorite with two sticks of souvlaki) 

 
- Chicken Oregano Filet 

 
( tender filet of chicken breast, marinated in oregano ) 

 
- Moussaka & Lamb 

( our famous Moussaka, combined with two lamb chops 
from our grill) 

 
...all our platters are served with a generous portion of freshly  

baked rice and lemon-oregano potato quarters. 

 
 

 Finally your choice of coffee or tea  
as well as dessert... 

 
Swiss Chocolate Cake  

Black Forest Cake 
 Strawberry Shortcake                                           

Cold Pikilia Platter 
A delicious assortment 
of cold hors d’oeuvres, 

including Tzatziki,   

Taramosalata, Tiropita, 
Spanakopita, Dolmada-

kia, Artichokes, Skorda-

lia, and Eggplant Palm 

Kolokithakia  
Tiganita 

  
Zucchini croquettes 

crispy on the outside, 

juicy on the inside, and 
smothered in our famous 

lemon and oregano sauce. 

& 

 
For Starters 

 
… Served with our hot Garlic Bread basket 

 
Followed by your choice of our… 

 
Home-Style Soup or Fresh Garden Salad 

 
Your choice Main Platter 

 
- Filet Mignon Medallions  

 
( filet mignon medallions wrapped in bacon) 

 
- Chicken Filet Oregano & Butterfly Shrimp 

 
( tender filet of chicken in oregano and butterfly shrimp ) 

 
- Scallops Brochette & Butterfly Shrimp 

 
( wrapped in bacon, grilled and topped off with garlic 

sauce and butterfly shrimp ) 
 

...all our platters are served with a generous portion of freshly  
baked rice and lemon-oregano potato quarters. 

 
 Finally your choice of coffee or tea  

as well as dessert... 
 

Honey dipped Baklava 
Swiss Chocolate Cake 

 Oreo Cake                                           

Cold Pikilia Platter 
A delicious assortment 
of cold hors d’oeuvres, 

including Tzatziki, Ta-

ramosalata, Tiropita, 
Spanakopita, Dolmada-

kia, Artichokes, Skorda-

lia, and Eggplant Palm 

Kolokithakia  
Tiganita 

 
Zucchini croquettes 

crispy on the outside, 

juicy on the inside, and 
smothered in our famous 

lemon and oregano sauce. 

& 

 
For Starters 

 
… Served with our hot Garlic Bread basket 

 
Followed by your choice of our… 

 
Home-Style Soup or Fresh Garden Salad 

 
Your choice Main Platter 

 
- Chicken Trio Platter  

 
( tender filet of chicken, scallops wrapped in bacon, & 

butterfly garlic shrimp ) 
 

- Filet Mignon Trio Platter 
 

( filet mignon medallions, scallops wrapped in bacon, & 
butterfly garlic shrimp ) 

 
- Seafood Trio Platter 

 
( Scallops wrapped in bacon, delicious butterfly shrimp, 

& succulent garlic scampi ) 
 

...all our platters are served with a generous portion of freshly  
baked rice and lemon-oregano potato quarters. 

 
 Finally your choice of coffee or tea  

as well as dessert... 
 

Chocolate Marble Cheesecake 
Apple Crumb Pie 

  Triple Chocolate Mousse  
 

 

Cold Pikilia Platter 
A delicious assortment 
of cold hors d’oeuvres, 

including Tzatziki, Ta-

ramosalata, Tiropita, 
Spanakopita, Dolmada-

kia, Artichokes, Skorda-

lia, and Eggplant Palm 

Kolokithakia  
Tiganita 

 
Zucchini croquettes 

crispy on the outside, 

juicy on the inside, and 
smothered in our famous 

lemon and oregano sauce. 

& 

Select  one of our 3 most popular 

Authentic Greek  
Full Course menus for as little as $ 19.95 /person ! 


