APPETIZERS

Grilled Mushrooms

9

Marinated Portobe”o musl’urooms, roasted
tomatoes and goat cheese

Shrimp Ceviche 12
Lemon-lime marinade, vine riPe tomatoes
and red onion

Grilled OctoPus Salad 14
Fresh gri”ed octoPus tossed with
red onions and capers

Zucchini ~Eaggplant Tiganita 4
Zucchini an eggplant crisps with tzatziki sauce

Saganald Sampler 12
Pan fried ha”oumi, ketalograviera, and kaseri
cheeses

GREEK SPREADS

Hummus

Chickpeas and Pars|e9

Tzatziki
GFCCl( Hogurt and cucumber

Melitzanosalata 5
Roasted eggplant and balsamic vinegar

Skordalia
Potatoes, walnuts and garlic

SPreac[ Platter 14

Sampler Platter of all house-made sPreacls
and gri”ed Pita bread

Dinner Menu

SIDE DISHES

Patates Figanites 7
Hand cut Potato tries, oregano and

feta dressing
Kolokithokeftedes 6

Feta cheese and zucchini fritters

Greek —Style Potatoes 7
l:ingerling Potatoes, lemonjuice, olive oil

Dolmades 8
GraPe leaves stuffed with herbed rice
Couscous Timbale 9

Couscous, red pepper and green lentils

SALADS

Traditional Greek Salad 1

Vine riPe tomatoes, cucumbers, bell peppers,
onions, feta cheese, extra virgin olive oil, dried
oregano

Mixed Green Salad 9

Mesclun, cherrg tomatoes, ﬁg -balsamic
vinaigrette

Avocado Mixed Salad 14
Traditional Greek salad, romaine lettuce,
avocado, extra virgin olive oil, dried oregano

Marouli Salad
Romaine lettuce, onion s and dill,
red wine vinaigrette




Zgres  Dinner Menu
% Olive Y

FROM THE MOUNTAINS

FROM THE SEA
Lamb Chops 3 ,
Greek-Stgre marinated babg lamb choPs . Grilled Sea Scallo ) s 28
SPlﬂaCl’) puree, citrus garlic sauce
Filet Mignon
Grilled center cut Prime filet mignon Marglanc‘ Platter 56
Jumbo !umP crab cakes on a bed of Marouli
Moussaka 22 salad
Eggplant, Potatoes, shredded lamb, bechamel
sauce Tagliate”e ScamPi 29
Dr¥~ Age dRrib Eye 45 Homemade pasta, shrlmp, sca”ol:)s, white wine
Grilled C|Po“|m onions, herbed garllc butter Scottish Salmon Filet 28
Kokkinisto 28 Choice of au poivre, cornmeal crusted, or walnut
Slow braised lamb stew, red wine, tomato sauce, incrusted and tahini sauce
leek Fice P;la]C Seafood Souvlakia 30
Sca”ol:)s, colossal shrimP and salmon, rice PilaF
Grilled Chicken Breast 26
Charcoal gri”ec], herbs and citrus marinade Grilled Shrimp 32
Over spinach salad nest, with
Kabobs Platter 28 CEﬁPotle & lime clressing
Beef tenderloin, leg of lamb and chicken breast,
tzatziki sauce and tomatoes side Mediterranean Sea Bass 32
illed Grilled whole bronzini on a bed of
Grille Meats, Feast 155 ) ) Marouli salad and rice |:~ila1C
Dr3~ A%ecﬂ Rib eye, lamb c}‘:oPs, grllled chicken
breast, abobs , spinach and feta sausages, Grilled Seafood Feast 145

gri”ed vegetables‘
Accompanied bg a Familg garden salad.

Lobster, colossal shrimp, scallo s, jumbo lum[:)
crab cakes, grilled salmon, grilE ve etables).
Accompaniecl bg a Familg garfen salad.

FROM THE VALLEY

Horl:opita 22 Moroccan Vegetables 18
Handmade sPinach & feta Pie Ginger, turmeric sPiced
vegetables, rice [:>i|a1C

Mushrooms en Crofite 24
Portobello mushrooms, cremini and sPinach duxelles, mille feuille crust




