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FIRST COURSE CHOICES

Soupa tis Imeras
bowl of the chef's featured soup of the day

Traditional Greek Salad…4

romaine, tomatoes, cucumbers, onions, peppers, 
olives, imported feta cheese, and house dressing

ENTRÉE CHOICES

Chicken Phyllo
tender strips of chicken, sun-dried tomatoes, mushrooms, 

onions, garlic, and Greek cheeses, baked in a crispy phyllo shell 
and finished with a tarragon cream sauce

• rice pilaf, lemon potatoes, sautéed vegetables •

Mahi-Mahi…

char-grilled citrus marinated mahi-mahi filet, topped with 
a fresh mango salsa, and served over a bed of arugula

• rice pilaf & sautéed vegetables •

Beef Stew…

tender morsels of beef stewed in a tomato-basil sauce 
with celery, baby carrots, onions, zucchini, and potatoes

• rice pilaf •

Vegetable Moussaka4

layers of roasted eggplant, potatoes, and a caramelized 
onion & artichoke filling, baked with a feta cheese béchamel sauce

• sautéed vegetables  •

DESSERT CHOICES

Strawberry Mousse4 Chocolate Halva4 Rice Pudding…4

… G l u t e n  F r e e  ~  4 V e g e t a r i a n  ~  † V e g a n


