LUNCH

SPREADS

All Spreads served with Pita Bread
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12 Dolmades
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13 Baked Macedonian Red Peppers
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14 Fried Eggplant Rolls
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15 Baked Artichokes
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16 Lemon Potatoes, Whipped Potatoes or Garlic Fries 5
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01 Single Spread 6
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02 Three Spread Combo 11
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S6 Kalamata Olive & Sweet Fig Tapenade
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CH EESE All cheese served with Pita Bread

2E =& mEtot gb| LS

03 Feta & Olives 8
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04 Haloumi 9
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05 Saganaki “Ouzo Flamed” 10
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o6 Baked Feta w/Tomatoes, Peppers & Fresh Basil 9
T2 mEtel EotE, HiHA, AME HI0|E

* Whole Wheat Pita extra 1.00
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« Extra Pita 1.50
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» Mixed Pita Bread 2.00
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* Whole Wheat Pita Bread 2.50
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+ 20| AF], &2 AF 2.50

SOUPS Cup Bowl

07 Lemon Chicken “Avgolemono” 3 6
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o8 Lentil “Fakes” 3 6
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09 Soup of the Day q 7
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10 Baked White Beans “Gigandes” 8
EntEet 5|EHE ZE21 220 72 0|ZHHA 2IF

11 Baked Baby Okra “Bamies” 8
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17 Garlic Fries 5
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MEAT

18 Greek Sausage “Loukaniko” 9
HE2s 250 72 J2|A ME QX AAX|

19 Meatballs “Keftedes” 9
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20 Meat & Rice Dolmades 8
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SEAFOOD

21 Fried Calamari 8
23o] A

22 Fried Smelts “Marides” 8
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23 Shrimp “Garides Saganaki” 12
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24 Mussels 12
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25 Grilled Octopus 11
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SALADS Half  Full

26 Greek Salad “Horiatiki” 7 11
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27 Mixed Greens 7 10
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28 Ulysses Chopped “Marouli” 7 10
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29 Arugula 7 11
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SPREADS

All Spreads served with Pita Bread
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SOUPS

07 Lemon Chicken “Avgolemono” 7
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01 Single Spread 8
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02 Three Spread Combo 15
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S2 Eggplant 71X} ot AA
S3 Sweet Red Pepper SESH WALy A
S4 Spicy Feta HEI X =9 nFIIFE M2 24
S5 Caviar FHH[0] AA
S6 Kalamata Olive & Sweet Fig Tapenade
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s8 Hummus ST HE BhE AA
All cheese served with Pita Bread
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* Whole Wheat Pita extra 1.00
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« Extra Pita 1.50
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* Mixed Pita Bread 2.00
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* Whole Wheat Pita Bread 2.50
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o8 Lentil “Fakes” 7
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09 Soup of the Day 8
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VEGETARIAN

10 Baked White Beans “Gigandes” 9
EniEet 5|HE ZEQl 280 72 o[ZtA &3

11 Baked Baby Okra “Bamies” 9
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12 Dolmades 9
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13 Baked Macedonian Red Peppers 11
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14 Fried Eggplant Rolls 11
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16 Grilled Vegetables 14
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15 Baked Artichokes 12
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16 Horta & Beets 10
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17 Lemon Potatoes, Whipped Potatoes or Garlic Fries 6
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18 Greek Rice or Brown Rice 6
og|AA HE oL sio| B

19 Market Vegetables 6
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MEAT

20 Meat & Rice Dolmades
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21 Greek Sausage “Loukaniko”
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22 Meatballs “Keftedes”
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23 Greek Meatballs “Soutzoukakia”
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24 Gyro Meat
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25 Sausage & Spicy Peppers “Spetzofai”
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Village Pasta 16
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Chicken Pasta 18
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Meat Sauce Pasta 18
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SEAFOOD

26 Fried Calamari
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27 Fried Smelts “Marides”
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29 Mussels
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30 Grilled Octopus
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31 Marinated Octopus “Xidato”
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32 Crab Cakes “Kavourokeftedes”
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DINNER SALADS
33 Greek Salad “Horiatiki” 8
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34 Ulysses Chopped “Marouli” 8
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35 Grilled Steak Salad
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36 Baby Spinach & Beet Salad
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37 Seafood Salad
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38 Ulysses Crab Salad
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* A gratuity of 18% will be added to all parties of 5 or more
* We reserve the right to refuse service to anyone
PLEASE ALERT YOUR SERVER OF ANY ALLERGIES
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Moussaka Choice of Beef, Chicken or Vegetable 19
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Beef Skewer 20
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Chicken Skewer 19
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Lamb Skewer 21
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Shrimp Skewer 22
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Lemon Chicken 20
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Stuffed Chicken 22
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Gyro Plate 17
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Lamb Shank 25
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Roasted Leg of Lamb 25
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Baby Rack of Lamb “Paidakia” 32
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Rib Eye Steak “Brizola 32
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Salmon Grilled or “Plaki” 23
EnlE, ¢nlel EAnl2| & M6 72 2ol :]

White Fish 24
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Chilean Sea Bass Grilled or “Plaki” 30
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Seasonal Whole Fish 30
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Greek Plate 25
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