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TAVERNA
0PI SAMPLER

Pastitsio, Dolmades, Spanakopita, Tiropita, Greek Salad with Bread

PASTITSIO A LA-CARTS

Pastitsio is a delicious ground beef and pasta combination
with a baked secret topping!

$PANRKOPITA A LA-<ARTS

Spanakopita is a layered phyllo dough wrapped around a spinach
and feta cheese mixture and baked to a crispy golden brown (even kids love it!).

TIROPITAS

Tiropita is a layered phyllo dough wrapped around a feta cheese mixture
and baked to a crispy golden brown (even kids love it!).

DOLMADSS

Ground beef and rice delicately seasoned with Greek herbs
and wrapped in grapevine leaves.

GREEK SALAD

Salad garnished with tomatoes, cucumbers, pepperoncini,
Kalamata olives, feta cheese and fraditional Greek dressing!

~ TAVSRNA $P<CIALS (WHILS SUPPLISS LAST) ~
FRIDAY: FALAFSL

A deep-fried fritter made from chickpeas served with a tahini sauce.

SUNDAY. KEFTEDSS PLATS (GREEK MEATBALLS)

Greek style meatballs served with fasolakia (Greek style green beans) and rice.

GREEK <AFE
LOUKOUMADSS

Small Greek style doughnuts drizzled with honey-syrup and
dusted with cinnamon and powdered sugar

GRESK COFFEE
AMERICAN COFF¢¢
FREDDO $5PRESSO

Double shot of espresso, shaken and poured over ice.
Served sweet or unsweet.

FREDDO CAPPLICCING

Double shot of espresso, shaken and topped with cold,
foamy milk served overice. Served sweet or unsweet.

THE GRILL
VEGGIS SINDWICH

The sandwich that made Greeks famous! Pita bread with lettuce, tomato, onion
and tsadziki (zad-zee kee) sauce. This sauce makes the sandwich!

GYRO SANDWIKH

(Pronounce Year-Row) The sandwich that made Greeks famous!
Lamb and beef on pita bread with lettuce, tomato, onion
and tsadziki (zad-zee kee) sauce. This sauce makes the sandwich!

LOUKANIKO (GRESK SAUSAGE)

Greek style sausage flavored with orange peel, fennel seed
and various other dried herbs grilled to perfection and served with pita.

GRESK FRISS

Greek Style French Fries. Try it with our homemade tsadziki sauce!

F¢TA

Do we need to say more?

TSADZIKI $ALKE

Yogurt, cucumber and garlic sauce

PASTRISS
1 TASTS OF GRe:Cs

A sample platter of Kourambiedes, Baklava, Kataifi, and Finikia

KOULOURAKIA

Crisp butter twist cookies

KOURAMBI<DSS

Melt-in-your-mouth butter cookies with almonds dusted with powdered sugar

BAKLAVA

Layers of buttered phyllo, ground walnuts, sugar and
cinnamon topped with honey syrup.

FINIKIA

Honey-dipped special spice cookies sprinkled with ground nuts

KARITHOPITA

Moist and flavorful Greek walnut cake that is flavored with
cinnamon and bathed in a sweet syrup

AMYSGDALOTA

Greek almond macaroon cookies

KATAIFI

Traditional pastry wrapped in shredded wheat made with nuts
and soaked in a sugar/honey syrup

CHOCOLATS FLOGSRA

Delicately rolled filo dough, topped with nut filling, syrup
and drizzled with chocolate

TSOURSKI

Sweet, egg-enriched yeast bread

K¢ <R¢AM

(TOPPINGS AVRILABLS)
$SUNDASS

Vanilla lce Cream ~ don’t forget to add some toppings!

BAKLAVA $UNDAS

Just when you thought ice cream couldn’t taste better...just add Baklaval

BEVERAGES

CANNSD SOFT DRINKS
BOTTLED WATSR
GRESK IMPORTED BESR
GRESK IMPORTED WINS (BY 4LASS)
GRESK IMPORTED WINS (BOTTLES)
OUZO AND MSTAXA ($HOT)
FESTIVAL KOOZISS
~ BEVSRAGS SPECIAL (WHILS SUPPLISS LAST) ~
SPECIALTY DRINK: OUZO SUNS<T

A mixture of citrus flavors and ouzo topped with a splash of grenadine and a cherry on top

GREEK MARKST

OLIVE OIL
VIN¢GAR
LEMON / ORANGE $0DA
OREGANG
F¢TA
oLIVES
HOMEMRAD¢ ARTISAN BREAD
GREEK SALAD DRESSING
$MALL PAN OF PASTITSI0 (FROZEN)
$MALL PAN OF SPANAKOPITA (FROZEN)
$MALL PAN OF DOLMADSS (FROZEN)
OLIVE TREES



