
M I AM I  S P I C E  L U N C H
2 8  P E R  P E R S O N

 GR E E K  S A L A D
tomato, cucumber, red onion, feta, capers, olives

KA L AM A R A K I A
crispy calamari, spicy tomato sauce

AVGO L E M O N O
chicken, rice, lemon

s e c o n d  c o u r s e
c h o i c e  o f

f i r s t  c o u r s e
c h o i c e  o f

AM U S E

S E A  BAS S  |  L AV R A K I
horta, cretan potatoes

O R N O S  BOW L
lemon rice or aegean quinoa

choice of 
lemon- chicken souvlaki
grilled organic salmon

mama mina’s falafel
lamb souvlaki +12

*shredded romaine hearts, baby arugula, tomato, red onion, cucumber,                        

kalamata olives, marinated garbanzo beans, feta, red radish, pepperoncini*

W I L D  M U S H ROO M  M O U S S A KA

T R I O  O F  S P R E A D S
hummus, tzatziki, tirokafteri, warm pita

supplement +21

BA K L AVA
walnuts, cinnamon, honey syrup

Y I A  Y I A’S  R I C E  P U D D I N G
bourbon vanilla, cinnamon

R AVA N I
sweet semolina cake, citrus zest, vanilla ice cream

t h i r d  c o u r s e
c h o i c e  o f

denotes vegetarian menu items         we kindly ask no requests for any menu substitutions

available Sunday, Tuesday - Thursday



M I AM I  S P I C E  B EV E R AGE

w h i t e

M A R KO U  R E T S I NA ,  S AVAT I A N O
attica, greece  12

r e d

S KO U R AS  ‘ S A I N T  GE O RGE ’  N E M É A ,  AG I O RG H I T I KO
peloponnese, greece  11

W I N E S

K I P O S  O F  AT H E N S
three graces gin, tomato shrub, lemon  11

M E TAXA  ‘ S I D E CA R ’
metaxa, lemon, solerno blood orange liqueur  11

Z E O S  B R EW I N G  C O M PA N Y,  ‘ B L U E  M A K ’  L AGE R
argos, greece  6

C O C K TA I L S

B E E R


