
L E M O N - C H I C K E N  S O U V L A K I   19

M AM A  M I NA’S  FA L A FA L   16

J U M BO  S H R I M P  S O U V L A K I   21 

GR I L L E D  O RG A N I C  S A L M O N *   20

B E E F  S I R L O I N  S O U V L A K I *   24

GR I L L E D  L AM B  S O U V L A K I *   28

shredded romaine hearts, baby arugula, tomato, red onion cucumber, kalamata olives  
marinated garbanzo beans, feta, red radish, pepperoncini

c h o i c e  o f

L E M O N  R I C E  O R  A E G E A N  Q U I N O A

S P R E A D S   I   A L I F E S 

T R I O  O F  S P R E A D S  choose three  21

T Z AT Z I K I  true greek yogurt, cucumber, garlic  10

H U M M U S  chickpeas, tahini, olive oil, lemon  9

M E L I T Z A N O S A L ATA  roasted eggplant, lemon, fresh herbs  11

T I RO KA F T E R I  whipped feta, spicy roasted peppers  11

TA R AM O S A L ATA  salted fish roe, lemon, olive oil  10

I C E - C O L D  M A R K E T  V E GE TA B L E S  add to any spread  11

WA R M  M A R I NAT E D  O L I V E S  citrus zest, rosemary, bay leaf  9

E N T R É E S  |  K Y R I O S  P I ATA

N I KO’S  L AM B  BU RGE R *  superior farms lamb shoulder
tomato, baby arugula salad, tzatziki, toasted brioche  21

AT H E N I A N  C H I C K E N  S A N DW I C H  crispy phyllo-crusted
tomato, lettuce, dill pickle, caper aïoli, toasted brioche  19

O R N O S  G Y RO *  baby arugula, red onion, tomato, tzatziki
choice of:  beef  23  •   chicken breast  19  •   lamb  25
add taverna fr ies +6 OR l i t t le gem side salad +5 to any sandwich

O U Z O  P R AW N  H I L O P I TAS  spicy tomato sauce, feta  26 

S E A  B R E AM  •  T S I P O U R A *  greece  54

S NA P P E R  •  FAGR I *  greece  55

S E A  BAS S  •  L AV R A K I *  greece  49
whole f ish served with lemon, capers & wi ld greens

for parties of 6 or more an 18% gratuity will be added to the check  •  *the consumption of raw or undercooked eggs, meat, poultry, seafood, oysters and shellfish may increase your risk of foodborne illness. please be sure 

to kindly inform your server/bartender of any allergies or dietary restrictions

served with tzatziki, hummus, greek salad 
grilled pita, lemon rice & roasted beets 

2 9  P E R  P E R S O N

BA K L AVA

I C E  C R E AM  S U N DA E

R I C E  P U D D I N G

C R E M A 
S O KO L ATA

GR E E K  YO G U RT

c h o i c e  o f

S A L M O N * 

M AM A  M I NA’S  FA L A F E L

S O U V L A K I
chicken  •  shrimp +7  •  lamb* +15  •  beef* +12

c h o i c e  o f

S TA RT E R S  |  O R E K T I KA 

T R I O  O F  R AW *  ahi tuna, diver scallop, faroe island salmon
dressed in lemon vinaigrette, capers & parsley  27

GR E E K  S A L A D  tomato, cucumber, onion, olives, feta, capers  21

S P I NAC H  S A L A D  whipped spanakopita, phyllo, goat cheese  17

GR I L L E D  O C TO P U S  marinated white beans, onion, capers  24

M AM A  M I NA’S  FA L A F E L  hummus, israeli salad, pita  13

SAGANAKI  pan-fried kefalograviera cheese, served with pita  19

S PA NA KO P I TA  feta, spinach, chervil  18


