
                                            
                                    
 

 
 
 
 
             

Saganaki 
9.95 

The finest imported 
Greek cheese, 
flambéed OPA 

 
Gigantes 

10.50 
Greek lima beans, 

baked in a tomato & 
herb sauce with 
crumbled feta 

 
Eggplant Nostalgia 

10.50 
Baked stuffed eggplant 

with onions, garlic, 
fresh tomatoes and 
spices, topped with 

choice of feta cheese 
or mozzarella cheese 

 
Gyros App 

15.95 
The best gyros meat in 
town, served with pita 

bread, sliced 
tomatoes, onions and 

our homemade tzatziki 
 

Fried Calamari 
18.95 

Lightly breaded & fried 
squid served with your 

choice of sauce: 
cocktail or marinara 

 
Grilled Calamari (GF) 

18.95 
Grilled squid, 

marinated in lemon, 
EVOO and garlic 

 
Dolmades 

9.95 
Ground meat mixed 

with rice, hand 
wrapped in grape 

leaves in an egg-lemon 
sauce 

 
 

 
 

HOT APPETIZERS 
 
 

Grilled Octopus (GF) 
23.95 

Tender grilled octopus, 
charbroiled & tossed 

in our special 
vinaigrette 

 
Shrimp 

Mikrolimano (GF) 
18.95 

Baked shrimps in our 
special homemade 

tomato - garlic sauce 
with crumbled feta 

 
Shrimp Ala Nostalgia 

(GF) 
17.95 

Grilled shrimps 
prepared in special 
olive oil, garlic and 

paprika sauce 
 

Broccoli Rabe con 
Aglio e Olio (GF) 

13.95 
Fresh broccoli rabe, 

sautéed in EVOO, 
garlic, and sun dried 

tomatoes and oil cured 
black olives 

Add Sausage chunks 
18.95 

 
Fried Zucchini 

10.50 
Thin slices of light 

breaded zucchini, fried 
& served with our 

Skordalia 
 

Spanakopitakia 
9.95 

5 of our homemade 
spinach and crumbled 
feta triangles,wrappd 

in filo dough 
 
 
 
 
 

 
 
 
 
 

Spetsofai 
17.95 

Choice of sausage or 
pork tenderloin, with 
peppers and onions 

sautéed with tomato 
sauce and topped with 

mozzarella 
 

Mini Chicken Kabobs 
14.95 

4 marinated chicken 
skewers, served with 

pita and tzatziki 
 

Mini Pork Kabobs 
14.95 

4 marinated pork 
skewers, served with 

pita and tzatziki 
 

Calamari Saltati (GF) 
18.95 

Calamari sautéed in 
savory sauce of EVOO, 
garlic, onions, capers, 

Kalamata olives, 
banana peppers & San 

Marzano tomatoes 
 

Burrata Genovese (GF) 
17.95 

Fresh mozzarella with 
creamy center, served 

over roasted cherry 
tomatoes, and pesto, 
drizzled with EVOO, 

Florida orange 
blossom honey, and 

imported aged 
balsamic glaze. 

 
Mussels’ Ala Nostalgia 

(GF) 
17.95 

Mussels, banana 
peppers, black olives 
and capers sautéed in 
our special homemade 

lemon sauce, EVOO, 
garlic and oregano 

 



                                            
                                    
 

 
 

 
 
 

 
 

COLD APETIZERS 

 

 
 
 

                                        

 

 

 

 

Hummus (GF) 
8.95 

A puree of chickpeas, tahini, fresh 
garlic, olive oil and fresh lemon juice, 

served with pita bread 
 
 

Melizanosalata (GF) 
8.95 

Homemade roasted eggplant spread, 
served with pita bread 

 
 

Tirokafteri (GF) 
8.95 

Homemade spicy feta cheese spread, 
served with pita bread 

 
 

Tzatziki (GF) 
8.95 

Yogurt & cucumber and garlic spread, 
served with pita bread 

 
 

Skordalia (GF) 
8.95 

Puree of potatoes with crushed garlic, 
served with pita bread 

 
 

Spread Combo (GF) 
12.95 

Hummus, Tzaziki, 
Melizanosalata, Tirokafteri served with 

pita bread 
 
 

 
Beets & Skordalia (GF) 

10.95 
Homemade marinated beets in garlic 

& olive oil served with Skordalia 
 
 
 

Mozzarella Caprese (GF) 
16.95 

Fresh mozzarella cheese on top of 
sliced tomatoes and arugula. 

Drizzled with EVOO and imported aged 
balsamic glaze 

 
 
 

Feta & Olives (GF) 8.95 
Served with EVOO and oregano 

 
 

Antipasto (GF) 
19.95 

Prosciutto crudo, mortadella, 
soppressata, aged provolone, roasted 
eggplant, fresh mozzarella, sun dried 

tomatoes, roasted red peppers, 
artichoke hearts, oil cured black olives, 
dates and capers. Drizzled with EVOO 

and imported aged balsamic glaze 
 
 

Meat and Cheese Board 
19.95 

Assortment of four imported cheeses, 
dry cured meats, Kalamata olives, 

dates, walnuts, with honey and jam, 
served with crostini 

Shrimp Cocktail 
15.95 

6 jumbo shrimps, served chilled with 
our homemade cocktail sauce 

 

 

 


