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January 2024

Green Salads

Mediterranean Salad-Mixed Greens, cucumber, roasted red peppers, walnut, gorgonzo-
la, cranberry and balsamic vinaigrette 7.95

Balela— Chickpea, romaine, tomato, cucumber, sumac, lemon juice and parsley 6.95
Celery, Green Peppers, and Feta Cheese-Capers, cilantro and red wine vinaigrette 7.75

Entrée

Grilled Yogurt Marinated Chicken Breast 14.95

Keftedes-Lamb and Beef Meatballs with Barberries and herbs 16.95
Shakshuka-Eggs, Feta and Red Peppers Tomato Sauce-Challah Bread 12.95

Seasonal Vegetables
Green Beans with Freekeh and Tahini 4.50

Roasted Broccoli with Zahtar 4.25
Butternut Squash-Chili, cilantro and yogurt 3.95

Seasonal Sides

Risoni-Greek Lemon Orzo-Cucumber, tomato, pepper, kalamata olives and lemon-
Dijon vinaigrette 4.25

Dolmadaki-Stuffed Grape Leaves-Rice, herebs and spices wrapped in grape leaves 4.50
Sweet Potato with Orange Bitters 4.25

Local Sweets

Harvest Amygdalota-Gluten Free Almond Cookies 3.95
Baklava-OPhyllo dough with cinnamon, walnuts and honey 4.50
t’s Cookies —Mixed gourmet cookies 3.75



