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MEZ'EAES

served with pita
TZATZIKI 5
HUMMUS 5
MELIZANA (EGGPLANT) 5
TIROKAFTERI (SPICY FETA CHEESE) 5

*>_Z< THREE SPREADS 13
*ALL FOUR SPREADS 16

extra N:.E 2

SIDES | TO ITAAI

PATATES TIGANITES 6
~(French fries)
- add feta cheese +2

CRISPY BRUSSEL SPROUTS 7

harissa, pickled red onions, pistachio

MARINATED BEETS 7
(feta cheese, olive oil, oregano, spring mix

pickled red onions

PATATES FOURNOU. 6

« (roasted lemon potatoes)
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SALADS | ZAAATEX

GREEK SALAD 11
vine tomatoes, cucumbers, kalamata olives,

peppers, onions, feta, oregano

DAKOS CRETAN SALAD 12

barley rusk, chopped tomatoes, onions, capers,

unm._d. herbs i

CAESAR 11
bib _mwl.c.nm, bacon lardons, pita chips, shave

parmesan |

MAKE IT A MEAL:
bolfolss
WE.NNm& m?n\n.n: breast +5
%5.\\3\ n\a.anx Sxd\&\a hnm\ﬁ +5
il pork sowvlake ek +5
grilled shrimp +6
%E.N\m& salmon +8

ADD A BOTTLE OF MALAMATINA

Retsina wine / &Q
authentic Oxmq\rgxm
%E&snm& using the mx&&&.dmb\ Oxmm».hx&%@ varieties "Savatiano
" and "Roditis". Wine §&\A.§% is effected using the "White wine
§&».N.x%: method, under controlled temperature conditions
.,woo§\ bottle
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APPETIZERS | OPEKTIKA

SOUP OF THE DAY
small 5
large 7
w/pita

SESAME & HONEY SAGANAKI 13
fried kefalograviera cheese, honey, tahini

sesame seeds, pita

GRILLED OCTOPUS 18

onions, lemon vinaigrette, red onions, dill

SPANAKOPITA 8

house-made spinach, leek and feta pie ,evoo

ZUCCHINI CROQUETTES 11
blend of feta, dill, mint; served with tzatiki

sauce

LAMB KEFTEDES 13
Greek meatballs, tomato sauce, manouri

cheese, vid

GRILLED HALLOUMI 11

olive tapenade, Tomato, pita

FRIED CALAMARI 15

served with sweet red harissa dip
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FIRE FETA 13
oven baked feta, , tomato, sweet peppers,

onion




[II'”ATO | PLATTERS

- CHICKEN SOUVLAKIA PLATTER - 15
- PORK SOUVLAKIA PLATTER - 15
- SHRIMP SKEWERS - 18

2 marinated skewers served on the side with
tzatiki, Toasted pita bread, tomatoes,
onions

side salad or french fries

S@RYLAKI'IN A PEEBA

PORK SOUVLAKIPITA 9
CHICKEN SOUVLAKIPITA 9
GRILLED HALLOUMI PITA 9

FALAFEL PITA 9

GRILLED SHRIMP PITA 13

KEFTEDES PITA 11

personal pita sandwich with fries inside, Tomato, red

onion, cucumber

CHOICE OF SAUCE:
underhill “ocaul”
tzatiki

hummus

tirokafteri
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MAINS | KYPIQX

SHRIMP SAGANAKI 24
Seared shrimp with tomato, feta, fresh
onions, dry white wine , fresh herbs served

w/ pita

GRILLED SALMON 24

roasted beets, brussel sprouts, lemon

RIBEYE 28 )
lemon potatoes;with seasonal

greens,eggplant dip

SPANAKOPITA PLATE 14
house made spinach, leek and feta pie,
served with Tomato, red onion, tzatziki

sauce and pita)

GRILLED CHICKEN 16

lemon potatoes, brussel sprouts

FALAFEL 14
cilantro, cumin, garlic, served w/ hummus

dip & toasted pita
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BURGERS | MIIIOT’EKIA

BEEF BURGER 14
cheddar cheese, caramelized onions,
dill pickles, garlic aioli, served with

kennebec hand cut fries

LAMB BURGER 16
graviera cheese, bacon onion jam,
bacon aioli, dill pickles,served with

kennebec hand cut french fries

add bacon +2

~

PLZZHA

UNDERHILLS FAVORITE 14
mushrooms, goat cheese, bacon,

chili, basil pesto

THE GREEK 13
vine tomatoes, un&d cheese, onions,

peppers, oregano, kalamata olives

CHEESE 11
mozzarella, fresh basil, fresh

._‘OBQ.—‘O sauce



