Starters

)SHRIMP & GUACAMOLE 16.99

Grilled Seasoned Shrimp, Fresh House made
Guacamole, Tri color tortilla chips.

HUMMUS TRIO 14,99 V

Traditional, Chipotle, Pesto, E.V.0.0, Warm
house Pita bread

BEET SALAD 16.99 () \/

Baby arugula, Goat cheese, Candied walnuts,
mandarin oranges, pomegranate dressing

GREEK SALAD 14.99 \/

Romaine, Tomato, Red Onion, Cucumber,
Feta, Kalamata Olives, pepperoncini,
House Vinaigrette

AHITUNA SALAD 24.99
Baby arugula, Tomato, Cucumber,
Dried Figs, Red onion, Avocado,
House Vinaigrette

Desserts

BAKLAVA CHEESECAKE 10
LIMONCELLO CAKE 10
TIRAMISU 10
BAKLAVA 10

t]‘?' Vegetarian V'u'egan @Gluten Free

18% Service charge will be added to groups of six or more, 4% Surcharge will be added to each bill to help cover increasing operations and labof costs
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BRAISED BEEF SHORT RIBS 34.99

Creamy Garlic Mashed Potatoes, Vegetables

TENDERLOIN BEEF KABOB 29.99
CHICKEN KABOB 25.99

Basmati Rice, House Salad & Tzatziki sauce

GYROS PLATE 23.99

Sliced Beef Gyro, Basmati Rice, House salad &
Tzatziki sauce

SHRIMP LINGUINI ALFREDO 26.99
Linguini pasta, Garlic Alfredo, Broccoli,

Peppers, Parmesan

MAHI-MAHI 28.99

Flat Grilled Mahi - Mahi, Farmers Vegetables
& Pesto Couscous, Sun-Dried Tomato

ATLANTIC SALMON 28.99

Marinara Gnocchi with roasted almond,
Farmers Vegetables, Beurre Blanc Sauce

OLIVE & BASIL PASTA 17.99 /

Fusili Pasta, House Made Pesto, Feta cheese,
Olives, Sun Dried Tomatoes g

MEDITERRANEAN PLATE 22.99 V
Falafel, Dolmas, Hummus, Quinoa Salad,
Tahini sauce, Farmers . \
Vegetables, Warm Pita -
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