Don't see what you're looking for? Have a special request? E-mail or call and we’ll see what we can do!

SAVORY

PASTITSIO

Baked pasta dish with ground beef
and béchamel sauce

MOUSSAKA

Greek casserole with beef,
eggplant, and potatoes

SPANIKOPITA

Cheese & Spinach Pastry - feta,
cottage cheese, and onions in filo
dough

TIROPITA

Cheese Pastry - feta, cream cheese,
and cottage cheese in filo dough

SBU 1/2 pan
$‘|00 full pan

$60 1/2 pan
$1 0Q full pan

S35 14 sheet
S60 172 sheet

S35 1/4 sheet
S 60 1/2 sheet

SWEET

BAKLAVA

Layers of filo dough with finely
chopped nuts and syrup

KOURAMBIETHES

Shortbread-style cookies with
powdered sugar

FINIKIA

Cookies dipped in a honey syrup
and topped w/ chopped walnuts

KOULOURAKIA

Crisp butter cookies shaped in
small twists

PAXIMATHIA

The Greek version of biscotti
flavored with cinnamon.

TONY’'S RICE PUDDING

Greek rice pudding.

GALAKTOBOUREKO

Greek custard encased in filo
dough with syrup

$1 B /dz
$40 14 sheet
S70 v2sheet

$12 /dz

$12 /dz

$8 /dz

$8 /dz

$4 /80z
S8 /160z
516 /3202

$ 35 174 sheet
S60 12 sheet

VASILOPITA

Greek New Year's sweet bread,
similar to Tsoureki Easter
bread

PECAN TARTS

Bite-sized classic pecan tarts

CHOCO CHIP COOKIES

Classic homemade chocolate
chip cookies

ASSORTED COOKIES

Four each of kourambiethes,
baklava, and finikia

$8

$15 /dz

S4 /dz

321-507-0402 . www.thegreekbaker.com - greekbaker@gmail.com



SPECIAL THANKS

Thanks to Yiayia Irene and
Yiayia Eugenia, these
pastries are some of the
best.

Going to Yiayia's house
meant melt-in-your-mouth
kourambiethes, the tasty
finikia, or the all-time
favorite koulourakia that
my kids called twisty
cookies.

These recipes were passed
down from my mom to me
and will continue being
passed on for generations
through my daughters.

Baking is more than just
throwing together
ingredients. It is about
sharing that love of baking
(and eating) with my
family.
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The Greek Baker

Merritt Island, FL

Scan to order online!

Orders must be made at least 48

hours in advance of pickup or delivery.
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