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Bresaola e Rucola
Air-dried, salted beef served with fresh arugula,
cucumber, and a drizzle of olive ail.

Bruschetta Pomodoro
Grilled bread topped with fresh diced tomatoes,
garlic, basil, and olive oil.

Spaghetti or Penne with Feta & Tuna
Classic spaghetti or penne tossed with feta cheese
and tuna.

Spaghetti with clams
Fresh spaghetti pasta tossed with tender clams,
garlic, olive oil, white wine, and a hint of chili.

Chicken Gyros
Marinated chicken slices served with pita bread,
mushroomes, tzatziki and vegetables.

Involtini di pollo con Riso
Chicken rolls stuffed with herbs and cheese, served
with rice.

Cheesecake
Classic creamy cheesecake on a buttery biscuit
base.

Lava Cake
Rich chocolate cake with gooey molten center.

Greek Salad
Traditional salad with tomatoes, red onion, olives,
and feta cheese.

Tzatziki

Creamy yogurt dip with cucumber, garlic, olive ail,
and fresh herbs.

Saganaki
Pan-fried Greek cheese, outside and melted inside.

Tyrokafteri
Spicy Greek cheese spread made with feta, cream,
Parmesan peppers, and olive oil.

Chicken Souvlaki
Grilled skewered chicken marinated with cheese,
bacon, and pepper olive oil, lemon and oregano.

Mousakas
Traditional Greek baked dish with layers of
eggplant, minced meat, béchamel sauce.

Orange Cake
Moist cake infused with fresh orange juice and zest.

Rice Pudding
Creamy rice pudding flavored with vanilla and
cinnamon.



