
THE ORIGINAL MEDITERREAN CUISINE

Simply Gri l lBurger
Meal Kit
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8 person 4 lbs of meat $96

16 person 8 lbs of meat $176

24 person 12 lbs of meat $240
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3
Domestic and Farm Raised, Perfectly Seasoned and Grilled
Served with a Small Greek Salad Pita, Rice Pilaf and Tzaziki.

Leg of Lamb Dinner Domestic and Farm Raised 2
Slices of tender Leg of Lamb slow roasted and perfectly seasoned, 
served with Rice Pilaf, small Greek salad, Tzaziki and Grilled Pita

Chicken Dinner   1
Marinated & Grilled Fresh Chicken Breast served with Greek Salad, 

Rice Pilaf, Grilled Pita and Tzaziki  

Gyro or Souvlaki Meat Platter Generous Portion of either meat Served
with Greek Salad, Hand-Cut Fries & Tzaziki.

Burgers
PREMIUM Black Angus!   11

American, Cheddar, Provolone, Pepperjack or Swiss 1: 
Grilled Mushrooms or Grilled Onions 2
Make it a One Pounder! Add another Half Pound Pattie for 5
add Applewood Smoked Bacon 2

NO Antibiotics, 
Birth... Some of the BEST Natural Beef available! Served on a Grilled, Fresh & Hearty Brioche Bun.

Blue Cheese or Feta Burger Hand Infused INTO the Pattie and ON the Pattie 1
Brie Burger Cabernet Drizzled Grilled Onions and Mushrooms, Applewood 1

Smoked Bacon & Creamy Brie
Grilled Chicken Sandwich 1
marinated real breast of chicken, drizzled with lime juice, grilled on Hearty Brioche 
Bun with choice of cheese.  Add Bacon, Grilled Onions or Grilled Mushrooms  2

Desserts, Etc.
Deep Fried Baklava Rocklava

Wrapped in Applewood Smoked Bacon, drizzled with Honey and Sprinkled 
with Brown Sugar Cinnamon

“Be Sure To Try Our Homemade Baklava 
and Rice Pudding!”

Pita
Gyros (yee-ros) Classic  1      The “Titan” 50% more meat!   1

Our specialty seasoned beef & lamb blend is cooked on a special rotisserie. 
Topped with mixed 

greens, tomato, red onion & tzaziki —Add Bacon 2, Add Feta 2
Seared Berkshire Pork Gyro or BBQ Pulled Pork Sandwich 1
Both with Applewood Smoked Bacon. The Gyro version is Built like our Classic.  
The BBQ is Built on a Hearty Brioche Bun, with Sliced Cheddar, Grilled Onions, 
our Homemade BBQ Sauce and topped with Onion Rings Add Feta to Gyro 2.
Spartan Gyros, Grilled chicken, Applewood Smoked Bacon, Feta, American     1

HUGE!
Vegetarian “Gyro”   A great meatless option! Fresh vegetables, includes 1

Living Greens, Feta, Mushrooms, Kalamata Olives, Cucumbers, Grilled Red Onions and 
Grilled Imported Red Roasted Peppers served with Tzaziki on a grilled Pita (Vegan Option)    

Chicken Souvlaki 1
   greens, tomato, red onion & tzaziki—Add Bacon 2 Add Feta 2
The Grilled Aegean Marinated Wild Caught Domestic Southern Gulf Shrimp,
    Provolone cheese, Tzaziki, Cucumber, Kalamata Olives, Greek Dressing. Greek 

Leg Of Lamb Gyro. Slow Roasted Free Range Leg of Lamb, hand carved and

Pita and topped with Tomatoes and Living Greens with our Tzaziki  1

Salmon Dinner “Famous Faroe Island Salmon” 2

light Greek seasoning & Fresh Lemon served with side Greek Salad & Pita
Shrimp Saganaki Our Marinated Wild Caught Shrimp, sautéed with Red Onions,
Diced Tomatoes, Crumbled Feta and White Wine over our Famous Saganaki Cheese and 
served with Grilled Pita.

Jumbo FULL Chicken WINGS! 6 for 17, 12 for 30 and 24 for 57
Always Fresh (NOT Frozen) and served with our own HOMEMADE Sauces! 

Choose from: Buffalo, BBQ, Honey Mustard, Greek, Garlic Parmesan 
Spicy Garlic BBQ, Peppered Dry Rub or HOT BBQ! 

Share-Ables Opa-Tizers
Hand Cut Fries add melted cheddar 1 or real chopped bacon 2 5
Trojan Fries — Enough to Share! 1

A plate full of Hand-Cut Fries, covered in Melted Cheddar
chopped Gyros meat and topped with grated Romano

Add Applewood Smoked Bacon, Chicken Souvlaki or Feta  2 ea 
Pulled Pork 

Onion Rings B and Delicious
Greek Fries Hand-Cut Fries, Crumbled Feta, Oregano, 
Olive Oil

1
& Lemon Wedge

Chicken Strips Always Fresh, marinated  lightly breaded, 3 pcs, 9 Oz
Av  total weight. Choice of sauce ( , bbq or honey mustard)

Kalamari Tender pieces of Domestic, Wild Caught East ,  1
served with 

Grilled Tapenade and lemon & lime wedge.
Saganaki Pan seared, lightly Floured Kaseri Kefalograviera “The 1

Best” imported 
Grilled Octopus   Wild Caught from Portugal. Tender Pieces perfectly 

Marinated and Grilled, Served with our Cucumber, Sweet Red       1
Pepper Dill Slaw made with REAL Greek Yogurt and Grilled Pita.    

You Feta - Believe It! 1

REAL Greek Yogurt (made with Goats milk), topped with granola & honey     7
Spanakopita Spinach and Feta, Filo wrapped Pie 1
Smelts -Wild caught marinated & tossed in lightly Seasoned Flour & deep fried
Dolmathes “Stuffed Grape Leaves” Homemade with Seasoned 
Premium Black Angus and Rice, topped with Lemon Sauce & crumbled Feta  

Salads
Greek , 1 /

red onions, tomato, cucumber. Kalamata olives & Feta, 
Add Gyro, Chicken 3, Shrimp 4, Bacon 2 or Faroe Salmon 8

Village 1
 served with Grilled Pita.Add Gyro, Chicken 3, Shrimp 4, Bacon 2 or Faroe Salmon 8

Wraps
Substitute for Pita 1

Greek
cucumber, Kalamata olives & Feta with Greek dressing, Tzaziki,

Mykonos Grilled Marinated Wild Caught Shrimp drizzled with lime,
red onion, 

    Kalamata olives, Feta, & Greek dressing, Tzaziki

Tzaziki
Real Tzaziki is a Yogurt based cucumber sauce. As the cost of real Yogurt increased, most restaurants quietly 
switched to a sour cream based Tzaziki and still called it by the same name. Under pressure, the restaurants 

Hot HOMEMADE Soups 
Daily!

Ask Us About 
Custom Catering!

Grilled Octopus

LA = Limited Availability

LA

Shrimp Dinner Marinated Wild Caught Shrimp, Sauteed with a splash of
,  Served with Greek Salad, Side of Hand-Cut Fries & Tzaziki

LA

LA

Scheduled
Delivery
Available

LA

LA

LA

Hot
Fresh Made & 

cucumbers with 
Seasoned Fresh 

Seasonedpita chips 
with hummus pita or an 
8-ounce tub of tzatziki

12

Fish Dinner: Large piece of Haddock Filet (no �ller) in a Yuengling  
Beer batter, served with side of Fries , Homemade Slaw & Tartar 

18

Crumbled Feta, Greek Olive Oil, Oregano, Kalamata Olives & Lemon Wedge 
and Made-to-Order Pita Chips

Fish Dinner: Large piece of Haddock Filet (no �ller) in a Yuengling  
Beer batter, served with side of Fries , Homemade Slaw & Tartar 

18


