Tzatziki

Authentic Greek sauce with yoghurt, extra virgin olive oil, S 1 0
oregano, cucumber, and crushed garlic. Special recipe from
the island of Crete.

s Dolmades (V)

: % Grape leaves stuffed with rice and herbs. S

*7" 0 /3 Served cold with tzatziki sauce. 6 pieces. 1 0
Hand-cut Fries
Served with grated Parmesan cheese 36 /S 8
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Beverages
Soda, Water S$2 Coke Bottle, San Pellegrino $3
: Greek Salad
’, *'«\ Ch 1 Cken Gy ro Romaine lettuce, tomato, onion, red pepper, Greek feta cheese, S 7/ 1 0
S he 8 Grilled fresh chicken served in a Greek pita with S 1 3 kalamata olives, and homemade Dijon vinaigrette. Small or Large.
A tzatziki, onion, parsley, and tomato. Add Lamb, Chicken, or Falafel $6

Add: feta cheese $1

S . Hummus (V,
? r “}‘ Sup er Ch’Cken G.y ro Garbanzo beans masged ?/ith fresh lemon juice and tahini s 1 0
b & Grilled fresh chicken. Bigger size Greek pita and more S 1 5 sauce. Served with Greek pita bread.
Gy B 4 ¥ meat than regular Gyro, plus Greek feta cheese. Add Lamb, Chicken, or Falafel $6

Lamb Gyro

Grilled lamb and beef served in a Greek pita with tzatziki, S 1 3

onion, parsley, and tomato.
Add: feta cheese g1

Veggie Mezza Plate (V)
Homemade falafel, hummus, dolmades, Greek salad, $ 1 6

and baba ghanouj with Greek pita.
Add: chicken or lamb $6

Falafel Sandwich (V) & 5N Super Lamb Gyro

Ground garbanzo beans mixed with onion, coriander, 1 3 ¥ - Grilled lamb and beef. Bigger size Greek pita and s 1 5
parsley, and spices, quickly deep fried and wrapped in <N +>- 4 more meat than the regular Gyro, plus Greek feta cheese.
a pita with hummus, tahini sauce, lettuce, and tomato. e R s e

Add chicken or lamb $6

Super Falafel Sandwich

Bigger pita with ground garbanzo beans mixed with onion, coriander, 1 5
parsley, and spices, quickly deep fried and wrapped in

a pita with hummus, tahini sauce, lettuce, and tomato.

Add chicken or lamb $6

Gyro Combo
Choice of lamb / chicken / falafel Gyro served with a soda, S 1 8 / 20

and fries or salad. Regular or Super.

Mediterranean Plate

Choice of grilled chicken / lamb / or falafel (V, GF) served over Syrian rice S 1 7
(uniquely flavored with roasted wheat berries), with tzatziki,
parsley & tomato served with Greek pita bread (V).

Pistachio Baklava
Layered dessert made of filo pastry, chopped s 3
pistachio nuts and sweetened with honey.

Fries Bowl Combo Extras
Fries with lamb or chicken. Topped with tzatziki, feta, S 1 8 Extra Pita + Extra Tzatziki « Falafel Ball (V, GF) S 1
parmesan, herbs, and garlic sauce.
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