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Careek Wincs.
White Wincs Glass

Retsina K ourtaki $7.00
A very singular tasting wine flavored with pine resin. Serve well chilled with Greek inspired dishes.

A\nastasi [ states Drg White $7.00
Full of light, with a delicate character and fruity bouquet. This wine is distinguished by a rich body and unique scent.

Nasia‘(os Moschomcilcro 3 $7.00
A delightful wine that presents an extraordinary bouquet of flowers and fresh fruit.

Anastasi [ states Cl'lardonnay $7.00
A noble character; a fruity, enduring finish with a unique sensation of richness, while maintaining a youthful vivacity.

T santali Makedonikos $7.75
T his wine has floral aromas and is bursting with fresh  juicy fruit.

Santorini Antoniou $7.75

A light white wine with green aPPlc anda crisP, clean finish.
(Chateau Nico | _azaridi White

Flcasant Pcach, aPricot, citrus with generous honcgcd notes on the finish bolster this medium-bodied wine with verve.

T santali Agiorgitiko White

A crystal clear white wine with fresh green |1ucs, a balanced acidity, a Plcasant taste and rc{:rcsl-n'ng aftertaste.

Red Wincé

A\nastasi [_states Drg chl $7.00

Cabcrnct Sauvignon, Cabcrnct Franc, Manclrilaria, & Agiogitilco. A Fu"—bocliccl, dccP ruby wine with a smooth finish.

Anastasi [ states Cabcmct Sauvignon $7.50

Dccp velvet bouquct filled with sPiccs, blackberries, Plums, vanilla, mint and cherries.

T santali Makedonikos $7.75

Light rubg with a hint of vl'o|ct; asign oFgoutl-n and freshness. Kipc red fruit combines with an aroma of red currant.

E_alivou Agiogitiko 51:. Gcorgc

Kipc tasting with rich rasPlJcrry, dark Plum and kirsch-like flavors. [Finishes with some mincrality and smokcy notes.

Costa Lazariclis Amcthystos

Risch and robust. [Full-bodied with a core os dark chocolate and espresso that extends into the finish.

Falivou Nemea ch Reserve

Conccntratcd 5 freshred bcrrg flavors with a so{:t, P|us|1 feel. A Fragrancc and flavor that hints of violets and sPicc.

Chatcau Nico Lazaricli Dry Red

A complcx, intcnscly aromatic wine with clcnsity, balance and a long cvolving aftertaste.

Anastasi [ states Reserve

Bott]c

$26.00
$26.00
$26.00
$26.00
$29.00
$29.00
$%5.00

$41.00

$26.00
$28.00
$29.00
$%9.00
$41.00
$42.00
$44.00

$62.00

Full-bodied dccP rul:y wine with a smooth finish. A careful wine making process couplcc{ with ageing in oak barrels for two years creates a

c{ccp velvet bouquct lush with sPiccs, blackberries, Plums, vanilla, mint and cherries.

Dessert Wines

Kour‘ta‘ci Muscat $7.00

]:rcsl-n and oﬁ:—drg, with orange Pccl and tea-leaf notes mixed with pear and riPc applc flavors.

Kourl:a‘ci Mavroclapl'mc $7.00

T hink of the flavors of a tawny port, with dried Icigs and prunes, along with hints of red fruit as well.

$26.00

$26.00
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White Wines

| Glass Bott]c
' Patient C ottat Sauvignon Blanc (Sancere, [France) $7.00 $26.00
=] Sycamorc | ane Charclonnay (California) $7.00 $26.00
F Montevina Finot Grigio (California) $7.00 $26.00
Dil_enardo Finot Grigio (ltalg) $7.25 $27.00
Hess Select Cl-lardonnag (California) $7.25 $27.00
Hoguc Rcisling (Washington) $7.50 $28.00
Jocl Guott Charclonnay Unoakcd (Ca]i{:omia) $30.00
Oystcr Bag 5auvignon Blanc (Marlborough, New Z_calancl) $7.75 $29.00
Roclncy Strong Chalk Hill Chardonnag (Sonoma, C alifornia) $9.75 $3%7.00
NaPa Cellars Chardonnay (NaPa, California) . ' $10.00 $%8.00
Santa Marghcrita Finot Grigio (A\lto Acligc, ltaly) $42.00
Caymus Conundrum (California) $47.00
Rombaur Vincgards Chardonnay (NaPa, California) - $57.00
Sparkling Wines and Champagncs
Domain Chandon Brut (California) $8.00 $%8.00
chura Viudas (Spain) $18.00
| a Marca Frosccco (ltaly) $30.00
Moet & Chandon ]mPcriaI (France) $65.00
Veuve Clicquot (Francc) $75.00
Fcrrichouct f:lcur (France) $145.00
Dom Fcrignon G:rancc) $210.00
| ouis Roederer Cristal (France) upon availabilitg 5
~
White Zinfandel
Sgcamorc | ane Whitc Z_imcanclc] (Ca]i{:ornia) $6.50 $24.00
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Red Wines

Sycamorc | ane Medot (California)

Sycamorc | ane Cabermnet Sauvignon (California)

FPenfolds Rawson’s Retreat Shiraz Cabernet 5auvignon (Australia)
T oscolo Chianti (_ruscany, ]talg)

Robert Mondavi “FPrivate selection” Pinot Noir (California)
Boglc Mcrlot (Ca]i{:omia)

APothic chl B]cncl, Sgrah, Zimcanclcl and Mcrlot (Calhcornia)
| al inda Malbec (Mendoza, Argcntina)

Casa LaPosto"c Merot (Chile)

Roclnc3 Strong Cabemnet 5auvignon (California)

Lockwoocl Block h Finot Noir (Montcrcg, Calhcomia)
chhcsio Zinfandel (Sonoma Countg, California)

|a Bocce Chianti Classico (_ruscang, Italy) )

Chatcau L’Argcntcyrc Mcdoc (Borclcaux, f:rancc)

St. SUPC'B Cabernet 5auvignon (NaPa, California)

Stcrling NaPa Va"cy Mcrlot (NaPa, Cam:ornia)

A€CGE€AN

RESTAURANT

Glass

$7.00
$7.00
$7.50
$7.50
$7.75
$7.75
$7.75
$8.00
$8.50
$8.50
$9.00

Stag’s LcaP Wine Cellars “Artemis” Cabemnet Sauvignon (Napa, California)

Halmc Bottlcs

Robcrt Mondavi Frivatc Sclcction Cl‘larclonnay (CaliFomia)
Clos du Pois Cl’narclonnag (California)

Perrin Reserve Cotes du Rhone Kougc (Rhone, [France)
Ruthcrford Kanch Cabcrnct Sauvignon (Cali{:omia)

Fess Farkcr Finot Noir (Santa Barbara, Cali{:omia)

Bott]c

$26.00
$26.00
$28.00
$28.00
$29.00
$29.00
$29.00
$%0.00
$%2.00
$%2.00
$%4.00
$%7.00
$38.00
$%8.00
$50.00
$55.00
$74.00

$1%.00
$15.00
$14.00
$17.00
$20.00
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Benromach T raditional
Macallan Fine Oak 10 Year
Maca"an 12 Ycar

Maca"an Caslc Strcngth
Maca"an 18 Ycar

Maca"an 25 Ycar

Highlancl Park 12 Year
Glenfiddich 12 Year
Glenfiddich 15 Year

LaPhroaig 19 Year

Famous Grousc 12 Ycar
Jol‘mnic Walker Gold
ComPass Box Asy]a
ComPass Box Fcat Monstcr

Knob Crcck 9 Ycar
bakcrs 7 Ycar
Bookcr Noc T/ Ycar

Rcmg Martin | _ouis XI”
Rcmg Martin [ xtra

Rcmg Martin XO [ xcellence
Remy Martin V'SOP

Kcmg Martin Gran Cru VS
Courvosier VS

Noval Tawng Fort

Nova| LBV Fort

Warre’s Otima 10 YcarTawny Port
Drg Sack Shcrry

Harvcg’s Bristol Cream Sl—lcrry

Castello Banfi
Villa Rosati GraPPa Barolo
Villa Rosati GraPPa Moscato

ACGE€AN

RESTAURANT

Singlc Malt Scotch

$8.50 Balvenie 10 Year $9.50
$10.95 Balvenie 12 Year $12.50
$1%.50 Balvenie 15 Year $19.50
$14.50 Balvenie 21 Year Portwood $46.00
$%0.00 T alisker 10 Year $1%.95

$110.00 Glcnmorangic 10 Year $9.50
$12.00 Glenlivet 12 Year $10.75
$11.50 Glcngoync iOYcar $10.75
$13.50 Glcngognc 17 Year $15.75
$1%.25 Oban 14 Year $15.75
Premium Scotch

$11.50 Jol‘mnic Wa“ccr Grccn $1%.50
$16.00 Johnnie Walker Blue $48.00
$10.00 Chivas chal 18 Year $18.50
$1%.25 Compass Box [Hedonism (100% grain) $22.50
Sma” Batch Bourbon

$7.00 Makers Mark $7.00
$10.00 Basil Hayclcn 8 Year $8.75
$11.75 Mitchers (JS1 American Whisl«:y $8.50

Cognac & Brandg

$250.00 chncssg Richard $450.00

$60.00 chncssg XO $37.75
$30.00 Hennessy SVOF $15.00
$12.00 chncssg VS $10.00

$9.00 Metaxa 5 Star ((Greece) $6.25

$8.00 Metaxa 7 Star ((Greece) $6.75

Fort & Shcrry

$4.50 Noval Kuby Port $4.50

$6.25 Noval 20 Year Tawny Port $17.00

$6.50 Warre’s Warrior Port $5.00

$4.50 5avor3 & James $4.50

$5.00 Amontillado Shcrry

Gra PPa

$8.75 Primi Frutti | emon $11.00
$10.00 Ruffino Reserva Ducale (Gold $17.75
$10.00
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Martinis & Cosmopolitans

Acgcan CosmoPolitan
Grcy Goose le Citron, Blue Curacao,

white cranbcrry_juicc with a 5P|asl1 of limcjuicc

Lcmon DroP Martini

Absolut Citron, C ointreau & |_imonce

Paradise CosmoPolitén
Midori, Bluc Curacao, Stoli Razbcri,
Pincapplcjiucc & sour mix
Fomtini

Grcy Goose le Citron, Cointrcau, Pomcgranatcjuicc,

with a sPlash of lime, cranl:cwyjuicc & sugar

Kcy Limc Fic Martini
Stoli Vanil, Cruzan Coconut Rum, Midon’,
Pincapplcjuicc &a splash of limc_juicc
Black & White Martini

Whitc Godiva, Darlc, Godiva, Stoli Vanil & chocolate syrup

E_sprcsso Martini
Stoli Vanil, Whitc Godiva, KaHua, & E_sprcsso
Flirtini
Absolut Citron, Chambord, Pincapplcjuicc & Champagnc
Caribe CosmoPolitan
Bacardi Rum, C ointreau,
Pincapplcjuicc, cranbcrryjuicc & |imcjuicc
Flatinum CosmoPolitan
Absolutc Citron Vodka, Cointrcau,

white cranbcrryjuicc &a 5P|a5|1 of limcjuicc

f:rcnctn Martini

Stoli Peach Vodka, Cointreau, Chambord & cranbcrryjuicc

Cable Car
Captain Morgan SPiccd Rum, Orangc Curacao,
lemonade & sour mix

Wllcl Blucbcrry Martini

Stoli Blucbcrrg Vodka, Triplc Sec,

b]ucbcrryjuicc &a 5P|asl1 of limcjuicc
Kastcrry White Cl'locolatc Martini
W]-nitc Godiva, Stoli Vanil, Stoli Razbcri & Chambord

Sun 5P|ast1

Cruzan Mango Rum, Captain Morgan,

orangcjuicc & sour mix

Margaritas & Cocktails

Acgcan Margarita
Hcrraclura Silvcr chuila, B]uc Curacao,

sour mix & a splash of lime juice
P )

Fatron Margarita
Patron Anajo chuila, Grand Mamier,
sour mix & a splash of limcjuicc
Mclon Margarita
5auza GoH chuila, Midori,
sour mix & a 5P]a5|1 of |imcjuicc
Raspbcrrg Margarita
Sauza Gold chuila, Chambord,
sour mix & a splash of ]imcjuicc
Fcach Margarita

Sauza Gold thuila, Fcac]‘ntrcc Schnapps,
Sour mix & Pincapplcjuicc

Mojito
Bacarcli Rum, Gingcr Alc, mint lcavcs, lime & sugar
CaiPiri nha
Cacacha, linc & sugar

Cranbcrry Roska

Stoli Cranbcrry, lemon & sugar

Mango Mai T ai

Cruzan Mango, Triplc Sec, PincaPPlc_juicc, sour mix & Mycrs Rum

Vcrg 5cx3 Cocktail

Champaign & Chambord

Kastcrrg | emonade

Stoli Razberi, Cointreau, lemonade & a splash of cranl:crrg_juicc

Cruzan Cran-C onfusion

Cruzan Coconut & Mango Rums,
Pincapplcjuicc &a splash of cranbcrry_juicc

Coco Mojo

Bacardi Coco, Chamborcl, lime, mint & ginger ale

Acgcan Dclight

Bacardi | imon, Chambord, |imcjuicc & ginger ale

Bu" Horn

50utl1crn Comtorl:, Amaretto & Rccl bu"

ETETE
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Private Farty? Spécial Function? Absolutclg Acgcan!

Just leave it to us to make your next sPccial event cvcrything you want itto be - [ xtra Spccia] !

ACGE€AN

RESTAURANT

Our Privatc rooms com{:ortably accommodate groups small or largc —up to 140 gucsts.

Wc can casilg con{:igurc our function rooms for a Productivc meeting or a sPccial dining event — be it
Privatc, scmi—Privatc or open to our main dining area — as you wish. Our largc, l:)right Projcction
system is Pchcc’c for displaying detailed business Prcscntations or showing fun films of the Family.

ththcrfor business or Plcasurc., our sPccia] event service is tota”g dedicated to your satisfaction.

Visit our website at aegeanrestaurants.com to learn more about our catering services and Privatc

clining oPtions. You can also make reservations anytimc via OPchablc - dircctly on our website.

ChCC‘( us out on Faccbook as WC".

Gi{:t certificates? Agrcat way to say “Than‘cs” to good friends and folks you care about.

See our hostess for details.
] mPor‘ted Bccrs
GI"CCCC

Mythos & Mythos ch

Ho”a nd
Amstel Light, Heineken, Heineken Light

Bclgium
Duva", 5tc”a Artois, Hoggardcn

Gcrmany

Lowcnbrau, BCC‘(S non~a|col10|ic

(_zechoslovakia
Filsner Urquc"

]_:__ngla nd
Ncwcastlc, Bass A]c

Mexico
Corona

Domestic Peers
Budweiser, Bud Ligl'lt, Coors Light,
Michelob (,Utra, 5am Aclams

Private | abel Soft Drinks

Root Beer, Orangc Soda, | emonade

Famous Greck

Spccialtg APeriti{:s
Quzo

neat orlcoggy on the roclcs

Brandg

Metaxa 5 5tar or/ Star

neat oron the rocics

Greck Cogcc

qLETEE
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' RESTAURANT
Dailg SPccials ~ [TPOXOETOX

MONDAY
Acgcan Ti]aPia $14.95
Served with sautéed tomatoes, mushrooms, scallions, parsley, capers & white wine
SurFé*TurF $24.95
Choice of NY Siroin, Pork Chops or |_amb Chops ~ served with two baked stuffed shrimp
TUESDAY
Broi]cd Haddock, F]aki Stglc $14.95
Served with sautéed tomatoes, scallions, oregano. parsley & white wine
Bonclcss Lamb 5tcw $12.95
Slow cooked and tender, with assorted vegetables
WEDNESDAY

Gri”ccl 5ca1coocl Kabob (2) $19.95

Marinated Sca“ops, Sl-nrimp, Sworc“:ish'& Salmon with .PcPPcrs, tomatoes & mushrooms

Stwq:ccl Scafoocl Combo $18.95

Two stuffed Solc & two stuffed Sl'm'mp
THURSDAY :
Seafood Saganaki $18.95

Sautéed Sl'm'mp and Sca"ops with diced tomatoes, scallions, garlic, oregano & white wine
lt’s all toPPccl off niccly with feta cheese and baked - casserole stglc

Surf& Turf $24.95

Choice of NY Sirloin, Forlc Chops or| amb ChoPs ~ served with two baked stuffed Sl'm'mp
FRIDAY
Chicken &Shrimp Acgcan Casserole  $13.95

Chicken & Sl"lrimp with sautéed vcgctal:lcs

Surf& Turf $24.95

]:ilct Mignon — served with two baked stuffed Sl-nriml:)
SATURDAY
Stuffed Salmon [Filet $17.95

ToPPcc] gcncrously with Crabmeat Stuﬁ"ing

Surf & T urf $24.95

Choice of NY Sirloin, Forlc Chops or| amb ChoPs ~ served with two baked stuffed Sl'm'mp
SUNDAY

a1

| amb Cl‘lops $24.95

Served with two baked stuffed sl-nrimp

Acgcan Scafood $15.95

Haclcloclc, Solc, Salmon, Sca"ops & 5|1rim|:> Flattcr

=]
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Appetizers ~ MEZETHEX

Acgcan Pikilia $12.95

Htipiti (Feta cheese, roasted red pepper & virgin olive oil sPrcacl),
Melitzanosalata (Frcshly roasted cggplant, gar{ic & olive oil sPrcacl),
T zatziki (crcamy yogurb-cucumbcr with garlic & virgin olive oil sPrcacl)

Pikilia $12.95
T aramosalata (whiPPcc{ fish row, potato & olive oil sPrcacD, Hummus
(Cl"lickpcas, olive oil, gadic & lemon sPrcacD, Melitzanosalata (FrcsHy
roasted cggPIant, garlic & olive oil sPrcacD

Horiatiki Pikilia $1%.95

|_oukaniko (broiled, spicy home-made sausagc), | amb Ribs (lightly
marinated n'bs), chtcdalcia (homc—maclc mcatba“s), KotoPoulo
Skaras (gri“cd chicken seasoned with olive oil, oregano & lcmon)

ShrimP Saganaki $14.95

Succulcnt s]-nrimp sautéed with garlic, PEpPpers, tomatoes, feta chccsc,

olive oil & oregano

Saganaki $10.95
Kascn’ cheese sautéed ¥
GraPc Lcavcs $10.95

Ground beef & rice in grape lcavcs, baked & toppccl with lemon sauce

SPinach Fies& Chccsc Fies(2each) $9.95

Balcccl trianglcs of filo dough, 2 stuffed with sPinacl-n and 2 with feta

Sarclc]cs $11.95
Smelts, ligl'\tly floured and pan fried

Calamari $11.95
Fresh Calamari lightly breaded & pan fried

Soups ~ YXOYIIEY 35495

Avgolcmono (Chicken, E_gg & | emon)
Fakes ([ _entil)

A€CGE€AN

RESTAURANT

K olokithakia & FiPcrics $8.95

Pan fried zucchini & peppers with garlic & olive oil

Horta $9.95
Steamed dandelion greens served with olive oil & lemon

Lamb Ribs * $9.95
Lightly marinated & broiled

Girilled OctoPus $12.95
Tcnclcr octopus brushed with olive oil, lemon & oregano

Girilled ShrimP $12.95
Jumbo shn’mP brushed with olive oil, lemon & oregano

Shrimp ScamPi $13%.95

Largc shrimP, sautéed with fresh garlic & olive oil, toPPcd with lemon

sauce and a dash of white wine

Cold Shc”ﬁsh Platter* $15.95

Shrimp cocktail & Ogstcrs on the half shell served with cocktail sauce,

horscrac{isl"l ancl |cmon wcc[gc

Ogstcrs ) $14.95

Chi“ccl Oystcrs on the half shell served with cocktail sauce,

I’\OI’SCI‘adiSI’I anc{ |cmon WCCISC

Shrimp Cocktai] $14.95
Jumbo Sl'm'mp with a zesty cocktail sauce
Scafood Calccs $11.95

Seafood cakes made with shrimP, crab& sca“oPs served on a bed of

mesclun greens & chcrry tomatoes with a remoulade sauce on the side

Musscls $11.95

Fresh mussels sautéed in a white wine gar{ic butter sauce

Faso]atha ( Navg Bcan )

;
&

The FDA advises that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

Please advise your server of any allergies or dietary restrictions.

An 18% gratuity is added automatically for parties of 8 or more.

=1L
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Salads ~ TAANATA RESTAURANT

Grcck Salad $8.95 Mcsclun (areens Salad
Fresh salad greens, tomatoes, cucumbers, olives, onions, Peppers, Witl"l G ri”cd Sa]mon * $ i 6 9 5

toPPccl with feta cheese and a dash of oregano
With Girilled ShrimP $15.95
Add Lobstcr Mcat : $15.95

Add Grilled Salmon * $16.95 Xoriatiki $12.95

omatoes, cucumbers, peppers, onions, olives, feta cheese sprinkled
Add Gl"i”Cd ShrimP $ i 5'95 It]-n o;vc oil&orcgano g t ’
Add Marinated Girlled Chic‘«:n $11.95

e o $9.95 Acgcan [Harvest Chickcn Sa]ad $13%.95

Our marinated grilled chicken breast served atop mixed field greens &
8 P 8

romaine Icttucc, with tomato, red onion & cucumber. lt’s finished with

]-noncy-maplc glazccl walnuts, dried cranbcrrics, gorgonzola cheese &a
Cacsa r Sa]ad $ 8 ‘9 5 zesty rgspbcrrg vinaigrette clrcssing
]:rcsl-n romaine lettuce toPPcd with croutons, Cacsar clrcssing & b
freshly shaved h . ;
T R e Mediterrane¢ Salad $13.95
2 3 Qur sPccial Acgcan man'natccl,gri"ccl chicken breast served on a bed
Add Grilled Chicken $11.95

of romaine & mixed greens with lemon-dressed cl"lickpcas, cucumbers,
sun-dried tomatoes, & red onions, toPPcc[ with our flavorful feta

cheese and a tangy garlic vinaigrette

Dailg Meals ~ KAOGHMEPINA

0ur Kathcmcpina are served with a house salad and one choice of the fo"owing:

Kice Filaf ~ Koastcd Potatoes ~ French [ries ~ chctablcs

Qur SPagl'\ctti & pasta dishes are served with a house salad

Veal Cutlct Parmesan $11.95 Chicken ]:ingcrs $9.95

Lightly seasoned and breaded veal, toppcd with mozzarella cheese and Lightlg breaded chicken stn'Ps

marinara sauce

Spaghetti with Marinara Sauce $8.95
Chicken Cutlet Parmesan $11.95 e i

Lightly seasoned and breaded chicken, toPPccl with mozzarella cheese SPagthti & Mcatba”s $ 10 9 5 j

and marinara sauce
Served with home-made meatballs and a marinara sauce

Chccscburgcr* $9.95

r:rcsh grounc] beef cooked to orclcr, with lcttucc, tomato & onion

The FDA advises that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

Please advise your server of any allergies or dietary restrictions.

An 18% gratuity is added automatically for parties of 8 or more.

=1L
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| unch Sandwiches ~ ZANTOYITE RESTAURANT

Our\crcsh grouncl beef burgcrs are cooked to order and served with lcttucc, tomato & onion

Hamburger* $8.95
Cheeseburger * $9.95
Bacon Cheeseburger* $10.95
Aegean Purger* . $10.95
Chicken Gyro Sandwich ' $7.95
T raditional Gyro 5andwich . $7.95
| obster Salad Sandwich $12.95
T una Salad Sandwich $7.95
Open-faced Roast | amb Sandwich $8.95
[_amb Souvlaki Pita Pocket $9.95
Grilled Chicken Sandwich $8.95

The FDA advises that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

Please advise your server of any allergies or dietary restrictions.

An 18% gratuity is added automatically for parties of 8 or more.
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Daily Meals ~ KAGHMEPINA

QOur Kathcmcpina are served with a house salad and one choice of the Fo"owing:

ACGE€AN

Rice Filaf ~ Koastcd Potatoes ~ French [ries ~ chctablcs

GRILLED SFECIALTIES
Girilled T rout $1%.95

Whole filet of trout Prcparccl with a dash of dlive ojl and lemon

Sworclfish 5tca‘< * $19.95
Charcoal gri"cd and finished with a lemon & olive oil clrcssing

Acgcan Sa]mon # $17.95
Gri”cd Salmon served over sautéed leeks with

a white wine sauce

SAUTEED SRELTTISH:

Scamcood Casscrolc NS

Sautéccl sca"oPs, shn’mP & lobster with sca"ions, diced tomatoes &

olive oil, toPPcd with mozzarella cheese

ShrimP Scampi on PastaorRice $16.95

Succulcnt SI-IrimP sautéed with garlic, pepper & olive oil in a lemon

sauce, finished with a dash of white wine

Shrimp with [Feta $16.95

Succulcnt 5|1rim|:> sautéed with garlic, pepper & olive oil, finished with
a dash of white wine and toPPcd with feta cheese

FRIED SEAFOOD

Fresh Filct of FHaddock $15.95
Fresh Filet of Sole $14.95
l:rcsh Sca 5ca”oPs $15.95
Fresh Ca]amari $1%.95
Fresh Smclts $1%.95
Jumbo ShrimP $15.95

SUCCULENT
DAKED CRAB MEAT

STUFTFED SEAFOOD
Stuffed ShrimP

With Crab Meat Stuffing $15.95

Stuffed with crab meat, crushed crackers, Pinch of onion, cclcry & pepper.

Stugcd So]c
With Crab Meat Stuffing $15.95

Stuffed with crab meat, crushed crackers, Pinch of onion, cclcry & pepper.

BROILED SEAFOOD
DELICACIES

Ligl-ntlg breaded and basted with olive oil

Aegean Seafood $15.95
Brofled haddock, sole, salmon, scallops & shrimp

Broilcd Filet of Sa]mon " $15.95
Broi]ccl Sea Sca”ops $15.95
Broilcd Filct of FHaddock $15.95
Broilcd Filet of Solc $1%.95
5ca”oP K abob (onc) $11.95

Sca"ops skewered between Peppers, omions, tomatoes & musl‘-rooms,

sPriand with breadcrumbs & olive oil

SHrimP K abob (one) $11.95

Sca“oPs skewered between Peppers, omions, tomatoes & mushrooms,

sPriand with breadcrumbs & olive oil

Acgcan Ti]aPia $14.95

Broiled Tilapia filet served with sauteed tomatoes, mushrooms,

scallions, Parslcy, garlic, capers and white wine

The FDA advises that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

Please advise your server of any allergies or dietary restrictions.
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Filet Mignon axf ZR1s o $20.95
New York 5ir]oin *14 oz. $20.95
| amb] oin Chops - $20.95
For‘( ChoPs % $17.95
Rack of | amb * $22.95
(Uil mainated o i peo Rl boresAnd & ek ol

| amb K abob * $16.95

Marinatcd Laml) skewered between PEppers, onions, tomatoes &

mushrooms

Chickcn Kabob $15.95

Mar‘inatcd Chickcn skewered between peppers; onions, tomatoes &

mushrooms

Beef Kabob * $16.95

Tcndcr Picccs of marinated filet mignon skewered between PEpPpPers;

onions, tomatoes & mushrooms

chetablc Kabob $10.95

Skcwcrccl peppers, onions, tomatoes, mushrooms, broccoli & zucchini

A€CGE€AN

RESTAURANT

Qur Kathcmcpina are served with a house salad and one choice of the Fo"owing:

Rice Filaf ~ Roasted Potatoes ~ [French [Fries ~ chctablcs

Beef Souvlaki * $14.95

Skcwcrcd Picccs of beef lightly marinated with gar{ic, pepper; oregano

& olive oil

| amb Souvlaki * $14.95

Skcwcrcd Picccs of lamb light]y marinated with garlic, pepper; oregano

& olive oil

Chicken Souvlaki $1%.95

Slccwcrcd Picccs of chicken lig]-ntlg marinated with garlic, pepper

oregano & olive oil

Broiled Half Chicken $1%.95
Lig]-ntlg seasoned

Ortikia $14.95
Charbroiled Quail with olive oil, lemon & oregano

Lamb Ribs * $14.95

Lightly marinated & seasoned ribs broiled to Pchcction

T raditional [ ntrees ~ ITIAPAAOXIAKA

Roast Spring Leg of | amb $14.95

Lig]'\t]y seasoned ]_cg of | _amb, sliced and toPPccl with light brown gravy

Baked 5Pring | amb $14.95
Light]g seasoned Lamb toPPcd with light red gravy
Mousaka $1%.95

Lagcrccl cggplant, seasoned grounc{ bccf, gratcc{ cheese toPPccl with

béchamel sauce

| amb Youvetsi * $14.95
Braised |_amb with orzo, toPPccl with gratccl cheese
SPinach Fies $10.95

Filo trianglcs stuffed with sPinach & feta cheese

Calves | iver* $14.95
Broilcc{ liver toPPcc{ with sautéed onions
Stuged GraPc | eaves $12.95

Ground Beef & rice stuFFing rolled into grape Jeaves and toPPcc{ with

a ICTI’IOI'I sauce

Chicken Ggro Flate $9.95

Ligl'\tly seasoned (Chicken served with our traditional tzatziki sPrcacl

Traditional Ggro F]ate % $9.95

Ligl'\ﬂy seasoned | amb & Fork served with our traditional tzatziki sPrcacl

[House (Combination Flattcr $15.95

Al tour of Greece. (Generous Porl:ions of Mousa|<a, Fastichio, GraPc
| caves, SPinach Fic & Greek Sausagc

;
&

Pastichio $12.95

Ground beef & baked macaroni Iaycrcc] with bechamel sauce & ligl"lt
red gravy

Aegcan Fram Luncl-: Menu 2012 V5

The FDA advises that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

Please advise your server of any allergies or dietary restrictions.
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