Pasta
Entrees include soup or salad and bread.

Chicken Piccata — Sautéed in a white wine lemon butter sauce, with capers, and served
with a bed of herb Linguini. §18

Chicken Parmesan — Topped with fresh mozzarella and homemade tomato-wine sance
served with Linguine. §17

Chicken Fettuccine Alfredo- Seasoned grilled chicken served over a bed of Fettuccine
in a creamy white sauce. §16

Pasta Primavera — Sautéed seasonal vegetables served with Linguini in a choice of
tomato basil or creamy white-wine sauce. §14

Lasagna — Izalian style. Layers of pasta, meat sauce, cheeses and Bolognese sance. §16

Chicken Marsala — Mushrooms, Marsala wine, and demi glace served with 1inguini in
olive oil, fresh garlic and herbs. $18

Chicken Francaise - With lemon-roasted garlic sauce & served with herb Linguini.
$16

Shrimp Santorini — Shrimp, green onions, tomatoes, Jeta cheese, and white wine served
over Linouini. 18

Meat
Entrees include soup or salad, bread and two sides:
Chaice of potato (garlic mashed, baked or ff) and vegetables

New York Strip — Certified Angus Beef, Grilled with fine herbs.
12 ounce $20 14 ounce §24

Filet Mignon- Certified Angus Beef, most tender of all cuts.
6 ounce $20 8 ounce $24

Domestic Lamb Chops- Grilled with fine herbs. $32
Chicken or Pork Souvlaki — Choice of two marinated Souviaki. $16

Side orders: Sautéed mushrooms or grilled onions. $2.50

Kids Menu

For kids ages 12 and under.

Shrimp with Fries $9 Pita Pizza: Italian sausage or cheese $6
Chicken Fingers with Fries $7 Chicken or Pork Souvlaki with Fries $6
Burger with Fries $8 Spaghetti and Meatballs $6
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Starters
Fried Calamari- Lightly floured, fried and served with our house marinara sauce. §9
Mussels- Sautéed with white wine, garlic butter and herbs. §9
Octopus Vinaigrette — Served with a caper, onion and olive oil marinade. §12
Crab Claws — Simply the best. §9
Deviled Crab — Served in crab shell. §8
Parmesan Crusted Tomatoes-Ouwr best tomatoes topped with goat cheese. §8
Hummus — Served with pita. §6
Feisty Feta Spread — Ueza, garlic, hot pepper, and Greek spices served with pita. § 6
Tzatziki — Yogurt, garlic, cucumber and olive oil served with pita. §5
Spanakopita — Spinach, feta, egg, fresh herbs wrapped in filo. §7

Soup and Salad

Soup Dé Jour — Ask server for detailbs.

House Salad -Romaine, cucumbers, tomatoes and red onions served with choice of
dressing. $5

Caesar Salad - Romaine, croutons, parmesan cheese with Caesar dressing. §5

I’s Greek To Me — Romaine, tomatoes, cucumbers, green peppers, red onions,
Kalamata olives, pepperoncinis, and feta topped with our homemade Greek dressing. §6

Village Salad- Tomatoes, cucumbers, Kalamata olives, pepperoncinis, red onions, fresh
parsley and feta cheese with olive oil and oregano. §8

House, Greek or Caesar Salad - Topped with Chicken 89, Salmon or sautéed
Shrimp. $13

Seafood
Entrees include soup or salad, bread and two sides:
Choice of potato (garlic mashed, baked or ff) and vegetables

Lobster Tails- Twin lobster tails basted with butter and fine herbs. Market.
Surtf & Turf - Lobster tail and 60z, Certified Angus, Filet Mignon. $39

GI‘i"t‘d Atlanntic QRaloante  armm cirle B30



