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Authentic Mediterranean Cuisine

Starters

Ttalian Mozzarella Sticks served with marinara sauce.............cccccien... $7

Y10 Plate grilled beef or chicken gyro meat, served over pita
triangles with greek condiments and tza tzi Ki SQUCe.........c.ooiiiiiiiiiiiiiiiiiiiiieiienaes $9
MATSALA MUSFATOOTILS. ... $7
Three Cheese Pita with our own marinara sauce, add chicken $1.50............ $7
Ca[&man’ pacific squid lightly breaded, served with aioli sauce......................... $ 10
Cﬂszms fresh clams sautéed in butter, garlic, white wine and seasoning............... $ 11
Mussels (greek style) sautéed in marinara, garlic and white wine..................... $ 10
ﬂntipasto Plate meats, cheeses and veggies with dressing and
garlic breadiiie. 2. .. .. e Ao .. . .. L O ... W . ....... 0 ........cconnennrennnnneanes $9
Dolmathes stuffed grape leaves with seasoned beef and rice in a
lemon sauceiny. .. BN 0. K. B, A ... L ... nanana $7
FHot _ArtichoRe <7, Spinach Dip roma tomatoes, spinach, artichoke
hearts and mediterranean cheeses baked. served with grilled pita triangles............. $9
Souvlaki & Tza Tzi KI greek style chicken shish-ka-bob
served with tza tzi ki and grilled pita.........cooiiiiii e $8
Grilled Pita Bread served with tza tzi ki SAUCE.........cc.ccerueuirieieieieneieenenes $ 4
Greek Bread french bread baked with feta cheese...........cccceeuerueerieererienenen. $5
Mozzarella Cheese Bread french bread baked with mozzarella............. $5
Garlic GieGidy. 5. TR PR BR R W .....................c.ccosnimmsssissinsosisssssisacss $3

An 18% Gratuity may be added to large parties. No separate checks for parties of 6 or more.

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.
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Dinner Entrees

(all dinner entrees served with soup or salad and bread)

Seafood

Baked Salmon Oregano fresh atlantic salmon baked with
feta cheese on top. served with rice pilaf and steamed vegetables......................... $ 16

FHalibut Aioli fresh alaskan halibut layered and baked in caramelized
onions, aioli sauce and panko breadcrumbs. served with rice pilaf and

steamed vegetables L g by b | R $ 19
garﬁc Prawns sautéed in caramelized garlic, tomato, mushroom,
sherry and lemon. served with rice pilaf and steamed vegetables........................... $17
Seafood Fettuccini amix of fresh seafood in marinara.
tossed with fettuccini pasta substitute alfredo sauce $2.00......................... $ 19
. o

Fettuccint' s
ﬂgﬁ’ed‘o thick pasta in a rich parmesan cheese sauce..........cccceeiiiiiiiiiiiiieenann.. $12
Roman italian sausage, chicken, shrimp and vegetables sautéed
in a spicy rad Ssauceiiifierbs and chigiati. 0. . S, .. S e $ 16

Floremntino sautéed mushrooms, onions, spinach and roma tomatoes
in a creamy@iiedoiSacoltts .. SNy T V... S eiieinaeennens $ 14

@Ofogndise sausage and mushroom sautéed in a mix of alfredo sauce
and meat sauce tossed with fettucCini NOOAIES. ... aaaannns $ 15

Spaghettini

En g?’eco sliced garlic and diced roma tomatoes caramelized in extra virgin

olive oil over feta cheese and pan-fried spaghettini..........c..cooiiiiiiiiiiiin, $12
Eggplant Parmigiana breaded eggplant, layered with italian

cheeses and baked in marinara sauce over spaghettini..............coooiiiiiiiiii. $13
Marinara arich and hearty italian red sauce..............ccccoeeeevueeeeeeeeeeiiieeeeeeeenn. $ 11
Ala Romia a rich italian MEat SAUCE...........coeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeans $12
Meat Balls greek seasoned meat balls in our savory meat sauce.................. $ 15

Substitute steamed vegetables for pasta........... $ 1.00



(all dinner entrees served with soup or salad and bread)

Steak <Z Chops

Steak Brigiola seasoned choice sirloin steak prepared “ala plancha”
flamed with brandy then smoothered in mixed roasted garlic, green pepper,
onion, tomato and mushrooms. served with rice pilaf and steamed vegetables......

greeédfos"éd C ﬁops oven roasted center cut pork loin chops marinated
with garlic and oregano, topped with herb garlic butter and lemon. served with
steamed vegetables and riCe Pilaf........coouiiiiiiiiiiiii et

Lamb Rack roasted new zealand lamb rack in garlic rosemary
marinade and lemon. served with rice pilaf and steamed vegetables......................

@@QGB@Ey Back Ribs pork baby back ribs baked untill tender then
oven glazed with BBQ sauce. served with rice pilaf and steamed vegetables.........

Teal

TVeal Piccata tender veal and artichoke hearts sautéed in a lemon,
butter, white wine and caper sauce with fresh herbs and parmesan over
seasoned fettuccini (substitute chicken $ 16)........cccceeviiiiiiiiniiiiannn..

TVeal Marsala tender veal loin, garlic and fresh vegetables sautéed in a
rich marsala wine sauce over seasoned fettuccini  (substitute chicken $ 16).......

TVeal Parmigiand breaded veal cutlets sautéed with fresh garlic,
mushrooms and green onions then baked in marinara, provolone
and parmesan cheese. served over spaghettini......cccceuiiiiiiiiiiiiiiiiiciccee e

Chicken

Chicken Dijonnaise crispy breast of chicken rolled in dijon mustard and
panko bread crumbs. served over fettuccini pasta in a creamy alfredo sauce of
mushrooms, tomato, green onion and dijon mustard...............coiiiiiiiiiiiiiicieennes

Chicken Scaloppini chicken tenderloin sautéed in a rich sauce
of artichoke hearts, mushrooms, tomatoes, green onions and a creamy
marsala sauce with fettuccini pasta (substitute veal $ 19)...ccccvvnvennnnnnn...

Lemon Cﬁicé}en sautéed breast of chicken seasoned with oregano, garlic
and lemon. then baked in feta cheese. served with spagettini en greco..................

Chicken Souvwlaki two marinated chicken skewers served over
(Yo r=Te (=t (1 a LI =T g T e | (/=T oo J

Chicken Parmigiana tender breast of chicken sautéed with fresh
garlic, mushrooms, and scallions then baked in a rich marinara sauce with
provolone cheese, served with spaghettini........ccooiiiiiiiiii e

Substitute steamed vegetables for pasta........... $ 1.00



From the Oven

Rcl‘vioﬁ' beef filled pasta baked in our rich meat sauce and mozzarella ........

Canne[[oni meat filled pasta shells baked in meat sauce and mozzarella...

M anicotti italian cheese filled pasta tubes baked in marinara sauce and

MOZZArella CHEE SO . v s s S T T T o o e S T e S S ST

M ousaégz traditional greek casserole. layers of seasoned beef, roasted

eggplant and potato baked in béchamel saucCe..........c.ccvoeiiiiiiiiiiiiiiiieicceeeeee,

Lasagna layers of thick egg noodles baked with, spinach, ricotta, feta,

mozzarella, parmesan and rich Meat SAUCEe...ccou.cociiuiiiiiiiiiiiicincriacirnarr e rsnness

Pasta Mista (sample four of our delicious pastas) with cannelloni,

maniieotti, rayioliand SPagl e N OIMa = L. T i i iiiiiiieiisiaiien i e a et

Specialty Pizzas

g,l 1 2:!

small medium

Micheal’s Fawvorite canadian bacon, pepperoni,

salami, mushrooms, olives, green peppers and onions................... $14 $19
Jennas’s Fawvorite (kid's favorite) canadian bacon,

pepperoni and PiNEAPPIE. ..ot e $12 $15
George s Favorite feta & mozzarella cheese,

spinach, olives, diced tomatoes, diced pepperoni and seeds.......... $13 $18
ﬂntﬁony s Faworite fresh spinach, mushrooms,

olives, fresh tomatoes, onions and seeds............ccecevviiiniinineiiinrnnnnn. $12 $ 16
Dimitri’s Favorite feta & mozzarella cheese,

ground beef, olives, spinach, onions and seeds...........ccccceevvennenn.... $13 $18
Vasili’s Fawvorite feta, diced chicken, spinach, onion,

olives, mushrooms and diced tomatoes...........ccceviviiiiiiiiiinenennennnnn. $14 $ 19
#1 cheese.... . ... ... 8 . ... T e o cosicionoii B cinaniioanins $9 $12
A = [P T o T =T=1 £ R $10 $13
H3 PDEPPOTON ... T T .o i . ccicnsiossaissnsnsanssnainos $10 $13
#4 italian SAUSAP6........-- 0 I . R ..o ircocannanassansninasnase $10 $13
£ 1M er=TaF=To [F=1 0 W o 1= ToTo] o DRSO $10 $13
#6 canadianibacoll S PINCaP I . . . ... ceiivirsariarisssanaissass $11 $14
#7 PEepPPeronNi & SAUSAGE . ...cueue it e e e e e eaanan $12 $15
#8 salami, pEpPPEeroni & SAUSAQGE.....cccccovoviiaareiniinciecencamsancsncnsansansnns $13 $ 16
#9 italian sausage, mushrooms, green peppers & onions............... $14 $17
#10 ground beef, mushrooms, olives & onioNs............ccccevvvieenennnn.. $14 $17
(=3 4T =T (o] o] o1 1 T 1= $1.75 $2.25
BRAIMP i sisrssmiss i $2.50 $ 3.00

or create your own favorite pizza

14"
large

$ 23

$18

$ 22

$19

$ 22



Salad

Antipasto S alad fresh romaine lettuce, salami, pepperoni, mozzarella,
onions, bell peppers, tomatoes, cucumbers, and olives tossed in italian dressing.
garnished with greek pepperoncini, artichoke hearts and parmesan cheese........... $12

Classic g?’ee@a classic assortment of tomato, cucumber, onion, green pepper,
greek olives, artichoke hearts, pepperoncini and feta cheese with italian dressing. $ 13

greelijresh romaine lettuce, tomato, cucumber, onion, green pepper, greek
olives, artichoke hearts, pepperoncini and feta cheese with italian dressing............ $ 11

(aesar fresh romaine lettuce with parmesan cheese and seasoned croutons
in a rich caesar dressing finished with fresh parmesan (small caeser $ 5) ........ $ 10

Spinacﬁ fresh spinach leaves, mozzarella cheese, mushrooms, onions
and croutons tossed in a honey mustard dressing (small spinach $ 6) ........ $12

Shrimp salad fresh romaine lettuce, mushrooms, tomatoes, cucumber,
olives, onions, bell peppers and baby shrimp in your favorite choice of dressing.
garnished with artichoke hearts and peppPeroNCINi.........oouiiiiiiiiieeiiieeieaeaiaanaen $12

Side Salad choice of dressing: famous feta, italian, creamy italian,
honey mustard, 1000 ISIANA.........ooiiii et e e e e saeenens $4

Add to any entree or salad
Bay Shrimp $3.50 Chicken $ 2.50

FHomemade Soups

minestrone or soup of the day (ask your server)..........cccccveeevvenenn.. cup $3 bowl $4

Gyros &Z Subs

“Y70s choice of chicken or beef gyro meat with onions,

tomatoes and tza tzi ki sauce. served with small greek salad.................................... $9
FHHot Baked Subs baked with mozzarella cheese and pizza sauce.

choices include: #1 canadian bacon...$ 7 #2 salami & pepperoni...... $7
#3 canadian bacon, salami and pepperoni...$ 8 #4 open faced meatball.... $ 9

for Our Seniors

(60 years and over)

your choice of:
manicotti, cannelloni, ravioli, spaghettini marinara or chicken marainara $ 9.00
(all served with soup or salad and bread)
or
10% off any regular dinner entree
(let your server know at time of ordering)



Beverages

Coffee; Tea; Hot Chocolate, APPIe CIAer. ... mssicnmmesnvis s $ 2.00
Coke, Diet Coke, Mr Pibb, Root Beer, Sprite, Iced Tea, Lemonade...................... $ 2.00
Crater Lake Vanilla Soda, Virgal’s Black Cherry Soda,

Virgal'S OranNTE COTOBINN SO B . ucewuuimuscusmssio s acisossosinsioiaaconsrissos s s ssiisso dis wsos o w atuacaca s o $ 2.50
Milk and Juices: Apple, Orange, Cranberry, Pineapple...........ccoooiiiiiiiiiiiiieaans $ 2.50
Italian Sodas: Strawberry, Raspberry, Blackberry, Cherry, Peach, Watermelon,
CammEINOEGHEEIE. . ..........cc.cocnianncis RN g0 NI W . ......ooasansemiiusrusssinmsaasass $ 3.50
SaatapvittoriaiSparkliingiMinerallVNate s 8 B8 .. B B . ... sina s i aa s $ 2.00

We also have a full bar, beer, wine and cocktails. Please ask your server for details.

Sauces

alfredo sauce, meat sauce, marinara sauce
cup $4.00 pint $6.00

Desserts

Homemade BaRlavd.........ccaau........ $ 3.00
Hyramisiy... 0 LT O $ 5.00
Sputntons IeeiCreatit::. ... s - $ 3.00
CVanilla Ice Crea@m.............ccvueeuueenn. $ 3.00
G hirardelli Chocolate Sundae....... $ 4.00
ROOE BegllFlodt..Bh%............. 0 $ 4.00

An 18% Gratuity may be added to large parties. No separate checks for parties of 6 or more.

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.
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It is with great pride we use only the
freshest quality ingredients available.

All our prices are subject
to Washington State sales tax,

We accept Visa, MasterCard,
American Express and Discover Card.

We hope you enjoy dining with us.
We look forward to seeing you again.

We are sorry, but we cannot be held
responsible for any lost or stolen articles.

We reserve the right to refuse service to anyone.



