Daily Specials
MONDAY, JUNE 17, 2019

Soups
Avgolemono (Traditional egg-lemon-rice with chicken stock)
Fasoulada (Greek bean soup, vegan)
Desserts
TomatoTomato-Basil with Feta (Vegetarian)
Cherry Pie ~ Glazed cherries
baked with ricotta cheese in a phyllo wrap.
Gazpacho
(vegetarian, chilled)

3.95

Entrees

Served with a cup of soup or house salad. A bowl of soup may be substituted for $2.60 extra.
A Greek, Village, or Tabouli salad may be substituted for $2.50 extra.

Beef Ke Bab ~ Tenderloin of beef skewered with vegetables, marinated and broiled.

Served over a bed of country pilaf ..................................................................

10.95

Chilled Curry Chicken Salad (served with a cup of soup) ~ A scoop of chilled chicken
salad with toasted almond slivers and a hint of curry. Served with cantaloupe ..

Putanesca ~ Juicy strips of boneless, skinless
chicken breast tossed in fettuccine with
Desserts
mushrooms, black olives, tomatoes, herbs, cream and a touch of lemon ...........
Rice Pudding ~ Cool and creamy. Just the right size for lunch. 1.65
Chicken Hash ~ Juicy strips of boneless, skinless chicken breast tossed
Chocolate
Mousse
Scrumptious!
4.35with feta . ...........
with fresh-cut veggies, deglazed
with
white~wine
and sautéed

8.95
9.65
9.25

Ice Cream Torte
Frozen
chocolate
andiron
limeskillet
fillingtoencrusted
with
Tuna Steak ~ Wild-caught
sushi~
grade
tunawhite
flash-seared
in an
medium-rare.

Coated
in aalmond,
mixture walnut
of ground
over sumak
aioli with
sautéed
broccoli
.
9.50
toasted
andpeppers.
hazelnut.Served
Decorated
with summer
fruit
and blueberry
sauce.
5.45

Fillet of Salmon Salad ~ (With a cup of soup). Lightly sautéed in olive oil. Finished

with white wine and lemon. Served with organic greens in a dill vinaigrette ....

Salmos Exohikos ~ (Served with a cup of soup) Filet of Norwegian salmon with dill
Aioli sauce baked in a flaky phyllo wrap. Served over mixed greens

with a dill vinaigrette, and asparagus .............................................................

Filet of Tilapia ~ Farm-raised, mild-flavored, low-fat fish. Lightly sautéed in olive oil.
Finished in a white wine-scallion sauce with capers. Served with rice pilaf ........

9.25
9.25
9.50

Burgers & Sandwiches

Served with a cup of soup or house salad. A bowl of soup may be substituted for $2.60 extra.
A Greek, Village, or Tabouli salad may be substituted for $2.50 extra.

Niko Cheeseburger ~ Juicy seven-ounce patty topped with grilled white onions and mushrooms. Covered with melted cheddar. Served on a grilled bun with fries…….....
Mediterranean Turkey Burger ~ Grilled, with sautéed onions and sweet red peppers.
Topped with melted pepper jack cheese on a Kaiser roll with lettuce and tomato.
Fries and a ramekin of delicious cilantro aioli sauce on the side ...................................

8.95
8.95

Wraps

Served with mixed greens in a dill vinaigrette. Choice of cup of soup.
Wrapped in a no cholesterol, low carb, high-protein flax, oat bran and wheat lavash.

Gyros Wrap ~ Diced tomatoes and cucumbers with sautéed red onions,

yogurt sauce and melted pepper jack cheese. Delicious! ...................................

Chicken Wrap ~ Sautéed red onions and red peppers, broccoli and

melted pepper jack cheese with honey mustard spread. Healthful! .....................

8.75
8.75

Wood-fired Pizza

See our menu for a complete list of our pizzas

Margharita ~ Mozzarella, Roma tomatoes, garlic, fresh basil. A classic. 10.65
Mediterranean ~ Feta, sun-dried tomatoes, artichoke hearts, Kalamata olives, fresh oregano.

Brie & Asparagus ~ With a butter-shallot-white wine sauce. Delectable. 11.95

Desserts
Please ask your server for a complete list of our mouthwatering creations

Cherry Pie ~ Glazed cherries with Ricotta cheese baked in a phyllo roll.

4.35

11.95

