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LUNCH SPECIALS

SOUPS
AVGOLEMONO (EGG LEMON)
SOUP OF THE DAY (CHEF’S CHOICE)
.00

FRESH SALADS
ATHENIAN CAESAR SALAD WITH GRIILLED CHICKEN

Romiaine lettuce, grated kefalotari cheese, pine nuts, garlic crowtons, Cagsar's dressing

MEDITERRANEAN SALAD
Chopped Romaire letince, tomatoes, onions, feta cheese, olives, eggs. WITH SLICED LAMA
WITH CHICKEN OR GYROS

CHEF’S SPECIALS
BROILED PORK CHOP

Topped with roasted peppers, anions, rosemary and potatoes
GRECIAN CHOPPED STEAK

Seasoned beef and lamb brofied with grilled onions and fata. With roasted poratoes.

TORTELLINI WITH GRILLED CHICKEN

Stuffed cheese toriellini in creamy whits suuce with slices of grilled chicken breasi,

FRESH BROILED WHITEFISH

Seasoned and served with virgin oil, femon sauce, vegerable and rice.

CHICKEN MEDALLIONS

Sertcvd with tomatves, garlic, onions, roast peppers in wine suuce. Served over rice.
PENNE PASTA

Served with broceoll, sausage, garlic, toinatoes and crished red peppers.

BASIIL CHICKEN BREAST

Marinated, grilled and served with oven roasted potatoes and vegetabies,

PASTA POMODORO

Fresh tomatces, basil, garlic and virgin olive oif with angel hair pasta.
FRESH TALAPIA
Broifed and topped with sauséed mushrooms, capers and chopped shrimps.

PORK TENDERLOIN

Sastéed with mustwcoms and capers In a femon wine sauce.

LUNCI GYROS PLATTER
Served an open face pita with cnion, tematy and 1zatziki sevce, Served with french fries,

LUNCH CHICKEN RIGANATT

Broiled with lemon, garlic, aregano, ofive uil und roast potatoes. 14 chicken (white or dark),
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