
Greek Platters
served with greek salad, pita & tzatziki

Turkey Club  14
Turkey, swiss, bacon, lettuce,  

tomato & mayo

Sliced Turkey Breast  10
Oven-roasted all-natural breast,  

choice of bread

Cold Cut Sub  12
Turkey, pit ham, salami, provolone, 
lettuce & tomato with pepperoncini 

dressing on a baguette

Corned Beef  10
Locally made choice brisket

Small Plates

Deli Sandwiches
served with chips 

Homemade Greek Spreads

Hummus  6
Chickpeas, tahini & roasted red pepper

Tzatziki  6
Greek yogurt, cucumber & garlic

Melitzanosalata  7
Roasted eggplant, garlic, herbs & extra 

virgin olive oil

Taramosalta 9
Cured Poe, Olive Oil & Lemon Juice

served with grilled pita wedges 
& cucumber rounds

Sampler of two 9 
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Appetizers

Reuben  11
Choice of corned beef or turkey, 
grilled with swiss, sauerkraut & 
Thousand Island dressing on rye

Chicken Breast Sandwich  10 
Blackened or simply prepared, served 

with with lettuce, tomato & fries 

Black & Blue Bacon Burger  15 
Bleu cheese filled burger with bacon

Charbroiled Hamburger  12 
Aged, all-natural Angus beef 

Cuban Sandwich  12 
Mustard, pork loin, ham, melted 

swiss cheese, pickles

Steak Sandwich  13 
Strips of beef grilled with onions,  

melted provolone

Gyro  13
Lamb & beef wrapped in pita with 

lettuce, tomato, onion, feta & tzatziki

Chicken Parmesan  15
Served over pasta or on a toasted 

baguette. Crispy chicken breast, baked 
with marinara & provolone

Hot Turkey & Gravy  13 
Natural turkey breast served over toast 

points with homemade turkey gravy 

French Dip 13 
Roast Beef, Melted Provolone, 

side of au jus

Hot Sandwiches
served with fries or  CHIPS

Pastitsio  15
Greek noodles & seasoned ground beef 

baked in a bechamel sauce

Moussaka  15
Seasoned ground beef, eggplant & 
potato baked in a bechamel sauce

Lamb Souvlaki  26
Skewer of marinated tender lamb  

kabobs with grilled vegetables & rice

Chicken Souvlaki  18
Skewer of marinated chicken breast 
kabobs with grilled vegetables & rice

Marinated Olives & Feta  4.50
Cracked green, oil-cured & Kalamata with 

feta cubes 

Spanakopita  8
Spinach, feta, spring onions & dill

Traditional Dolmades  7
Grape leaves stuffed with ground beef & rice

Vegan Dolmades  6
Rice, golden raisins, walnuts,fresh herbs

Oysters Rockefeller  12
House favorite, prepared with spinach & shallots

Day Boat Scallops  market
Daily preparation

Crispy Calamari  12
Served with marinara sauce

Greek Appetizer Sampler  17 
Spanakopita, dolmades, olives,  

choice of two spreads, pita & cucumber rounds

Steamed Mussels 12 
Shalot, garlic, wine, butter & cream,

crust bread

Avgolemono  cup 4, bowl 7
Chicken, orzo & lemon

Soup of the Day

Soup

Salads
Paul’s Greek Salad  8

Greenhouse lettuces, spring mix, 
tomato, cucumber, red onions, 

Kalamata olives, feta & house dressing 

Classic Caesar Salad  8
Chopped romaine, homemade Caesar 

dressing with garlic croutons

Pitabilities  7
Mini Greek salad served on pita with 

choice of protein

add a protein to your salad

or Pita

Fresh Salmon Fillet  12
Chicken Kabob  5
Crispy Calamari  8

Lamb Kabob 5 oz  10
Fresh Tuna Steak  market

FRESH SALADS
FRESH Ingredients

FRESH TASTE

Specialty Salads
Blackened Steak Salad  22 

Flat iron steak, Greenhouse lettuces, 
bleu cheese crumbles, walnuts, 

cucumbers, grape tomatoes & roasted 
red pepper dressing

Salmon Chipotle  20
 Seared fillet with spicy chipotle 

pepper sauce & bleu cheese over a 
bed of baby spinach

Wilted Spinach Shrimp  16 Five 
Texas shrimp sautéed with 

mushrooms, olives & feta in a warm 
lemon vinaigrette

Club Salad  13
Mixed greens & lettuces, sliced 

turkey, pitt ham, swiss, bacon & 
tomato with choice of dressing

Horta - Braised Daily Greens with  
Lemon & Olive Oil  6

Grilled Seasonal Vegetables  5

Oven Roasted Lemon Potatoes  4
Side Pita 1.5

Fries  3

Rice Pilaf  3

Basket of Garlic Bread  4 
Twice Baked Potato  4.50 

Side Greek or Cesar Salad  5

Sides



PINOT NOIR  60
Alexana, Oregon

PINOT NOIR  47
Fess Parker, Santa Rita Hills

PINOT NOIR  40/11
Emerson, Willamette Valley

PINOT NOIR  26/7
Between the Vines, California

MERLOT  34/9
Bogel Vineyard, California

SYRAH  40
Domaine Du Serre Des Vignes, France

PETITE SIRAH  45
Field Recordings “PETS”, Paso Robles

SHIRAZ  34/9
Franklin Tate, Margaret River Australia

*CHATEAUNEUF DU PAPE 90
Louis Benard, France

RED BLEND 75
Di Arcanum "Il Fauno",Toscana

MAVROTRAGANO/ 
MANDILARIA  60

Sigalas “MM”, Santorini

COTE DU RHONE  36
Chateau De Marjolet,  Rhone

RED BLEND  48
Spice Route “Chakalaka”, Western Cape

RED BLEND  40
Gundlach Bundschu “Mountain Cuvee” 

Sonoma County

RED BLEND  36/10
Skouras “Zoe”, Peloponnese

CABERNET SAUVIGNON  100 
Stonestreet Estate Vineyards, Alexander 

Valley 
CABERNET SAUVIGNON  65 

Worthy "Sophia's Cuvee", Napa

CABERNET SAUVIGNON  55 
Eagle Glenn, Napa

CABERNET SAUVIGNON  40 
Mettler, Lodi

CABERNET SAUVIGNON  36/10 
Telios, Lodi

CABERNET SAUVIGNON  28/8 
Leesefitch, California

CHIANTI CLASSICO RISERVA  32 
Familiga Castenllani, Italy

MALBEC  34/9
Hinojosa, Mendoza

PINOTAGE  30
Barista, South Africa

CARMENERE RESERVA  28 
Apaltagua, Chile

ZINFANDEL  36/10 
Lapis Luna, California

ZINFANDEL  48
Dry Creek Heritage, Dry Creek

KENTUCKY PEACH MULE  9
Jim Beam Peach, fresh lime & ginger 

beer served in a copper mug 

SALTY DOG  9
Hendrick’s Gin & grapefruit juice 
served on the rocks with a salt rim

PERFECT MARGARITA  10
Patron Silver, Grand Marnier & fresh 

lime served up or on the rocks 

SILVER BACK  10
Patron Silver, grapefruit juice & 

cranberry juice garnished with wedge of 
lime on the rocks

SMALL BATCH MANHATTAN  12
Michter’s American Whiskey or Bourbon, 
sweet vermouth & bitters garnished with 

a cherry up or on the rocks

DOMINICAN SUNSET  8
Brugal Extra Dry Rum, Licor 43 & 
orange juice garnished with a cherry 

& served up

DARK AND STORMY  9
Gosling’s Dark Rum & ginger beer 

served on the rocks

PYRAT PUNCH  9
Pyrat Rum, pineapple juice, orange 

juice & dash of bitters garnished with a 
cherry served on the rocks

AUSTIN MULE  9
Tito’s Vodka, fresh lime & ginger beer 

served in a copper mug

OUZO  6
Anise flavored liquor served neat or on 

the rocks with a splash of water

HARAKI  7
Greek Style Grappa served chilled

METAXA FIVE STAR  7
Greek style brandy served neat

RAKOMELO  7
Cretan moonshine infused with 

cinnamon & honey served warm 

Beverages
red wine

Cocktails

greek spirits

MYTHOS  5
Greece

PERONI  5
Italy

YUENGLING  4

BUDWEISER  4

BUD LIGHT  4

MICHELOB ULTRA  4

MILLER LITE  4

BECKS  4
Non-Alcoholic

ASK YOUR SERVER ABOUT 
OUR BEERS ON TAP

Bottled beer

non-alcoholic

SAN PELLEGRINO/AQUA PANNA 
16oz 3 32oz 6 

Flat & Sparkling Bottled Water

FRAPPE  3.50
Greek Iced Coffee

FRESH BREWED COFFEE  2.50 

FRESH BREWED ICED TEA  2.25

FOUNTAIN SODAS  2.25

REGATTA  3.50
Ginger Beer

craft spirits & 
small batch

TITO’S 
Vodka, Texas

COPPER FOX 
Rye, Virgina

MICHTER’S 
American Whiskey & 

Bourbon, Kentucky

STOLEN  
Raw Honey & Orange Peel 
Straight Rye Whiskey, Ohio

White wine
ALBARINO  28/8

Do Zoe, Spain

PINOT GRIGIO  40 
Colutta, Friuli

PINOT GRIGIO  28/8 
TenutaSanta Anna, Italy

ASSYRITIKO-MONEMVASIA  47 
Sigalas “AM”, Santorini

POUILLY FUME       60

POUILLY FUISSE  50
Henry Fessy “Sous La Roche”, France

CHARDONNAY  45/13
Raeburn,Russian River Valley

CHARDONNAY  40/11

 Rustenberg, Stellenbosch

CHARDONNAY  26/7
Los Haroldos, Argentina

VINTNER’S WHITE  36
Great Frogs, Queen Anne’s County

COTE DU RHONE BLANC  36/10 
Chateau De Marjolet, Rhone

WHITE BLEND  36/10
Skouras “Zoe”, Peloponnese

RIESLING  28/8
Badger Mountain, Washington

ROSE  34/9
Chateau Montaud, France

*Half Bottles

PINOT NOIR  35
Hartford Court,  Russian River Valley

CABERNET SAUVIGNON  35 
Dry Creek Vineyards, Dry Creek Valley

POUILLY FUISSE  40
Joseph Drouhin, France

CHARDONNAY  40
Rombauer Vineyards, Carneros

SANCERRE  35
Joseph Mellot, France

*

Joseph Mellot, France

SAUVIGNON BLANC   40/11 
Barter and Trade, Washington State 

SAUVIGNON BLANC   34/9 
Manu, New Zealand

GROLLEAU GRIS  28/8 Domaine 
Des Herbauges, France

CHARDONNAY  65 
Alexana, Oregon

CHARDONNAY  55
Diatom(unoaked), Santa Barbara

Bubbles

*BRUT  100
Veuve Clicquot, France

BRUT  45
La Grand Courtage, France

PROSECCO  40
Perlage, Italy (organic)

ROSE  12
La Grand Courtage, France (187ml)

PROSECCO  10
Les Contesse Italy (187ml)

Excluded from half price wine night

half price 
wine night

Join us all Day  
Wednesdays  

for 1/2 price  
wine bottles
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