
Mezedes	(appetizers)	
Saganaki	–	flambéed	kaseri,	keo	brandy,																																													
apricot	&	date	compote			12	
Kalamari	–		red	pepper	aioli			12	
Fries	–	house	cut,	oregano	spice	blend				7	
	 with	greek	cheese	sauce	 			9	
Octokeftedes	–	octopus	meatballs,	lemon	aioli,	olive	
salad			9	
Dolmades	–	seasoned	ground	meat,	grape	leaves,		
walnuts			11	
DIY	Dolmades	–	roll	your	own	grape	leaves			20	
Keftedes	–	beef	meatballs,	crispy	shallots,		
herbed	tzatziki			12	
Spinach	Croquettes	-		smoky	feta			9.50	
Smelts	–	flash	fried,	grilled	lemon			9	
Cheese	Board	–	selection	of	artisanal	greek	cheeses			17	
Zucchini	&	Kale	Chips	–	tzatziki			17	
	
	

Salads,	Vegetables	&	Grains	
Olives	–	marinated	greek	olives			6.50	
Village	Salad	–	tomato,	cucumber,	kalamata	olives,	red	
onion,	caper	berries,	barrel-aged	feta			12	
	

Beet	Salad	–fried	goat	cheese,	red	onion,	pistachios				12	
	
	

Brussels	Sprouts	-	cranberries,	pecans,	honey	11	
	

Dill	Rice	–	white	rice,	scallions			7	
	
	

Spreads	 	 	 	 	 	 7	
Tzatziki	–	cucumber,	house	made	yogurt	
Fava	Hummus	–	yellow	fava	bean	puree	
Melitzanosalata	–	charred	eggplant	
Spicy	Feta	–	whipped,	long	hot	peppers		
	

	
	
	
	

	
Gyros	 	 	 	 	 	 9	
Lamb	–roasted	lamb,	tzatziki,	tomato-cucumber-onion	
salata	
Pork	–	grilled	pork,	tzatziki,	tomato-cucumber-onion	
salata	
	
	
	

Chicken	–	smoked	paprika,	fried	pickled	artichoke,	
greek	sauce	
	

Shrimp	–spinach,	lemon	aioli		
note-	gyros	contain	fries	inside	as	garnish	
	

Sandwiches	
Greek	Mom’s	Grilled	Cheese	–	house	made	bread,	
metsovone,	kefalograviera	&	kaseri	cheeses,	creamy	
tomato	soup	dip,	honey	drizzle,	house	cut	fries			15	
Bifteki	Burger	–	grass	fed	local	beef,	feta,	potato	bun,	
tomato-cucumber-onion	relish,	house	cut	fries			14	
	

Grill	
Octopus	–	black	garlic	skordalia,	tursi		14	
Colorado	Lamb	Chops	–	grilled,	orzo,	roasted	tomato,	
red	onion			18	
Souvlaki*	(skewers)	–	served	with	pita	&	lemon	wedge	
	 -	Pork														6.5	 -	Chicken						6.5	
	 -	Vegetable				5		 -	Shrimp								9		
	 -	Octopus								9	
Pasta		
Pastitsio	–		beef	short	rib	ragu,	greek	pasta,		
béchamel			15	
	
Filo	Pies		
	

Mushroom	Pita	–	roasted	wild	mushrooms,	
kefalograviera	cheese,	creamy	mushroom	sauce			9	
	

Spanakopita	–	house	made	filo,	spinach,	
kefalotiri	&	feta			9	
Butternut	Squash	–	house	made	filo,	brown	sugar,	
cinnamon	9	
Pita	Pie	Tasting	–	choose	3;	spanakopita,	butternut	
squash,	mushroom,	or	bougatsa			22	
		

	

	
Plates	
Gyro	Plate	–	choice	of	protein,	pita	bread,	house	cut	
fries,	fresh	cut	tomatoes,	onions,	tzatziki				
	 -	Chicken								14	 -	Vegetable							14	
	 -	Shrimp									16	 -	Octopus											16	
	 -	Lamb													15	 	
	
Souvlaki	Plate	-	choice	of	souvlaki	protein,	pita	bread,	
house	cut	fries,	fresh	cut	tomatoes,	onions,		
tzatziki				
	 -	Pork														15	 -	Chicken								14	 						
	 -	Octopus							16	 -	Shrimp									16	
	 -	Vegetable					14		 	
	
Rice	Bowl	–	choice	of	protein,	dill	rice,	pickled	cabbage,	
red	pepper	aioli,	tomato-cucumber-onion	salata			
	 -	Chicken								14	 -	Vegetable							14	
	 -	Shrimp									16	 -	Octopus											16	
	 -	Lamb													15	 	
	
Dessert		
House	Churned	Ice	Cream			6	
Baklava-	layered	filo	and	walnuts,	honey,	honey	ice	
cream	 	8	
Loukoumades	(Greek	Mini	Donuts)	–	honey	drizzle			8	
		 add	sauces:	chocolate/white	chocolate/mixed		9	
Bougatsa	–	semolina	custard	pastry				8	
	
	
	
	
	
	
	

Please	inform	your	server	of	any	allergies	or	dietary	restrictions.	
Consuming	raw	or	undercooked	foods	may	increase	

	your	risk	of	food-borne	illnesses.	
20%	gratuity	will	be	added	to	parties	of	6	or	more.	

(s)	seafood	


