
FALL 2026
RESTAURANT WEEK

Dinner Prix Fixe - $48

APPETIZERS

AVGOLEMONO SOUP
Traditional Greek lemon soup

SPANAKOPITA
Spinach, fresh herbs and feta wrapped in fillo

HORIATIKI
Lancaster PA tomatoes, barrel-aged feta, cucumbers, red onions, peppers, olives

LOUKANIKO
Artisan Greek style sausage over tricolor beans

GREEK CAESAR SALAD
Creamy anchovie dressing

ENTREES

LAVRAKI
Filet Mediterranean Bass with horta

KONTOSOUVLI
Spit-roasted pork with lemon potatoes

SKIRT STEAK
With hand-cut fries ($8 Supplement)

PAIDAKIA
Lamb Chops - Lemon Potatoes ($12 Supplement)

PORK SHANK FRICASSEE
Braised with escarole in a white lemon sauce



PISTACHIO BAKLAVA
Layered phyllo, pistachios and honey syrup

KARIDOPITA
Honey Walnut Cake

GALAKTOBOUREKO
Custard-filled phyllo with sweet syrup

DESSERT

PISTACHIO BAKLAVA
Layered phyllo, pistachios and honey syrup

KARIDOPITA
Honey Walnut Cake

GALAKTOBOUREKO
Custard-filled phyllo with sweet syrup



FALL 2026
RESTAURANT WEEK

Lunch Prix Fixe - $25

APPETIZERS

AVGOLEMONO SOUP
Traditional Greek lemon soup

SPANAKOPITA
Spinach, fresh herbs and feta wrapped in fillo

WAGYU KEFTEDES
Pan-seared with mint yogurt sauce

ATHENIAN MAROULI SALAD
Crispy romaine hearts, scallions, dill, cabbage, feta crumbs

PIKILIA
Trio of house made dips

ENTREES

YEERO WRAP
Choice of any stick, Pork-Chicken-Beef with hand-cut fries

KONTOSOUVLI
Spit-roasted pork with lemon potatoes

SHRIMP ORZO
Baked shrimp with orzo pasta and feta crust

GRILLED SALMON
Over saffron rice, capers and ladolemono

SPIT-ROASTED CHICKEN
Lemon potatoes





