
 
 
 
 
 

 
 

PLATED LUNCH GROUP MENU OPTIONS 
Option #1 

2 Course Menu $ 33 PP 
STARTERS  

*Select 1 starter for your group 
 

GREEK SALAD ₲ V  
Tomatoes, Onion, Cucumber, Olives, Bell Peppers,  
Feta Cheese, Lemon Vinaigrette 
 
MEDITERRANEAN SALAD ₲ V  
Lettuce, Tomatoes, Red Onion, Kalamata Olives, Feta, 
Lemon Vinaigrette 
 
ROASTED BEET SALAD ₲ V  
Roasted Beets, Tomatoes, Citrus Fruit, Feta, Onion 
 

FRESH HOUSE MADE DOLMA ₲ V  
Stuffed Grape Leaves , Rice , Pine Nuts , Tzatziki 
 
ZUCCHINI CAKES V  
Zucchini Cakes , Fresh Tzatziki Sauce 
 
SPANAKOPITA V  
Phyllo Dough Stuffed with Spinach and Feta 
 
GRILLED BEEF MEATBALLS 
Meatballs, White Truffle-Chickpea Pesto , Beans , Potatoes  
 
SOUP OF THE DAY 

ENTRÈES 
*Select 2 entrees for your group to choose from  

FRESH GRILLED VEGETABLE SANDWICH V  
Grilled Zucchini , Cucumbers , Lettuce , Tomatoes Ciabatta 
Bread Eggplant , Avocado , Cheddar Cheese Whole Grain 
Mustard , Greek Fries 
ROASTED SALMON SANDWICH 
Salmon , Ciabatta Bread , Cabbage Slaw , Pickled Onions  
Spicy Aioli Sauce , Greek Fries 
GRILLED FLAT IRON STEAK SANDWICH 
Ciabatta Bread , Caramelized Onions and Bell Peppers , 
Arugula Spicy Creole Mustard , Fries 
GRILLED CHICKEN KEBAB ON PITA 
Chicken Kebab, Aioli , Cabbage Slaw , Tzatziki , Fries 
LAMB AND BEEF DONER (GYRO) 
Sliced Beef , Spicy Aioli , Cabbage Slaw , Tzatziki , Fries 
CHICKEN DONER KEBAB (GYRO)  
Grilled Perfect Pita, Thinly Shaved Chicken, Spicy Aioli, 
Cabbage Arugula Salad, Greek Fries 
ROASTED CHICKPEAS ON PITA V  
Marinated Garbanzo Bean, Spicy Aioli, Cabbage Arugula 
Salad, Tzatziki, Greek Fries  
 

STUFFED EGGPLANT [IMAM BAYILDI] ₲ V  
Caramelized Onion-Red Pepper Stuffed Eggplant , Parsley 
Rice with Chickpeas , Tomato Sauce 
GRILLED LAMB TENDERLOIN KEBAB ₲ +$17 
36 Hours Mediterranean Spiced Marinated Lamb Tenderloin 
Seasonal Roasted Vegetables and Chimichurri Sauce 
WHITE TRUFFLE & MUSHROOM RISOTTO ₲ V  +$5 
Roasted Mushroom, Fried Kale, Parmesan Cheese  
GRILLED CHICKEN SHISH KEBAB ₲ +$15 
36 Hours Mediterranean Spiced Marinated Chicken Breast 
Seasonal Roasted Vegetables and Chimichurri Sauce 
POMEGRANATE-CAB BRAISED SHORT RIBS ₲+$17 
Roasted Mushroom-White Truffle Risotto, Beef Au Jus, 
Kale, House Pickled Spicy Cherry Peppers  
BAKED ANGUS BEEF MUSAKKA +$15 
 Eggplant, Potatoes, Seasoned Beef, Béchamel Sauce, Served    
with Tomato Sauce 
CARBONARA PASTA V  
Parpadelle, Green Peas, Mushrooms, Parmesan  
  

 
OPTION #2   

Lunch Plates $23 pp 
Select two for your group  

Each Plate is served with House Salad, Soup of the Day, California Chickpea Rice 
GRILLED CHICKEN KEBAB PLATE ₲ 

With Chimichurri Sauce 
GRILLED TURKISH MEATBALL PLATE  

With Fried Kale 
ROASTED SALMON ₲ 
With Chimichurri Sauce 

STUFFED EGGPLANT [IMAM BAYILDI] ₲  
Caramelized Onion-Red Pepper Stuffed Eggplant 

 
DESSERT OPTIONS ARE AVAILABLE FOR AN ADDITIONAL $12 per person [chose 1] 

FLOURLESS CHOCOLATE CAKE ₲ V 
Raspberry Sauce, Chantilly Cream 
‘’Gluten Free’’ 
VANILLA BEAN GELATO₲ ₲ V 
APRICOT-CHARDONNAY SORBET ₲ V 
 
 

TRADITIONAL BAKLAVA V 
Pistachio Baklava with Vanilla Gelato 
CHOCOLATE PISTACHIO BAKLAVA V 
With Vanilla Bean Gelato 
STUFFED TURKISH APRICOTS ₲ V 
Chardonnay Poached Apricots, Stuffed with Mascarpone 
Cheese Crème & Rolled in Pistachios 
 

Consuming 	 r aw 	o r 	 unde r cooked 	mea t s , 	 s e a f ood , 	 chee se 	 and 	 egg s 	may 	 i n c r ea se 	 t he 	 r i s k 	 o f 	 f oodborne 	 i l l n e s s . 	
An 	 au toma t i c 	 g r a tu i t y 	 o f 	 20 	pe r cen t 	w i l l 	 app l y 	 t o 	 pa r t i e s 	 o f 	 s i x 	 o r 	more . 	

Please	Inform	Your	Server	of	Any	Special	Dietary	Restrictions	You	May	Have	
₲  Gluten Free   | V Vegetarian   

 

 


