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Appetizer (select one): Soup (select one): Salad (select one):

Smoked Salmon on Potato Pancake . .
Roast Lamb Filo Crute Lamb Maghiritsa House Special Greek Salad

Feta in Filo Soufflé Roasted Tomato with Orzo & Feta Garnish Shredded Cabbage Confetti Salad
Shrimp & Crabmeat Filo Flute Chicken Avgholemono Kuzina Caesar Salad

Entrees (select one):
Traditional Christmas Stuffed Tom Turkey
Oven Roasted Tom Turkey, Stuffed with Traditional Rice, Ground Lamb, Chestnuts, Golden Raisins and Pine Nut Stuffing.
Fresh Carved Dark, White or Both Meat. Served with Fresh Asparagus in a Light Tomato Dill Sauce.
22.95

Stuffed Cornish Hen with Spinach Rice
Whole Cornish Hen, Stuffed with Spinach Rice and Slow Roasted to Tender Juicy Perfection.
Served with Miniature Italian Eggplant Papoutsaki
24.95

Braised Pork Chop Brizoles
Bone In Trimmed Tender Pork Chops, Pan Braised and Simmered with Pears in a Dried Prune and
Apricot Mavrodaphne of Patras Wine Sauce. Served with Oven Roasted Potato
24.95

Lamb Shank Giouvetsi
Tender Young Lamb Shank Braised then Slow Oven Baked in a Fresh Tomato Sauce with
Orzo & Grated Kefaloghraviera Cheese. Served with Fresh Steamed Cauliflower in a Garlic Butter Sauce
27.95

Steamed Salmon Wrapped in Grape Leaf
Fresh Atlantic Salmon Filet wrapped in tender Grape Leaf & steamed.
Topped with Crabmeat Dill Hollandaise Sauce and served with our House Recipe Potato Pancakes
27.95

Stuffed Shrimp with Crabmeat Aftokratora
Oven Baked Jumbo Shrimp, Stuffed with Jumbo Lump Crabmeat Stuffing.
Served over Potato Pancakes with Fresh Asparagus in Tomato Dill Sauce
$29.95

Athenian Surf & Turf
Marinated Charcoal Grilled Lamb Chop Lollipops and Broiled Red Snapper Fillets Rondelles stuffed with Salmon Mousse.
Served on a Bed of Roasted Tomato with Confetti Red Kozani Saffron Rice Pilaf
30.95

Charcoal Grilled Whole Bronzino
One and Half Pound Average, Charcoal Grilled Whole, then plated with a liberal topping of our House Lemon, Chopped Parsley and
Olive Oil Emulsion. Served with Horta (boiled salad greens in our lemon olive oil dressing) & Confetti Red Kozani Saffron Rice Pilaf
31.95

Assorted Homemade Dessert Tray with Coffee & Tea Service




