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We wish to share with you our passion {or the l\iglmesl qualil‘g o{ ingre(]ien{s.

In building our array of fish and seafood available to our customers, we started at
the source and built upwards. We felt if you start with the freshest and most
tasteful fish and seafood available, you will be able to offer and prepare the
most tasteful meals possible. When we searched for the most delectable fish and
seafood, we found a variety of sources to work with in partnership. Our partners range
from small, family owned fishing companies in the Greek Islands, Morocco, Tunisia
and Portugal to North American fisherman in Pensacola Horida, and Nova Scotia. All are
dedicated to delivering fish and seafood with a commitment to absolute freshness,
exceptional quality and with sound environmental considerations. Itis for these

reasons that prices and selection vary. In addition to our superior fish and seafood,
our cuisine consists of carefully selected vegetables, legumes, olive oil and fruis...
all elements that form the basis of the Mediterranean diet... complemented by
our selection o{ appropriate and delicdous wines. Qur shnple preparation preserves the

distinct ﬂavors and nubritional values o{ superior and {'resll ingre(]ienis, and our

presentation expresses our plu'losopllg o{ lmrmony with nature, Experience the

pri(le with which we a]wags provi«le a delicious and lnealtlly meal.




Mezes

More than just appetizers.
The sllaring o{ {00(1 whenever a whole {amilg or a group 0{ {rien(ls gallner around the table is {gpical o{ the traditional

Greel( way o{ li{e. Eacll mezes is a taste teaser, but logelller several o{ them can l)ecome a sul)shmﬁal meal.

Kalamari

MCZEJGS
Hot

Loukaniko

Crispg pan {x‘ie(l 9.95 Gareek sausage with {resll herbs 6.95
(Charcoal grilled 9.95
Sllrimp San{or'uu' Kololu'{ld Meli{zana
Oven baked with {resln Crispy zucchini & eggplanl Jdps
bnnlol ][e{a, e | [ 14.95 with kzatziki or scordalia (]ip 195
: Spanal(opi’ca

Mussels Sanforini 10.95 Oven baked Sh‘He‘l {"10 with {‘“]"

spinacln, {ela, and leeks 8.95
Santorini Combinabion Sque(l | Kins
Slu'imps, sca]lops, and mussels 16.95 Sl:uHe(l with crabmeat 10.95
Oclopus Saganalq'
Tender charcoal gm'ﬂe«l octopus Traditional pan {rie«l lce{alograviera
in red wine vinegar 10.95 ? T 8.35

M €z e(les
Cold

Texsinns Slu'imp Codlail 11.95
Carp roe mousse with lemon juice 0.95
Mdli L Aegean Meze(les
Roasted eggplant spread with ::s"dm“{ l‘i:f”l“(l SITL’:‘I“B“' v
gudic olive ofl, and feka 195 sk '

Tzataki
Roasted Red peppers mild garlic, cucumber and yogurt 6.95
Marinated in balsamic vinegar,
{resll garlic, and olive oil 1.95 : l:e{a Kﬁpi :

Hot spicy feta spread 6.95




Mezes

More than just appetizers.
The slmaring o{ {oocl whenever a whole {amilg or a group 01[ {riemls galller around the table is lgpica] o{ the bradiional

Greel( way 0{ li{e. EdCll mezes iS a fasle leaser, l)ll{ {ogelller several 0{ ’tllem can l)ecome a sul)slanﬁal meal.

Kol

Mezedes
Hot

Loul(axdl(o

Crispg pan {ﬁe«l 9.95 Greek sausage with hesL herbs 6.95
(Charcoal grilled 9.95
Slm'mp Sa,n{o bt Kololdllu' Melﬂzana
Oval kil il {resll Crispg awochind & eggplan{ cldps :
bl {e’tm ) | o 14.95 with Lzakziki or scordalia (ll'p 1.95
: Spanal(opﬂa

Mussels Sa.nforini 10.95 Oven baked stuffed flo with fresh

spinacll, {eta, and leeks 8.95
Santorint Combination Sl:u“e(l T
Slu'imps, scaﬂops, and mussels 16.95 Sque(l with crabmeat 10.95
Oclopus Sagana]d
Temler cl'larcoal gri“e«l octopus Trm]iﬁonal pan {rietl Le{alogmviera
in red wine vinegar 10.95 cheese 8.35

Mezedes
Cold

Taramas Slu‘imp Coc{a,il 11.95
Carp Troe mousse Wﬂll’l lemon iuice 6.95
M lﬂ Aegean Meze(les
R ° (lza’nai (l : L Assorlmenf 0{ {'Zﬂ!fZI'l(i, Sl(OI‘(lﬂ]ia
g;aﬁfi T e " 9 Riesonnn melishyeinid il 1095

Tzatziki
Roasted Red Peppers mild garlic, cucumber and yogurt 6.95
Marinated in balsamic vinegar,
{resll garlic, aml ol'lve oil 1.95 lje{a Kﬁpi '

Hof spicy {e{a sprea(l 6.95
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Sala{es
Ira«]iﬁona.l Greel(

Tomato, green peppers, red onions, cucumbers, kalamata olives, and [ela cheese 195
Organic Mix
[eld greens with balsamic vinegar and olive ofl 195

Aegean Breeze Sala(l

1i
|
Marriage 0{ organic Ilfl.l'.X aml frac]iﬁonal Greel( 8.95 !
|

SOllp €s
Avgolemano

Traditional Greek chicken soup 5.50 | |
|

l:rom Tlle Laml |

Cll]'Cl(en KCLOL E‘

Charcoal grilled 895 |

N.Y. Strip Steak

Charcoal grl'lle(l corn fe(l Black Angus sirloin steak 29.95

Lamb Cllops

Charcoal griﬂetl Loin cllops 94.95

Lamb Shish Kebob

Marinated chunks o{ Lamb skewered with tomatoes, green peppers, mushrooms and onions 19.95

Filet Mignon 93.95

Mousal(a,

p otatoes, eggpla.n{, cllop meal, a,ml cream topping 16.95
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Whole {'islm prl'cefl l)y markel. Please allow 30 minubes {or preparalion,
Lavrﬂ.l(i (Wl'l()le {iSll) -
Lean white {isln with mild moist tender ﬂal(es. EuropeI s pri(le. Market
Red Snapper (Whole fish )
. Charcoal gri]le(l white {isll, moist and lean Market
g‘v S{ripe(l Bass (W}lole {isll) _
F E Kool gﬁued lean white {'isll with mild moist tender ﬂﬂl(es Market
i!; D over SOle
I Broled with hesk herbs Market
Filet of Sole
Proiled with herbs 19.95
SltuHe(l with real crab meat and herbs 99 .94
| Swordfish |
1 Steak orshish kebob over rice charcoal gn']lecl with {resln herbs 292.95
'1 . “
Poseidon s Platter
' Lobster fail, sa]xnon, squetl slrm'mp, sca_“ops, and sque(l s 926.95
‘: Sﬂ.llnon |
;i (harcoal gn'].letl with {resll herbs 18.95
Slm'mp (Sl:uHe(l )
‘ With real cabmeat, lemon, olive ofl, and herbs 22.95
Cirtlled Sllrimp
{koveoal gn'lle«l with {resll herbs 920.95
Slnrimp Combination
Ex':l‘a ]uml]o llea.(l on S{fu“e(l Sll.[‘]’.lnps ml(l Sthe(l Cl.ﬂ.lns 27-95
Aegean Bl‘eez (& PlﬂHer
Ca.lamari s{*uHeJ wﬂll cral)meait and rice accqgnpam'ecl with broiled sca]lops 22.95

Plaki (Oven baked)

(Chilean Sea Bass with Vidalia onions, tomato, herbs in a clag pot 23.95
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Side Dishes

Hoela:

Steamed seasonal greens 6.95
Bamies

Ol(ra in tomalo sauce 6.95
Spa,nal(orizo

Spinach and rice 6.95
Ponsaria

Beets in olive ofl and garlic 6.95
Aginai‘es

Avticholes fndill and Loinun snace 1795
Gigamles

Gian{ Lesns in tomals savee 0.95
Lela 6.95
Orzo 4.95

please aslc your server wlla{ side t]islles are availal)le {odag.

We are please(l to in{orm you that in our cooldng we use {h'sl presse(l pure extra virgin olive oil.
18% service c]narge {or parties o{ eig]nl or more.
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