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| APPETIZERS

" GREE ECIALTIES
3K CALAMARI 7.50 Larce 10.50 MELITZANOSALATA 5.50 LAMEB KABOB OPEN FLAME BROILED 1  CHICKEN OREGANATO OVER OPEN FLAME 12.50
e, { Fried Calamarl with sundried tomato and cherry Roasted eggplant, red pepper and mixed herbs Large chunks of tender leg of lamb skewered with Grilled. cooked with lemon and virgin olive oil |
TR peppers in virgin olive oil with grilled pita bread peppers and onion, grilled over charcoal with oregano 12.50 |
8 k | SPANAKOPITA 5.00 TARAMOSALATA 5.50 BRAISED LAMB A'LA ATHENS 1 MOUSSAKA . :
: A combination of spinach, feta cheese and Imported red caviar whipped with virgin olive oll On a bed of rice pilaf Alternzte layers of ground beef and roasted i
9 . fresh herbs in flaky filo pastry dough and lemon served with pita bread BEEF KABOB OPEN FLAME BROILED 1 eggpiant with potaloes and bechamei sauce 11.50 ’
' d HOT MEZE PLATTER (servis20r4) 10.50 LArce 15.00 SHRIMP COCKTAIL 2.25 EA. - MIN. 3 Large chunks of lean, beef tenderloin skewered with PASTITSIO 1 *
5 . sampler of most of our Greek appetizers In traditional style with lemon and cocktall sauce peppers and onion, grilled over charcoal m_tﬂmﬂlﬂ layers of ground beef and zitl pasta , :
. *;[?EEH SAUSAGE SAUTE 5.50 OCTOPUS TOURSI B.95 SWORDFISH KEBOB (FRESH) 1 ______ with bechamel cheese sauce !
13 served with lemon and fresh oregano in virgin olive oll Marinanted octopus pieces with baby greens i
| { '. DOLMATHAKIA (VEG ETARIA?’! AVAI EABLEJ 5.50 POTATO SKINS WITH VARIOUS TOPPINGS  6.00-9.00 All Greek specialties are served with soup or |
1A eaves stuffed with ground beef, rice, herbs Pizza sauce & pepperoni - bacon & cheddar HO ANDRE&S MA, RGARITA I} :
TR | spices. Topped with egg lemon sauce broccoli & cheddar - feta & broccoll ; S
. E | Acnr.mﬂl FLAMBE 6.95 FRIED MOZZARELLA STICKS wiTH RED SAUCE 5.50 CYRO SANDWICH E :
Mt fried kaseri cheese in a brandy flambé BUFFALO WINGS B.5.Q. OR HOT & SPICY 5.50 Ground beef and lamb, barbecued mixed herbs, } it
r -'. GRILLED CALAMRI 7.50 BAKED STUFFED MUSHROOM 5.50 tomato, onion and parsley in grilled pita bread (i
i | With baby greens, oven dried tomato, and balsamic vinegar ETO. 5.50 GREE . l £
Feta cheese, tomatoes, and kalamata olives R T ANTORIT T AAR e . ]
SOUPS AND SALADS A et : l 5
' - AVGOLEMONO SOUP CUP 1.50 BOWL 2.50 MEDITERRANEAN Cholice bite size pieces of tender lamb with : B
SOUP OF THE DAY cup 1.50 powt 2.50 SEAFOOD STEW cup 2.75 eowL 4,50 peppers and onions in pita bread ' e
e GREEK SALAD 4.95 BAKED FRENCH ONION SOUP 3,95 2. BEEF SOUVLAKI MYCONOS MANGO MARGARITA
1 - — : 2 : ~ Choice pleces of tenderoin with mushrooms
. Fresh garden greens, tomatoes, cucumbers, onions, With croutons and cheese _
y lives and feta cheese, topped with house dressing CAESAR SALAD 5.50 3. GREEK SQUVLAKI :
} | AE :.:,i-_ghl SALAD 71.50 Romaine lettuce, crispy croutons, a touch of Choice pieces of pork tenderloin meat with onion, -

smoked chippote, anchovies and shaved parmesan tomato and parsley in a grilled pita bread

FrayE

u
L e e U o s 5 o Pt e

esh garden greens, tomatoes, cucumbers, onions,

THE ULTIMATE MARGARITA

: sreek olives, feta cheese, mushrooms, artichokes SPINACH SALAD 1.50 4. CHICKEN SOUVLAKI .

1 and anchovies Fresh spinach, bacon, onion, feta, tomalo, Grilled, boneless breast of chicken wtih onion, _1
| HE}HIATI K1 SALATA (CREEK VILLAGER SALAD) 71.50 calamata olives, sliced egg, vinegar and virgin olive ol tomato and parsley in grilled pita bread i
E salad with tomatoes, cucumbers, capers, peppers, CHILLED TUNA SALAD 71.50 % 4
1 artichokes, feta cheese, oregano, calamata olives Flaked tuna, tomato, cucumbers, capers with iresh All Greek sandwiches and house specialties a THE OLYMPUS COLADA 4
'-‘ in balsamic vinegar with virgin olive oil herbs, lemon and virgin olive oil over baby greens WITH BOTH €

e
il

il S T —

WITH ALL SALADS: Grilled chicken or grilled calamari add 2.50 - Grilled shrimp add 4.50

PAST

PAROS COLADA

> .m
o

DESIGNER SANDWICHES SANDWICHES

on a freshly baked roll with Andreas fries, lettuce & lomato CEAVED WITH FRENCH FRIES AND PICKLE

PENNE PASTA MARINARA
Mozzarella, olives, feta cheese and basil
WITH HALF BREAST OF CHICKENM

PENNE PASTA & MEAT SAUCE - KAPA MA STYLE
PASTA & RED SAUCE

SIRLOIN A'LA SPARTA 1
Grilled N.Y. sirloin with mushrooms, country-style
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MYTHICAL MALIBU MUDSLIDE

i
m

BROILED DELMONICG STEAK SANDWICH 7.50 FRESH GRILLED CHICKEN SANDWICH 6.00 |
open flamed broiled On freshly baked roll i
BROILED NATIVE FRESH SWORDFISH FILET B8.00 3D CLUBS 750

oL e

i .-1-.-'_':.':_ a

-": " iy - 1 ] o)
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7 oz. seasoned with oregano, lemon oil mix Ham, turkey or tuna, fresh grilled chicken \ ot :
THINLY SLICED ROAST BEEF AU JUS 650 DAGWOOD CLUB 7.50 mashed potatoes and caramelized relish : THE RHODES MUDSLIDE
With smoked [}fﬂmrﬂnﬂ' and fries ﬂnlr Ham. turk ey, bacon, lettuce and t1omalto with Swiss cheese 3:‘;4 LB. CHﬂlCE N.Y— SIRLOIN STEAK 4
TUNA SALAD SANDWICH 5.20 FILET OLYMPUS

Grilled filet mignon with sauteed mushrooms,
country-style mashed potatoes, with a fresh
tomato and calamata olive tepanade

CHOICE FILET MIGNON 1

T WInE T TeTTReT =
OPEN FACE10 OL. DELMONICO iTEJ'hI'(
W/FRENCH FRIES & GREEK SALAD 11.95

DESIGNER BURGERS oreN FLAME BROILED

Made with Black Angus chopped sirloin

served with lettuce, tomato and Andreas fries SIDE ORDERS AND EXTRAS With above dinners — Greek salad or cup of soup, pot rice and vegetables except pastas - Greek salad with pastas add 1.50
POUNDER Rice Pilaf - 2.50
ANDREAS BURGER-1/2
With American, Swiss, smoked Provolone or P (}Frrncr;?li:"EE " Séﬂg{} SPECI DESSERTS
Feta cheese . nion Rings — 3. Rakl 3 50 L P S
BURGER ADD 75¢ BKIAVA ....cccoiinianieniininnine S Carrot C T P B L SO LBRE .. .ciectamnsrsinsee Sall o
R e o oy e A e e R el L GalactobouriKo .................. 3.50 Chocolat R eSS Dessert of the Day.............. 3.75
Yogurt & Honey......coeeevereees 3.50

PIZZA TIS IMFRAS (DAILY PIZZA)

GRILLED PIZZA B8.50
Grilled wheat plzza with chef’s choice of toppings

CAFE Av

I'EIEIEIEIEIEIA

5 Speclal Treat: with Kahlua, Orange Liqueur, & Whipped Cream - 6.50

DEOQA =




APPETIZERS

CALAMATRNI J7.50 Lance 10.50

Fried Calamar with sundried tomato and cherry
W PPErs in virgin olive oll

ANAKOPITA 5.00

sdnation of spinach, fela cheease and
herbs In flaky filo pastry dough

\EZE PLATTER servisaona) 10.50 wance 15,00

r of most of our Greek appelirers

\USAGE SAUTE 5.50

«ith lemen and fresh orejlano in virgin olive ol

HAKIA (VEGETARIAN AVAILABLE) 5.50

stuffed with ground beet, rice, herbs
[ ,-.'-".Ilmth el lemon sauce

FLAMBE 6.95

er cheese in a brangdy Nambé

LAMRI 71.50
precns, oven dned lomato, and balsamic vinegar

MELITZANOSALATA 5.50
Roasted eggplant, red pepper and mixed herbs
with gried pita bread

TARAMOSALATA 5.50
Imporied red caviar whipped with virgin olhva oll
and leman served with pila bread

SHRIMP COCKTAIL 1.25 EA_- MIN. 3
In raditisnal style wilh lemon and cocklall sauce

OCTOPUS TOURSI 8.95
Marinanied cctopus pleces with baby greens

POTATO SKINS wiTH VARIOUS TOPPINGS  6.00-9.00

Plzzra sauce & pepperon - bacon & cheddar
brocech & cheddar - feta & broccoll

FRIED MOZZARELLA STICKS wiTH RID saUCE 5.50
BUFFALO WINGS p.s.0 Or HOT L SPICY 5.50
BAKED STUFFED MUSHROOM 5.50

F.T.O, 5.50
Feta cheesa, tomatoes, and kalamata olives

SOUPS AND SALADS

NO SOUP CUP1.50 BOWL 1.50
DAY cur 1.50 sowL 2.50
A D 4.95

greens, lomatoes, cucumbers, onlons,
cla cheese, 10pped with house dressing

SALAD 1.50

1 Lrecns, tomaloes, cucumbers, onions,
fela cheese, mushrooms, artichokes

| SALATA (CRILE VILLACER $ALAD)
IDmaloes, CuUCLmdera, CODEMS, DEDDES,
f'elo cheesD, DF{.-EE!.I"ID. calsmaln I}IIH}{.
vinegar wilh virgin clive ol

MEDITERRANEAN
SEAFOOD STEW cur 2.75 powL 4.50

BAKED FRENCH ONION SOUP 3,95
With croulons and cheeso
CAESAR SALAD 5.50
Homame Igfiuce, crispy croulgns, a8 louch ol
smoked chippote, anchovies and shaved parmeaan
SPINACH SALAD 71.50
Fresh spinach, bacon, onion, feta, tomalo,
cCalamatld clnes, Sliced e, vinegar and virgin olive ol
CHILLED TUNA SALAD 71.50
Flaked tuna, tomato, cucumbers, capers with fresh
herbs, lemon and virgin ofive oll over baby groens

WITH ALL SALADS: Grilled chicken or grilled calamarl add 2.50 = Grilled shrimp add 4.50

SANDWICHES

FEAVED WITH FRENCH FRIES AMND PICELE

DESIGNER SANDWICHES

o o freshly baked rall with Andreas fries, lettuce & tomalo

BROILED DELMONICO STEAK SANDWICH 1.50 FRESH GRILLED CHICKEN SANDWICH 6.00
cpen flamed brodled On freshly baked rodl
BROILED NATIVE FRESH SWORDFISH FILET 8.00 ID CLUBS _7.50

7 or. senscned with cregano, lemon oll mix Ham, turkey or tuna, fresh grilled chicken
THINLY SLICED ROAST BEEF AU JUS 650 DAGWOOD CLUB 7.50

With smoked provolone and fries Only Ham, turkey, bacon, letiuce and tomalo with Swiss checse
TUNA SALAD SANDWICH 5.50

DESIGNER BURGERS ortnN rLame sROILED

Made with Black Angus choppéd sinoin

served with lettuce, lomato and Andrens frics SIDEORDERS AND EXTRAS

Rice Pllaf - 2,50
French Fries - 3.00

Onion Rings - 3.50

Lettuce and tomaloes, cheese, bacon, mushrooms, plta - 756

PIZZA TIS IMERAS (pAILY PIZZA)

GRILLED PIZZA 8.50
Grilled whaat plzza with chef's cholce of loppings

ANDREAS BURGER =172 POUNDER
With American, Swiss, amoked Provolone or
Feln cheesa 6.00
WITH PACON OR MUSHROOMS ON BURGER ADD 75¢

EEEEEE Avdpeos EREEEEEE

: BEEF KABOB oriM rLAMEI BROILID 13.95

|

EEEEEE Avipeos R

GREEK SPECIALTIES

LAMB KABOB oriH ILAME BROILED 13.95 CHICKEN ORECANATO oVIR OPIN FLAME
Lorie chunks of 1ender leg of lamb skewered with Grilled. cooked with lemon and virgin olive ol
peppers and onion, grilled over charcoal with cregano

BRAISED LAMB A'LA ATHENS 11.95 MOUSSAKA
On o bed of rice pilaf Allernate layers of ground beef and roasted

eflilp! 3t with potstoes and bechamel sauce
Lorge chunks of lean, beel tenderoin skewered with PASTITSIO
peppers and onion, grilled cver charcoal Allernate loyers of ground beefl and 2ill pasta

SWORDFISH KEBOB (FRESH) 12.95 with bschamel cheese souce

All Greek speclalties are served with soup or Greek salad, rice pilaf and vegetables or otherwise if specified

‘ HOUSE SPECIALTIES

GYRO SANDWICH 6.95 CYRO PLATE
Ground beef and lamb, barbecued miced herhs, Served with Greek salad and rice pilaf
tomato, onion and parsiey in grilled pita bread with a special chel's garni

GREEK SANDWICHES

(ALL MLATS BROILLD OVER OPLHN FLAME)

1. LAMB SOUVLAKI B.00 5. GARDEN SOUVLAKI 6.95
Chaolee bita 508 DICCES of tender lamb with 5p|l'l-:l:."||_ tomato, cnon, mushrooms, cheéess,
peppers and onions in pita bread in grilled pila with a creamy cucumber Sauco
1. BEEF SOUVLAKI 8.00 6. VEGETARIAN SOUVLAKI 6.95
Roasted eggplant, roasted zucchinl, roasted
peppers and kaserl cheese in a grilled pita
7. MARATHON SANDWICH 71.50
Roast ief of lamb fisvored in its own ou jus on
pita bread served with rice pilaf or Greek salpd
8. CREEK SAUSAGE SOUVLAKI 6.95
9. FRESH NATIVE SWORDFISH SOUVLAKI 750

Choice pleces of lengemin with mushrooms

J. GREEK SOUVLAKI 6.95
Choice pleces of pork lendericin meat with cnlen,
tomato and parsicy in a grifled pita brend

4. CHICKEN SOUVLAKI &£.95
Grilled, boneleas breast of chicken wilh onion,
tomato and parsiey in giled pita bread

All Greek sandwiches and house speclalties are served with Greek salad or rice pllaf and a creamy cucumber sauce
WITH DOTH GNEEK SALAD & RICE PILAF ADD $1.00

PASTA AND ENTREES

PENNE PASTA MARINARA .00 SURF ‘N TURF
Mozrarella, olives, fela cheese and basil Two jumbo baked stuffed shrimp and petite
WITH HALF BREAST OF CHICKEN 11.00 filet m gnon or

PENMNE PASTA & MEAT SAUCE - wapPA ma STYLE 9.50 BAKED STUFFED SHRIMP

PASTA & RED SAUCE 7.50 Jumbo shrimp, topped with seafood stuffing,

SIRLOIN A'LA SPARTA 16.00 wine and lemon
Grilled N.Y. sirioin with mushfooms, countrystyle FRESH NATIVE SWORDFISH STEAK

mashed polatoes ond caramelized relish when rslable
3/4 LB. CHOICE N.Y. SIRLOIN STEAK 14.50 BROILED FRESH SALMON FILET
FILET OLYMPUS 16.00 Grilleg on open flame

Grilled filet mignon with sauteed mushrooms, BROILED SCROD
country-style mashed potatoes, with a fresh Fresh native scrod brelled with bread crumbs,

tomato and calamata olive lepanade wing and lemon
CHOICE FILET MIGNON 14.50 OPEN FACE10 OZ. DELMONICO STEAK

W/FRENCH FRIES & GREEK SALAD 11.95
With above dinners — Greek salad or cup of soup, potato or rice and vegetables except pastas - Greek salad with pastas add 1.50

SPECIALTY DESSERTS

BB AVA e et ciasarrsserrs S D0 Carrot Cake Cheese Cake..............
Galactobounko ........cccevneeeee 3.90 Chocolate CakE ....coeevenrennee 3. Dessert of the Day
Yogurt & Honey

CAFE AVOPEQS Speclal Treat: with Kahlua, Orange Liqueur, & Whipped Cream - 6.50

THE ULTIMATE Cﬂ:.‘;!.'h‘\DPt:.J LITAN
E‘S-F'.R.ES;D J‘;‘H.ARTIHII
ITHE %HDREA @RTIH;
5 GREE.K Sl:JNRiSE M..ARTIXHI“
| EE;{R‘I" MﬁRTIHI
TF..{;'JFHCAI; MA.RTII‘N
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WINES BY THE GLASS

GLASS BOTTLE

s

MONTPELLIER (CALIFORNIA)

CHARDONNAY - CABERNET - MERLOT 4.00 .....14.50

MERIDIAN CHARDONNAY (CALIFORNIA) ......vuveeen. 550 ...20.00
IKENDALL/ACKSON CHARDONNAY (CALIFORNIA) ..... 650 ... 25.00
FOREST GLEN MERLOT (CALIFORNIA) ... 550 ...20.00
BERINGER WHITE ZINFANDEL (CALIFORNIA) ......... 4.00,....14.50
LAGARIA PINOT GRIGIO (ITALY) vevevveereeeererereean, 45 ....15.00

GREEK WINE SELECTIONS

GLASS BOTTLE

————

AcHAIA CLauss DemesTica WHITE
LIGHT BODIED, EASY = DRINKING WHITE WINE

AcHAIA Clauss DemesTica Rep
"A SOFT RED WINE PLEASING TO THE PALATE

AcHAIA CLAUSS RETSINA
TRADITIONAL PINE-RESICNATED DRY WHITE WINE.

AcHAIA CLAUSS PATRAS
A DELICATE AND DRY WHITE WINE WITH A CRISP,
TANCY FINISH.

AcHAIA Clauss NEMEA
A LIVELY RED WINE WITH LONG AND RICH BERRY FLAVORYS.

BOUTARIGRAND RESERVE: i bt e i s 700582500

ELECANT, RICH, FULL=BODIED RED WINE,

BOUTARI SANTORINI
A DRY. LIGHT, REFRESHING WHITE WINE.

Boutari NAOUSSA
RicH, DRY RED WINE

AcHAIA CLauss MAAVRODAPHNE
RED DESSERT WINE WITH FLAVORS OF RAISINS, BLACK
CHERRIESAND LAYERED WITH SMOKY, CARAMEL TONES:
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SPARKLING WINES

(LISTED FROM SWEETEST TO DRIEST)

DOMAINE ST. MICHELLE BRUT WASHINGTON ... 22.00
MOET & CHANDON WHITE STAR .ovvvveeinveenns . France .... 49.00
CHANDON BLaNc DE NOIR CALIFORNIA

INDIVIDUAL 187 ML BOTTLE

BOTTLE

BLUSH & LIGHT WHITE WINES

(LISTED FROM A SWEETER BLUSH STLYE TO LIGHT, CRISP WHITE WINES)

RHODE ISLAND ;
ITALY .... 18.00

ITALY ..... 15.00

SAKONNET EYE OF THE STORM
LUNA DI LUNA CHARDONNAY/ PINOT GRIGIO
Cavit PiNoT GRico

MEDIUM TO FULL BODIED WHITES

(LISTED FROM LIGHTER AND FRUITIER TO RICHER AND FULLER BODIED)

SIMI SAUVIGNON BLANC
CoLumBlA CResT CHARDONNAY
JAcos CReek CHARDONNAY
S1mI CHARDONNAY

WASHINGTON :
AUSTRALA ..... 16.00
CALIFORNIA .... 26.00

LIGHT TO MEDIUM BODIED RED WINES

(THESE WINES ARE SOFTER IN STLYE, FRUITY WITH A GENTLE LEVEL OF TANNJ'N)

MEeUNI BoreHI D ELsa CHIANTI ... 16.00
JACOBS:CREEK SHIRAZ: "5, " o, Sasuue a AUSTRALIA

LUNA DI LUNA MERLOT/CABERNET

FULL BODIED RED WINES

(THESE WINES ARE FULL AND RICH WITH FLAVOR)

BLack OpAL CABERNET/MERLOT v eceversanns AUSTALA ..... 16.00
RUFFINO "AZIANO” CHIANTL .evercveeeeenneeeesesnnens . |TALY .... 22.00
NAPA RIDGE ZINFANDEL CALIFORNIA .....16.00
PENFOLDS SHIRAZ/CABERNET AUSTRALA ..... 17.00
BERINGER FOUNDER' ESTATE CABERNET SAUMIGNON. CALIFORNIA ... 19.00

e D T e T e e T T e T e T ey T N ST e e D T TS

DOMESTIC BEERS $2.50

Coors LigHT = Bup LiGHT - BUuDWEISER
MitLer LiTe - Rotuing Rock

SPECIALTY BEERS

SAMUEL SMITH
Tappy PoRTER = NUT BrRownN ALE - OATMEAL STOUT - PALE ALE

OrvAL TrapPPIST ALE
PisNer URQUEL

IMPORTED BOTTLE BEERS $3.25
AMSTEL LIGHT = HEINEKEN - Beck's
MotsoN GOLDEN - MoLsoN ¢t
DRAUGHT BEER $3.00....LARGE %4.00
BAss ALE - GUINESS - SAM ADAMS BosTON ALk
Coors LIGHT

NON ALCOHOLIC BEER $%2.50

Coors N.A. - O'Douts - KALIBER
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