
LUNCH MENU

SOUPS 
CUP 5

BOWL 9
    

Avgolemono 
Homemade egg, lemon, chicken, and rice soup 
  
Fasolatha 
Traditional vegetable bean soup with basil, Feta and EVO*  
  

--------------------------------------------------------------------------------

  
SALADS

Petros Horiatiki Salad 
Vine-ripe tomatoes, Epirus feta - the mother of all feta, Volos olives, avocado, onions, capers, EVO*, and 
oregano*
Add Chicken 6 
Add Shrimp 7 
11 
    
Karpouzi Salad 
Fresh watermelon, heirloom tomatoes, Epirus feta, manouri cheese, drizzled with Greek honey, mint and 
EVO*. 
10 
    
Feta Brushetta
Vine-ripe tomatoes, Epirus feta, Volos olives, green peppers, EVO*, oregano* and grilled homemade bread.
Add Chicken 6 
Add Shrimp 7 
9 
    
Louiza Salad
Chopped romaine, carrots, radish, red onions, feta and red wine vinaigrette.
Add Chicken 6 
Add Shrimp 7 
7 
    
Arugula Salad
Roasted confite tomatoes, kefalotiri cheese, and house balsamic vinaigrette.



Add Chicken 6 
Add Shrimp 7 
8 
  
Shrimp Salad
Boiled shrimp, avocado, basil, mint, dill, chives, parsley and lemon vinegarette 13 
  

--------------------------------------------------------------------------------

  
ENTREES 
Horiatiki Flatbread Pizza
Home-made thin, crispy dough topped with vine-ripe tomatoes, Volos olives, avocado, onions, capers, EVO*, 
oregano* and Epirus Feta.
18 
    
Chicken Spaghetti 
Spaghetti, grilled chicken, broccolini, Epirus feta, chili, garlic, tomato and basil.  12 
    
Fish of the Day a la Grecque
Market fish of the day with grilled vegetables and Latholemono sauce.
18 
    
Chicken Pita 
House made pita stuffed with grilled chicken, tomatoes, arugula, feta and tzatziki. Served with an arugula 
salad 13 
    
Greek Burger 
Mixture of ground beef and lamb, red onion relish, confite tomatoes, kafteri cheese and beets Served with 
fries.
14 
    
Chicken Souvlaki 
Skewered chicken with grilled vegetables, homemade brown rice and tzatziki. 13 
    
Soutzouki 
Skewered seasoned ground lamb served with marinated tomatoes, onions, grilled pita, tzatziki and fries.  14 
    
Fileto Arni Psito 
Roasted filet of lamb with garlic broccolini, giant beans, EVO* and herb sauce.  16 
    
Grilled Lamb Sandwich 
Roast loin of lamb with caramelized onions, wine mustard, arugula and manouri cheese. Served with an 
arugula salad. Choice of sourdough or olive baquette. 15 
    



Gyro Giaourti 
Grilled gyro slices, homemade Greek yogurt, red onion, tomatoes, pita and fries. 12 
  

--------------------------------------------------------------------------------

  
DESSERTS 
    
Greek Yogurt 
Home made yogurt with Greek honey and toasted walnuts 8 
    
Baklava 
Walnuts, almonds, pistachio, phyllo soaked with citrus syrup, served with vanilla ice cream  8 
    
Bougatsa
Vanilla bean and Semolina custard wrapped in phyllo with cinnamon ice cream 8 
    
Bomba
Dome of chocolate mousse with merengue center, rice krispy and praline crust with vanilla ice cream 8 
    
Loukouma
Baby Greek doughnuts drizzled with Greek honey, cinnamon, toasted walnuts and vanilla ice cream 9 
    
5 Layer Chocolate Cake
Five layers of chocolate cake with chocolate fudge icing served with vanilla ice cream 
9 
    
Homemade Cheesecake  9 
    
Homemade Ice Creams 8 
    
Seasonal Fresh Fruit  10 


