OREKTIKA / APPETIZERS

KRIA / COLD

TZATZIKI 5.00
Yogurt, Cucumber & Garlic Dip

TARAMOSALATA ~ Cavier Dip  5.00
MELITZANOSALATA ~ Roasted Eggplant Dip  5.00
SKORDALIA ~ Garlic & Potato Dip  5.00
TIROKAFTERI ~ Spicy Feta Cheese Dip  6.00
HUMMUS ~ Chickpea Dip  6.00
FAVA ~ Yellow Split Pea Dip  6.00
FETA CHEESE in Greek Olive Oil 5.00
PATZARIA ~ Fresh Beets 6.00

ASSORTED COLD DIPS 10.00
Skordalia, Tzatziki, Taramosalata & Melitzanosalata
served with Pita Bread

SALATES / saLADs

HORIATIKI - Greek Salad Sm. 7.00 Lg. 9.00
Tomato, Cucumber, Onions, Kalamata Olives,
Green Peppers & Feta Cheese

NISIOTIKI - Island Salad 7.00
Karpathian Wheat Rusks topped with Fresh
Grated Tomatoes, Feta Cheese, Kalamata Olives,
Oregano & Greek Olive Oil

KYPREIKI - Cypriot Salad 9.00
Lettuce, Onion, Tomato & Cilantro mixed with Feta Cheese,
Greek Olive Oil & Vinegar
topped with Grilled Halloumi Cheese

PRASINI - Green Salad Sm. 6.00 Lg. 8.00
Romaine Lettuce, Scallions, Fresh Dill & Feta Cheese
tossed in Greek Olive Oil & Vinegar

VASILIKO - Basil Salad 7.00
Sliced Fresh Tomato & Feta Cheese
topped with Basil Infused Olive Oil & Oregano

STAMNA SALAD Sm. 7.00 Lg. 9.00
Arugula, Tomatoes, Cucumbers,
Onions, Feta & Karpathian Wheat Rusks

Top off your Salad with:
Grilled Chicken 3.00 * Gyro 3.00
Grilled Calamari 4.00 o Grilled Shrimp 5.00

SOUPA 4.00
Bowl of Homemade Soup of the Day

GYRO & SOUVLAKIA

Enjoy a Greek Classic!!
SANDWICH: on Pita with Lettuce, Tomato, Onion & Tzatziki
PLATTER: Greek Salad, Pita, Tzatziki
& Choice of Lemon Potato, Fries or Rice
SANDWICH  PLATTER

GYRO 6.00 10.00
PORK or CHICKEN SOUVLAKI 6.00 10.00
GREEK BURGER 6.00 10.00

PORK or CHICKEN on a STICK 3.50

ZESTA / HOT

KALAMARI 11.00
Fried Calamari or Grilled with Lemon & Greek Olive Oil

KTAPODI 14.00
Charcoal Grilled Octopus
with Red Wine Vinegar & Greek Olive Oil
GARIDES SAGANAKI 12.00
Greek Style Shrimp sautéed with Tomato & Feta Cheese
KEFTEDAKIA 8.00
Greek Style Seasoned Meatballs
KOLOKITHOKEFTEDES 7.00
Fried Zucchini Cakes with Fresh Herbs
TOMATOKEFTEDES 7.00
Fresh Tomato, Breadcrumbs & Fresh Basil
TYROKEFTEDES 7.00
Fried Greek Cheese Balls
TYROPITAKIA 7.00
Feta Cheese Pies
DOLMADAKIA 8.00
Homemade Stuffed Grape Leaves with Rice,
Fresh Dill, Lemon & Greek Olive Oil

KARPATHIAN MAKAROUNES 8.00
Homemade Old-Fashioned Whole Wheat Greek Pasta
topped with Sautéed Onions & Traditional Cheese

GIGANTES 7.00
Savory Tomato braised Imported Giant Lima Beans

HALLOUMI 6.00
Grilled Authentic Mild Cypriot Goat Cheese

SAGANAKI 7.00
Greek Kefalograviera Cheese, Flambé

KOLOKITHAKIA 7.00
Fried Zucchini served with Skordalia

MELITZANES 7.00
Fried Eggplant served with Skordalia

PIPERIES with FETA CHEESE 8.00
Grilled Sweet Peppers stuffed with Feta

SEFTALIES 6.00
Wrapped Seasoned Chopped Pork
with Onions & Parsley
LOUKANIKO 8.00
Seasoned Greek Sausage

ASSORTED HOT VEGETABLE PLATTER 11.00
Grilled or Fried Zucchini, Eggplant & Peppers,
served with Skordalia

SIDES

PATATES TIGANITES
Homemade Fresh Cut French Fries 4.00

ELLINIKES PATATES TIGANITES ~ Greek Style Fries 5.00
French Fries topped with Oregano, Grated Cheese & Lemon

PATATES FOURNOU ~ Oven Roasted Lemon Potatoes 4.00

HORTA ~ Fresh Steamed Greens
with Greek Olive Oil & Lemon 6.00

RIZI ~ Rice 3.00 ¢ PITA BREAD 1.00

- FEEL FREE TO BRING YOUR OWN WINE -



STA KARVOUNA
FROM THE CHARCOAL GRILL

SERVED WITH CHOICE OF FRIES,
OVEN ROASTED LEMON POTATOES, RICE
OR FRESH STEAMED GREENS

RIB-EYE STEAK 20.00
Full Flavor Seasoned Steak grilled to perfection

KEBAB ~ Skewered with Peppers & Onions
Lamb Kebab 14.00 e Chicken Kebab 12.00

KOTOPOULO FILETO Grilled Chicken Breast 12.00
HALF CHICKEN Marinated Greek Style 13.00
PAIDAKIA Lamb Chops 20.00
BRIZOLES HIRINES Pork Chops 16.00

BEEFTEKIA Greek Style Burgers 12.00
seasoned with Fresh Herbs

STAMNA'S MIXED GRILL PLATTER 20.00
Gyro, Loukaniko (Greek Sausage), Beefteki & Chicken Breast

PARADOSIAKA

TRADITIONAL SPECIALTIES

PASTICHIO 10.00

Baked Pasta with Ground Meat and Bechamel Sauce

MOUSSAKA 11.00

Baked Eggplant, Potatoes & Ground Meat with Bechamel Sauce

MAKARONIA ME KIMA  9.00
Spaghetti topped with Greek Style Meat Sauce

KARPATHIAN MAKAROUNES 8.00

Homemade Old-Fashioned Whole Wheat Greek Pasta
topped with Sautéed Onions & Traditional Cheese

SPANAKOPITA  9.00

Traditional Spinach & Feta Cheese Pie with Phyllo Dough

SOUTZOUKAKIA 10.00
Meatballs in Savory Tomato Sauce with Rice

ARNI KOKKINISTO 13.00
Lamb braised in Savory Tomato Sauce with Orzo

THALASSINA / searoop

ALL SERVED WITH CHOICE OF FRIES, OVEN ROASTED LEMON POTATOES, RICE OR FRESH STEAMED GREENS

GARIDES SKARAS 28.00
Three Giant Grilled Shrimp
SOLOMO 18.00
Grilled Salmon Steak
XIFIAS FILETO 21.00
Swordfish Steak

BAKALIAROS 18.00
Grilled or Fried Dried Codfish
served with Skordalia Dip
GARIDES SANTORINI 17.00
Greek Style Shrimp
sautéed with Tomato & Feta Cheese

TSIPOURA Market Price
Greek Porgie

FANGRI Market Price
From the Mediterrean Sea

LAVRAKI Market Price
Imported Greek Brussino

STAMNA THALASSINA PLATTER 23.00
Grilled Shrimp, Calamari & Octopus

GLIKA
HOMEMADE D ESSERTS

BAKLAVA 4.00
Layers of Phyllo Dough sprinkled
with Nuts & Cinnamon topped with a Honey Syrup

GALAKTOBOUREKO 4.00
Delicious Custard Filling in Phyllo Dough
topped with Our Honey Syrup

GREEK YOGURT topped with Walnuts & Honey 4.00

LOUKOUMADES 4.00
You must try this made to order Greek Classic!!
Fried Dumplings topped with Honey Syrup, Cinnamon
& Ground Toasted Sesame Seeds
o NOT AVAILABLE FRIDAY & SATURDAY e

ANAPSIKTIKA

BEVERAGES
COFFEE/TEA 2.00
GREEK COFFEE 3.00
HOT NESCAFE 2.50
HERBAL TEAS 3.00
ASSORTED CANNED SODAS 2.00
SMALL BOTTLED WATER 1.50
SOUROTI SPARKLING WATER 5.00
LOUTRAKI SPRING WATER 4.00
FRAPPE 3.50

Iced Frothy Nescafé Coffee blended to perfection

KID'S MENU

FOR CHILDREN UNDER 12
YOUR CHOICE: 5.00

HERCULES -~ Hamburger on Pita with Fries

APHRODITE - Chicken Tenders with Fries
ZEUS - Gyro in Pita with Fries

ATHENA -~ Chicken Souvlaki in Pita with Fries

POSEIDON -~ Pork Souvlaki in Pita with Fries
APOLLO -~ Spaghetti with Meat Sauce



