
APPETIZERS
Santorini Island Platter    Fried Calamari
Hummus, Tabbuleh, Babaghanoosh, Dolmas         Fried Calamari, served on a bed of lettuce,
Falafel and Spanakopita 18         lemon wedge and spicy tomato sauce 12

Smoked Salmon       Saganaki
Tzaziki sauce, caper, fresh dill, tomatoes, lemon 11                  Fried feta cheese on a bed mixed greens, 
house dressing 10

Falafel Platter     Gyros Platter
Falafel served on a bed of lettuce, tomato                   Freshly  cut  gyros  served  on  a  bed  of  lettuce,  
tomato
and red onion, with tzatziki sauce 15      and red onion served with tzatziki sauce 17

SOUP & SALAD                   PASTAS
Soup of the day:     Bowl  6           Cup  5 Vegetarian Angel Hair
Greek Salad Mushrooms, tomato, spinach, red bell  
pepper and
Heart of romaine with cucumber, tomato, onion, artichoke heart in a tomato basil sauce 16
feta cheese and calamata olives in lemon mint dressing 9 Spicy Gyros Linguini
Caesar Salad Fresh cuts of gyros meat, mushrooms,  
caramelized
Heart of romaine in our creamy anchovy dressing onions, roasted red bell pepper in light  
tomato sauce 16
with shaved parmesan cheese 9 Chicken Linguini
Baby Spinach Salad Sautéed tender breast of chicken with  
mushrooms,
With roasted walnuts, onion, and feta cheese roasted red bell pepper, sun-dried tomatoes
in balsamic vinaigrette dressing 9 In a light creamy tomato sauce 18
Apple and Blue Cheese Salad Fettuccine Marco polo
Romaine heart, apples, walnuts, cranberries, Jumbo prawns, roasted red bell pepper,  
mushrooms,
Blue cheese cheese in a balsamic dressing 9 fresh tomatoes, spinach in a light cream 
cream sauce 19

                                           Seafood Linguini
                                                                                                          Calamari, scallops, fish, jumbo prawns,  

mushrooms,
                                                                                     Bell peppers in a light tomato sauce 27

SANTORINI SPECIALTIES
Adana Kabob Mousaka
 (Beef Roll) Layered eggplant and ground lamb and beef with
Skewered marinated ground beef served with saffron our house special sauce and garden  
vegetables,
basmati rice, grilled Roma tomato A traditional Greek specialty 20

And fresh garden vegetables 17 Smoked Pork Chop
Chicken Souvlakia House smoked and infused with  
pomegranate sauce
(Chicken Kabob) And fresh garden vegetables 21

Marinated tender breast of chicken on skewer Rack of Lamb
served with saffron basmati rice Grilled rack of lamb served with garlic  
mashed potatoes,
And fresh garden mixed vegetables 18               fresh garden vegetables and pesto sauce  
24

Pomegranate Chicken Grilled N.Y. Steak
Marinated roasted chicken infused with pomegranate  Served with garlic mashed potatoes,  
garden vegetables
sauce served with roasted garlic mashed potato Served with garlic mashed potatoes, garden  
vegetables
 And vegetables 19 and mushrooms-veal stock sauce 25



Lamb Shank Lamb Souvlakia 
Braised lamb shank cooked to perfection in special (Lamb Kabob)

sauce served with garlic mashed potato Tender fillet of lamb on skewer served with 
And fresh mixed vegetables 123 saffron basmati rice, grilled Roma tomato

                    And garden fresh mixed vegetables 24

PIZZAS
Baked in our brick oven Chicken Pesto
Margarita Grilled tender breast of chicken, artichoke hearts,
Fresh tomato, basil, tomato sauce and mozzarella cheese 14 fresh home-made pesto sauce and  
mozzarella cheese 17
Mediterranean Seafood
Grilled eggplant, red bell pepper, mushrooms, Shrimp, scallop, red bell pepper, 
mushrooms,
Zucchini, onions, artichoke hearts, tomato sauce, feta tomato sauce and mozzarella cheese 18
And mozzarella cheese 16
 

A $2.50 Charge will be added for split items or a check.  A 20% Service charge will be added for parties of 4 or more
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