
 

 
 

white  $5 
 

kourtaki, retsina, greece 
funf 5, riesling, germany 

guenoc, chardonnay, california 
ca’donini, pinot grigio, italy 

whispering peak, white zinfandel, california 
cristalino brut, cava, spain 

 
 
 

red  $5 
 

trapiche, pinot noir, argentina 
oxford landing, shiraz, australia 

black ridge, cabernet, california 
cypress, merlot, california 

 
 
 
 
 

domestics  $2.5 
 

budweiser 
miller lite 

blue moon ale 
magic hat #9 

 
 

craft & imports  $3.5 
 

samuel adams 
sam adams seasonal 

dortmunder gold 
burning river 

mythos (greece) 
maharaja (india) 

newcastle brown ale 
singha 

tsing tao 
stella artois 

corona 
amstel light 
heineken 
bass ale 

sierra nevada pale ale 
 

 
apps  $5 

 
hoomis  ground chickpeas, lemon,  

greek olive oil, tahini, garlic, pita wedges 
baba ghanouj  grilled eggplant, 

lemon, greek olive oil, tahini, garlic, pita wedges 
tzatziki  cucumber, dill, garlic, lemon, pita 

saganaki  fried greek kasseri cheese, 
151 & metaxa brandy flambe 

keftedes  greek meatballs with sauce 
spanakopita  spinach & feta baked in fillo 
dolmades  seasoned ground beef & rice, 

grapevine leaves, avgolemono 
bombay wings  12 spice chicken wings, 

cool or spicy raita 
pakoras  diced potato, spinach, onion, cauliflower, 

deep fried in chic pea batter, chutney trio 
samosas  potato & pea filled pastry, 

spices, chutney trio 
 

 
 

cocktails  $5 
 

mojito 
long island 
pear tree 

raspberry caipiroska 
margarita 

mango bellini  
citrus buzz 

manhattan 
rum runner 
cuba libre 
mint julep 
mimosa 

bloody mary 
tequila sunrise 

caipirinha 
pina colada 

planters punch 
mudslide 

bahama mama 
 
 

martinis  $5 
 

cosmo 
appletini 

pomegranate 
iced pear 

strawberry fields 
mad mango 

santorini sunset 
blueberry lagoon 
bombay breeze 

greek isles 
pineapple 

flirtini 
bananas foster 
butterscotch 
chocolatini 

 

 

happy hour 
monday – saturday 4-7 pm 

 


