
GRILL
Gyro         6.00
Seasoned ground lamb and beef on warm pita bread, tomatoes, 
onions topped with tzatziki sauce    
Pork Souvlaki        6.00
Char-broiled marinated pork on warm pita bread, tomatoes,
 onions topped with tzatziki sauce 
Chicken Souvlaki       6.00
Char-broiled marinated chicken breast on warm pita bread, 
tomatoes, onions topped with tzatziki sauce
OPA! Lamb Sliders (2)       7.00
Charbroiled, juicy ground lamb and beef, mixed with herbs
and spices, garlic and feta cheese, served on a bun with tomatoes 
and cucumbers, topped with tzatziki sauce, and French fries
French Fries        3.00
Seasoned Greek-style or plain.

RESTAURANT
Appetizer “Meze” platter                    10.00 
4 dolmades, 2 tiropites, 2 spanakopites, feta cheese, Greek olives,
 taramasalata, cucumbers, 4 keftedes(meatballs), pita bread
Large Greek Salad with Bread      7.00                                                               
With feta cheese, olives, tomatoes, cucumbers, onions, peppers, 
with olive oil and vinegar dressing with bread
Spanakopita        8.00
Crispy phyllo crust !lled with feta cheese and spinach !lling,
small salad & bread        
Moussaka                      12.00
Layers of eggplant and sautéed ground beef topped with béchamel 
cheese sauce, small salad & bread     
Pastitsio                      10.00 
Layers of macaroni and sautéed ground beef topped 
with béchamel cheese sauce, small salad & bread
Sampler Platter                      13.00
Mousaka, pastitisio, spanakopita, small salad & bread    
Soutzoukakia“Smyrneika”                    10.00 
Garlic "avored meatballs in red sauce slowly cooked in the 
oven, served with rice, small salad & bread  
Oven Stu!ed Tomatoes or Peppers (Vegetarian)    8.00
Tomatoes or peppers stu#ed with rice, raisins, pignolio nuts, herbs and 
spices, served with oven potatoes, small salad and bread
Vegetarian Sampler                     10.00
Stu#ed pepper or tomato, spanakopita, oven-roasted potatoes, small 
salad & bread     
Roasted Lamb “Greek Style”                    13.00
With oven-roasted potatoes, small salad & bread  
Lamb Shank with Orzo                     13.00
Lamb Shank slowly roasted in the oven to perfection and served with 
orzo, baked in tomato sauce and spices, small salad & bread
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OPA! Big, Fat Greek Festival Menu

SIDE ORDERS
Oven-Roasted Potatoes or Rice       3.00
Keftedes (meatballs) (5)       4.00
Small Salad        3.00    
Dolmades (5)        4.00 
Wedge Watermelon (chilled)            3.00

PASTRIES
Baklava (1)        3.00
Flaky phyllo layered with butter, walnuts, spices and topped with !avorful
syrup
Karythopita (1)        3.00
Lightly spiced crushed walnut cake in a honey syrup
Galatoboureko (1)        3.00
Rolled phyllo "lled with custard and topped with !avorful syrup
Koulourakia (5)        3.00
Traditional butter cookies 
Loukoumades (6)       3.00
Honey dipped Greek doughnuts   
Melomakarona (2)       3.00
Honey-soaked cinnamon cookies with walnuts
Kourambiethes (2)       3.00
Butter cookies covered in confectioner’s sugar
Diples         3.00
Honey rolls

ICE CREAM
Assorted Flavors of Ice Cream      2.00
Frappe (Iced Co!ee Drink)      3.00

BEVERAGES 
         In Taverna Area

Greek or Domestic Beer       4.00
Greek Wine        4.00
Soda         2.00
Bottle Water        2.00

                                                               In Pastry Area
Greek Co!ee        2.00 
Regular Co!ee or Tea       1.00
                                   

                              
                                                                                                                                        Liquor Permit/Special Permit #10009800

                               THANK YOU FOR YOUR SUPPORT!
                               St. Anna Greek Orthodox Church
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