Appetizers

Calamari_— Lightlg breaded and fried to a tender, crisP golc{en brown. 9.95

OCtOPUS— Girilled to Perfzection and finished with olive oil, capers, and oregano. 10.95
Smokcd Atlantic Salmom Cold-smoked Nova Scotia salmon served with

cream c}’lccse, red onion, tomato, and capers. 8.95

NCW anland Musscls— Sautéed in a delicious Putter and (sarlic sauce. 8.95

ShrimP Orcganata— Sautéed in extra virgin olive oil with gar]ic, red onion, tomatoes,
lemon and Fragrant oregano. Served with Pita weclges. 7.95

HOt Crab DIP—- Rich flavors of fresh crabmeat with hints of Old Bag and sherrg wine.
Accompanicd }33 toasted Pita wedges. 9.95

SPiHaCh ancl Artichokc DiP~ToPPed with cheddar and served with pita. 7.95
Mozzarc”a StiCkS—— The king of cheese fried to a gol&en brown.

Served with homemade marinara sauce. 6.95

Jalapcno FOPPCFS - Mild chilies filled with zesty cheddar and fried to a crunclﬂg crisp.
Served with Southwestern Ranch  6.95

Southwestern [ gg Rolls— Stuffed with chicken, bell peppers, black
beans, sPinaclﬂ, and corn. Served with a tangy Ranch diP. 6.95

COCOl’!Ut 5hrimp— Served with a zesty Orange diPPing sauce. 7.95

Scarcd Al‘ll Tuna~ Drrizzled with toasted sesame oil, Asian spice rub, and
finished with Pickled ginger, cucumber wasabi and terigaki sauces. 8.95

Dolmadcsm De]icatc grape leaves stuffed with rice and ground beef. 5.95

SPanakoPita~ SPinach and [“eta cheese flavored with Mediterranean herbs
and baked ina Haky fillo clouglﬂ. 5.95

f:irc—-Roastcd E_ggplant DiP——Ser\/ec{ with pita weclges. 5.95

Greck SamPlcr~ ]mPor’cec{ [eta, o!ive) and Pepperoncini medleg with Pita. 5.95

Hummus—— [Homemade recipe of (Garbanzo beans and | ahini, !ightlg flavored with garlic
and olive oil. Served with Pita wedges. 5.95

Taramosalata—— A delicate dip of fish roe. Served with pita wedges. 5.95

T zatziki— Greck yogurt blended with cucumber and garlic, with pita wedges. 5.95
DiP Samplcr— Hummus, tzatziki, eggplant dip, and taramosalata with pita. 8.95
Mcditcrrancan Salacl— T omato, cucumber, onion, peppers, olives, pepperocini,

imPorted [Teta, seasoned with )Cragrant oregano and extra virgin olive oil. 4.95

f:ala{:cl—— (Ground chickPea and fava bean cakes secasoned with herbs and tahini.
Served with | zatziki and Pita wedgcs. 5.95

(Grilled Rack of | amb Chops— Served with tzatziki. 11.95

Bugalo Wings—Original * OldBay * BBQ  * Naked 8.95

Chicken TCI’\dCI’S——AlLWhite meat chicken lig!’mtlg breaded and fried to a go!den brown.
Ser\/ec{ with honeg mustard. 7.95

i18% Gratuitg will be added to all Partics of 6 or more Pcop[c.
The consumption of raw or undercooked Proclucts may increase your risk forfood borne illness.

As alwags we are 100% Trans I:at r:rcc




fSouEs
SOUP Dc Jour~ 5.95
Marglanc’ Crab—— 4.95 Crcam of Crab— 4.95

Salac!s

(Garden—Side .95 Fontrée 7.95 (Greek— Side 4.95 F ntrée 8.95

Crisp lcttuce, tomato, Cucumbcr, CrisP lettuce, tomato, Cucumbcr, onion,
onion, carrots, bell peppers, croutons, bell peppers, olives, Pcpperoncini,

with [Jouse \/inaigrette. [Teta and [Jouse \/inaigrettc,

Cacsar— Side .95 [ ntrée 7.95
Romaine lettuce, garli&kissec! croutons,

shredded Farmigiano, and homemade dressing.

Grcat Add~ons to any Salad
Grilled, crispy—{:riccl or blackened Chicken. 4.00 Seared Ahi T una. 6.00
Girilled or Blackened Shrimp, Atlantic Salmon, Ti]aPia or Mahi - Mahi 6.00
Jumbo LumP Crab Mcat or Fctitc Crab Cakc 8.00

Ofgan/c (rourmet (Greens

Gru“cd CI’IiCi(Cﬂ “Fcta” Salad—Mesc]unc mix, tomatoes, Cucumbers, mandarins,
["eta and candied almonds. Served with Raspberr9 \/inaigrette dressing‘ i12.95

Ahi T una Salad—Mesclune mix topped with pickled ginger, crispy rice noodles,
and seared Ahi tuna. Served with Cucumber \Wasabi dressing 13.95

Flank~gri|lcd Salmon Salad—Mesclune mix, cranberries, walnuts, mandarins, bleu
cheese with Salmon fillet. Served with Sesame T eriyaki dressing 13.95

“MD?” Crab Salad—Mesclunc mix topped with jumbo lump crab meat, roasted

corn, and peppers. Served with Old Pay Ranch. 14.95

Acgean Shrimp Salad- Mesclune mix topped with marinated artichokes, roasted
PePP@s,ommﬁ,Peppemnmwmtomanxcxundqjamond@enmkjumbo(gnned
Shrimp. Served with Greek vinaigrette. 13.95

[talian Steak Salad— Mesclune mix, tomatoes, cucumbers, onions, roasted

peppers, artichokes, olives, Pepperoncinis and parmesan cheese, toPPed with

marinated Hanger Steak Served with our [Jouse \/inaigrettc, i4.95

i18% Gratuit}j will be added to all Partics of 6 or more Pcop[c.
The consumption of raw or undercooked Proclucts may increase your risk forfood borne illness.

As alwags we are 100% Trans ]:at ]:ree




Sandwichcs

Scrvcd with lettuce, tomato, onion, and [Trench fries on a Fresl‘xlg baked Kaiscr roll
Substi’cute French fries for side C]arc{en/ Greek/ Caesar Salacl 2.00
Add APPlewoocLsmoked Bacon, Sautéed Onions, American, (_heddar, Bleu, Swiss,

Feta or Frovolone cheese— 1.00

*Jumbo LumP Crab Cal(c 14.95*
Chickcn Brcast—— Girilled, Fried or Blackcncd 7.95

Southwcstem Chic‘(en—— Fried chicken breast basted with Puffalo sauce and
smothered with melted Cheddar. Ser\/ec{ with Southwestern Kanch. 8.95
Chic‘(cn “Dcluxc”—— Iried chicken breast with Provolone, be'anc} bacon. 8.95

~We Prouc”y serve onlg fresh 100z “Ccr‘thciccl Angus Bccp’ Burgcrs~

Classic Garilled Hamburger 7.95
7WCSt 5urgcr— SWiss, Frovolone) American, and crispg bacon. 9.95

Suprcme Burgcr— BBQ‘sauce, Cheddar, gri“ed onions and crispg bacon. 9.95
Mushroom Burgcr—— Topped with sautéed mushrooms and melted Swiss. 9.95

Blac‘( ‘n’ Bleu Burger—— CajumrubbecL with melted Bleu cheese. 8.95
Greck Burger~ Topped with roasted pepper and [eta, served with tzatziki. 8.95

Ggro—— Our SPecia]tH served with Frenc]ﬁ fries. 7.95
T oasted Pita stuffed with tzatziki) tomato, onion and [ eta cheese.

(lassic Grilled Meat or Garilled Chicken Breast

Fasta

Add side (Garden, (Greek or Caesar salad 2.00

[Homemade Fastitsio ~10.95
Greek Pasta blended with savory meat sauce and toPPecl with Bechame].

Fasta Marinara— Spag%etti, fettuccini or penne. 9.95
~Add meatballs or mushrooms to above Pasta 2.00 each~

Chic‘(cn “Farmigiana”~with spaghetti. 1%.95

E_ggplant “Farmigiana”-— with spaghetti. 12.95
| obster Ravioli- Sautéed in creamy tomato basil sauce. 15.95
Spinach Ravioli- Saut¢ed in creamy sun-dried tomato sauce. 12.95
Crab Ravioli— Sautéed in a creamy lemon herb sauce, finished with Old Bay. 15.95

Chickcn Broccolini—— (Chicken breast and broccoli spears sautéed in olive oil,
garlic) and herbs, tossed with spaghetti and Farmigiano. 1%.95

ShrimP Santorini—JumEo prawns sautéed in olive oil with tomatoes, onions,
capers, olivesj garlic, and crumbled [Teta, over rice or spaghetti . 18.95

Chickcn ScaloPPini Marsala— Eone]ess breast sautéed in butter with mushrooms,
finished with a Marsala-infused &emi~glace. Served over sPaghetti 1%.95

Fennc “Fescatore” -Mussels, shrimp and crab meat sautéed with artichokes, roasted

peppers, and olives in a creamy tomato basil sauce. 1 9.95

Fcttucini AH:I‘CClO—— creamy Farmigiano sauce. 11.95
Cajun—- with blackened chicken. 14.95

Marglancl—— Shrimp, Crab and a hint of Old Bag 18.95




QOur Specialties:

Gri“cd Rack of Lamb C"xoPs 25.95
Served with OvemRoasted Fotatoes and Stewed Green Bearxs

Jumbo [Lump CrabCake (0 15.95 (2)27.95
Scrvcd with OvemRoasted Fotatoes and Brocco]i
SurF ‘n’ TurF 24.95
[ amb C}‘IOPS (») and Fetite (Crab Cake
Scrvcd with OvemRoasted Fotatoes and Brocco]i
Chickcn 5ouvlal<ia 1%.95

Served with | zatziki, Fita Bread, Oven-Roasted Fotatoes
and Stewed Green Beans

Served with two side orders

USDA “Choicc” Hanger Stcak “Diane” 17.95
Mushrooms sautéed in Sherxy»imcused demi-Glace

BBQ Rlbs - meaty St. | ouis Ribs basted with Sweet Babg Rag’s sauce.14.95
“The Grill S ecialty” Bonclcss FPork chops i14.95
P Y P

* C!assic Gri”ed * B!ackenec‘ * ]taliano (Pcppers, mushrooms, onions, with marinara)

* Marsa]a (mushrooms and onions in Port~imcused demi~glace)

Gri”ccl Wholc Bronzini— Mediterranean Sea Bass. 24.95

Mcditcrrancan TilaPia - Drizzled with olive oil, lemon, and oregano.

Topped with red onion and tomatoes and baked to Per‘Fection.
Finished with capers and olives. 1 5.95

Mahi~Mahi — Proiled or Blackened. 17.95
Margland Stglc-—— toPPed with Crab imPcrial add .00

Atlantic Salmon-— Broiled or Blackened. 16.95
Marglancl Stglc—— toPPed with Crab imPerial add 6.00

Sides
Rice Filaf Ovcn~Roasted FPotatoes Brocco]i Stewed (Green Peans

18% Gratuitg will be added to all par‘cies of 6 or more Peop!e‘
The consumption of raw or undercooked Proc{ucts may increase your risk for food borne illness.

As a!wags we are 100% Trans I:at I:ree




Wine | ist

Bottle
“Moscato | ) Asti” - }39 Umber‘co Fiore, ]ta]g 26
White / Red Sangria Fitcher i5

White Wines
Chardormag ~ “Es’cre”a”, CA
Chardonnay - “Natura”, Chile S5
(Chardonnay - “Kendall Jackson”, California
Sauvignon Planc - “T wo Oceans”, S. Africa
Sauvignon Blanc - “Natura”, Chile %
Rics‘ing~ “Blue Riesling”, German9
Greck White ~ “Tetramgtos” %
Retsina - “Kourtaki”, (areece
Finot Grigio - “(Gabbiano”, [taly
Pinot Grigio - “Voga”, Jtaly
White /infendel - “Coppcr Ridgc”, CA

Red Wines
Merlot - “Mars & Venus”, Chile
Merlot - “T erra Andina?, Chile
Merlot ~ “Dante Reserve”, CA
(_abernet Sauvignon ~-“Mars & Venus”, Chile
(_abernet Sauvignon ~-“Natura”, Chile %
(_abernet Sauvignon - “E_xcelsior”, SA
(_abernet Sauvignon - “Robert Mondavi”
Petite Sgrah ~-“The Crusher, CA
Shiraz - Yellow T ail, Australia
Shiraz-«St. Kilda”, Australia
Malbec - “Explorador”, Chile
Malbec - “Trapiche”, Argentina
Finot Noir - “FPatch Block”, France
Finot Noir - “Foppg”, CA
Chianti - “Ficcini”, Jtaly
(_hianti - “«San Vito?, ]talg
Red Zinfandel - “Byrazin Old Vine Zinfandel”, CA
Greek ch ~ “f“]erculcs”, Ncmea
Greek ch ~ “ch on Black”, Nemca

%%Macle With Organicang Grown GFBPCS %




