My name is Dorotheos and I would like to share our story with you.
Mediterranean Grill & Pizzeria is your “home away from home”!
Our recipes stay true to the traditions of “the lands of sun, sea and
olive trees”. Our dishes have been inspired by a beautiful blend of
Mediterranean cultures that highlight fresh ingredients and
delicious food.
At the Mediterranean Grill & Pizzeria we strive to create an
environment where everyone feels welcomed.
As a family man from Greece with an amazing wife and two
beautiful young daughters, It is a pleasure to have a place big
enough for the whole family and friends to gather, enjoy our
warm atmosphere, share a hearty, handmade home-cooked
meal and feel comfortable to be yourself.
We now invite you to join our family at Mediterranean Grill &
Pizzeria and thank you for the opportunity to serve you.
Sincerely,
Dorotheos and our Mediterranean Grill & Pizzeria Family
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HEARTWARMING SOUPS

Wholesome, hearty soups made daily, using only top-quality fresh ingredients!
Ask your waiter for our daily offering!

Lemon chicken soup

A traditional Greek recipe passed down
from generation to generation!
Cup $5.49 | Bowl $6.49

Superfood Kale Soup

Made with Chourizo, fresh Kale & packed
with vitamins
Cup $5.49 | Bowl $6.49

MOUTH-WATERING APPETIZERS
Carefully selected dishes to share with friends and family!
Extra Sauce $0.60 & Hummus or Tzatziki $1.69

Calamari Fritto

Tender squid rings, lightly
hot peppers & lemon juice $12.99

Portuguese-Style
Calamari Tender squid rings

Shrimp Saganaki

Roasted plump white shrimp
in homemade marinara sauce,
topped with fresh herbs & feta
cheese $15.99

Feta Cheese in Filo

Texas Fries

Crispy fries topped with
bacon, ranch dressing &
melted cheese $9.99

Spanakopita

prepared in a saffron sauce
made with chorizo, hot peppers,
roasted red peppers, fresh
garlic, bacon $14.99

Pan-fried authentic Greek feta

sautéed spinach and fresh

with honey & sesame seeds $13.99

topped with crumbled feta
cheese $10.99

2 Crabcakes 3oz a piece, served
with spicy Sriracha Mayo $16.99

topped with garlic butter, romano,
parmigiana & gorgonzola cheese
$5.99

Three Cheeses Garlic
Maryland Style Crabcakes Bread Toasted Italian bread
Fried Pickles

Deep-fried Pickle fries, topped in
Bacon & chipolte Aioli $9.99

Bruschetta

Italian bread seasoned with
extra virgin olive oil and fresh
herbs, topped with roma
tomatoes, fresh mozzarella and
prosciutto, then toasted and
drizzled with balsamic glaze
$9.99

Pan-fried Mozzarella

Homemade pan-fried Fresh
mozzarella coated in seasoned
bread crumbs, served with
homemade marinara sauce
$10.49

Portobello Cap

A roasted portobello mushroom
cap topped with caramelized
onion, mozzarella, Feta and
gorgonzola cheese, drizzled
with balsamic glaze, over spinach
& roasted red peppers $11.99

Vegetarian Antipasto

A great sampler for everyone!
Assortment of sautéed
seasonal vegetables with
asparagus, sundried tomatoes,
cranberries, portobello mushroom
and feta-orzo salad
Appetizer $11.49 | Entrée $15.49

Mozzarella Sticks

Our Deep fries Golden Cheese
sticks, served with our homemade
Marinara Sauce $8.49

Grape Leaves

with Mediterranean seasoned
rice $9.99

Chicken Wings

Messa Platter

in plum tomato sauce with
mozzarella $13.99

Hummus

Ideal for sharing! Stuffed
Crispy and juicy chicken wings
grape leaves, Kalamata
served with your choice of sauce:
olives, cucumber, tomato,
Buffalo, Smoky BBQ, or Sweet &
Sour $10.99/Portoguese Style +$2.99 homemade tzatziki sauce,
grilled sausage, gyro meat
Chicken Tenders
& grilled Pita bread $16.99
Tender strips of chicken, lightly
Vegeterian Messa
breaded & pan-fried, served with
Platter
your choice of sauce: Buffalo,
Smoky BBQ, or Sweet & Sour $10.99 Hummus, Tzatziki, Tabouli,
/ Portoguese Style +$2.99
served with Pita Bread and
Kalamata olives, cucumber,
Melanzane Parmigiana
tomato $14.99
Lightly breaded eggplant, baked

Portuguese-Style Clams

Native littleneck clams prepared in
a saffron sauce made with chorizo,
fresh garlic, bacon
& pale ale $14.99

Pan seared scallops*

Server over a bed of Quinoa Pilaf,
finished with Chipotle Aioli
$15.99

Onion Rings

Crispy & lightly breaded fried
onions! Perfect for dipping $6.49

French Fries

Our all-time favorite crispy &
golden fries $4.99

Sweet Potato
French Fries

A basket of our All-Time Sweet
delicious fries $6.99

Chickpea purée seasoned
with extra virgin olive oil,
garlic, lemon, & tahini paste,
cucumber, Kalamata Olives,
tomato, served with pita
wedges $9.99

Tzatziki

Greek low-fat yogurt
seasoned with dill, cucumber,
Kalamata olives, tomato, Greek
extra virgin olive oil & garlic,
served with pita wedges $9.99

Cheese Dip & Pitta

Creamy, oven-baked four
cheeses dip with Pita
topped with scallions, cherry
tomatoes & oregano
$13.99

Grilled Sausages

Chef’s selection of grilled top
quality sausages, marinated
cherry tomatoes, oregano &
grilled Pita $13.99
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FRESH SALADS

Crisp Fresh Greens & Vegies most of them sourced locally, prepared to order to your liking!
Served with a slice of freshly-baked garlic pita bread
Pecan & Gorgonzola
Extra Dressing $0.60 and Hummus or Tzatziki $1.69

Mediterranean
Signature Salad
(Cretan Dakos)

Caesar Salad

Freshly-cut
romaine lettuce, tossed in our
creamy classic Caesar’s dressing
& topped with shaved parmigiana
The well-known Cretan recipe
cheese and crispy croutons
with cherry tomatoes, Feta
Small $6.99 | Large $9.99
cheese, Kalamata olives, bread
Add Chicken $4.99
rusks, oregano and EVOO
Greek Salad
Crispy
Small $8.99 | Large $13.99
romaine lettuce, roma tomatoes,
House Salad
sliced red onion, Kalamata
olives, roasted red Peppers,
cherry tomatoes, cucumbers,
pepperoncini, carrots, authentic
sliced red onion, carrot,
feta cheese, fresh herbs,
pepperoncini peppers &
drizzled with extra virgin olive oil
Kalamata olives
& red wine vinegar
Small $6.99 | Large $9.99
Small $7.99 | Large $12.99

Salmon Salad

Mixed greens with crumbled gorgonzola, pecans and dried
cranberries. Topped with Pacific Salmon, served Grilled or
Blackened $21.99

Build Your Own Salad

Salad

gorgonzola cheese, pecans,
slices of crisp Bartlett pears,
drizzled with balsamic glaze
$12.99

Portobello Chicken Salad

Grilled Chicken, sautéed portobello
mushrooms and broccoli, served
over our house salad $15.99

Spinach, Chicken
& Feta Salad Fresh baby

spinach, sliced grilled chicken,
authentic feta cheese, red onion &
drizzled with balsamic glaze $14.99

Caprese Salad

Vine-ripened tomato and fresh
mozzarella, served over fresh
extra virgin olive oil & balsamic
glaze $13.99

Choose your favorite ingredients from the board & build your own hearty & fresh salad!

1st
2nd

Base

Choose your:

Protein Grilled Chicken $12.99 | Buffalo Chicken $12.99 | Grilled Salmon* $17.99 | Beef kebab* $15.99
Chicken kebab $13.99 | Shrimp kebab $14.99 | Steak tip* $16.99 | Cold Cuts $11.99
Chicken tenders $12.99 | Meatballs (2pcs) $12.99 | Tuna $11.99 | Lobster $17.99

3rd Veggies Pickles +$0.60 | Cherry Tomatoes +$1.20 | Avocado +$1.99 | Kalamata olives +$0.60 |
Onions | Cucumber | Pepperoncini +$0.60 | Bell peppers +$0.60 | Carrots +$0.60

4th

Cheese Parmesan +$0.60 | Feta +$1.49 | Gorgonzola +$0.99 | Fresh Mozzarella +$1.99

5th

Dressing Balsamic | Italian | Honey Mustard | EVOO | Caesar | Ranch | Greek | Pineapple | Blue Cheese

Goat Cheese +$1.99

SUCCULENT PASTA & RISOTTO

Choose your favorite pasta: Penne, Linguine, Spaghetti, Angel hair or Gluten Free Penne. Served
with a side salad or House soup and a slice of freshly-baked garlic bread. Extra sauce $0.60

Classic Marinara

Our
homemade plum tomato sauce

basil $10.99
Add a Meatball (pcs) $2.49

Eggplant Rollatini

Roasted eggplant stuffed with
vegetables & mascarpone
cheese $18.99

Portobello

Fresh portobello mushrooms
sautéed with sundried tomatoes
& fresh garlic, finished with a
touch of cream $16.99

Chicken & Broccoli
Alfredo Tender chicken

sautéed with garlic & fresh
broccoli, tossed in creamy
parmigiana sauce $18.99

Mediterranean Chicken

Pink Vodka Plum tomato

extra virgin olive oil, fresh garlic &
delicate white wine sauce $19.29

touch of cream $17.99

Chicken breast sautéed with roma
tomatoes, artichoke hearts, black

Chicken Piccata Tender

chicken breast sautéed with
mushrooms, capers and artichoke

white wine sauce $19.99

Chicken Marsala Boneless

chicken breast in a rich sauce
of marsala wine, button
mushrooms & pancetta $19.99

Mediterranean Signature

Your choice of pasta with garlic,
Kalamata olives, artichoke hearts,
baby spinach, cherry tomatoes &
crumbled Feta $16.99

sauce with sautéed pancetta,
garlic & onion, laced with

Aglio e Olio
Fresh garlic
sautéed in extra virgin olive oil
with Kalamata olives, hot pepper
flakes & fresh parsley $16.99/
Add Achovies +$1.99
Mediterranean
Carbonara Pancetta,

mascarpone, reggiano,
parmigiana, sweet peas,
cracked pepper, topped with
fresh poached egg $18.99

Shrimp Scampi

Plump Gulf white shrimp
prepared in a white wine-lemon
sauce with roma tomatoes, garlic
& scallions $19.99
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Shrimp Primavera

Plump Gulf white shrimp
sautéed with a variety of fresh
vegetables. Your choice of our
classic marinara or creamy
Alfredo sauce $20.99

Lasagna Homemade

Seafood di Mare

from scratch! Layers of fresh
pasta, seasoned ground beef
and a blend of rich Italian
cheeses: ricotta, parmigiana,
mozzarella & pecorino cheese
with marinara sauce $18.99

Parmigiana

cheese and lobster meat,
tossed in a plum tomato sauce
with sautéed baby spinach
and a touch of cream, topped
with shrimp $22.99

Plump Gulf shrimp, sea
scallops, tender calamari,
mussels, littleneck clams,
pieces of fresh white fish & piece
of lobster sautéed in a white wine
lemon-butter sauce $24.99
Lightly breaded and pan-fried
chicken, veal or eggplant,
topped with plum tomato sauce
& melted mozzarella cheese.
Eggplant $17.99 |
Chicken $18.99 | Veal $20.99

Lobster Ravioli Pasta

Baked Stuffed Shrimp

Lobster Mascarpone

Our version of Mac & Cheese!
Fresh pappardelle pasta tossed
in a rich, creamy mascarpone
cheese sauce with pieces of fresh
lobster meat, bacon and sundried
tomato. Dusted with seasoned
bread crumbs and oven baked
until golden brown $24.99

Four Cheese ravioli
Topped with marinara
sauce $16.99

Risotto

Creamy risotto
with mixed wild mushroom

Four Gulf shrimp prepared
with our homemade seafood

Reggiano cheese $20.99

risotto $21.99

Lobster Risotto

Creamy lobster risotto tossed
with three shrimps, three
scallops and lobster tail $30.99

HEARTY ENTREES

Served with a Side Salad or House Soup & choice of two sides, unless otherwise specified.
Choose Between: Roasted Garlic Mashed Potatoes, Rice Pilaf, French Fries, Broccoli, Corn
Succotash, Green Beans, Oven Roasted Potatoes, Coleslaw, Zucchini Meadley.
Any Extra Side for $4.49 I Extra Sauce $0.60 and Hummus or Tzatziki $1.69

Fish & Chips Lightly battered
fresh cod, fried until perfectly
golden brown and served with
French fries & coleslaw $16.99
Seafood Casserole Gulf
shrimp, diver sea scallops and
fresh scrod prepared in a lemon
& white wine-butter sauce and
roma tomatoes. Baked in
a casserole dish seasoned with
bread crumbs $24.99

Mahi Mahi

Generous portion of fresh Cod

to perfection and topped with
a fried egg & spicy saffron
sauce. Served over rice pilaf and
golden French fries $23.99

Baked Stuffed Scrod

seasoned bread crumbs $19.99

Scrod Alla Griglia Fresh

Cod broiled with white wine,
lemon juice, butter & seasoned
bread crumbs $17.99

with caramelized walnut-honey
butter sauce, accompanied with
grilled asparagus & seafood
stuffed roma tomatoes $21.99
Steak Tips* Tender sirloin steak
tips 9oz marinated & perfectly
seasoned, grilled to your liking
$21.99

Traditional Portuguese
Steak* Sirloin steak, grilled

Mediterranean Kebabs*

Two skewers with onion slices
and bell peppers seasoned &
Grilled Flank Steak*
grilled to perfection.
Flank steak grilled to your liking, Chicken $18.99 | Beef $21.99 |
with caramelized onion sauce.
Shrimp $20.99
Served with roasted potatoes &
Pork Alentejana Tender,
fresh asparagus $22.99
slow-roasted pork and littleneck
8 oz.
clams prepared in a savory
of salmon well-marinated and
tomato broth with fresh herbs,
Grilled to perfection. Topped with a chorizo & potatoes $21.99
mixture of capers, cherry tomatoes
Broiled Sea Scallops
and Kalamata olives, in delicate
Fresh large scallops broiled to
white wine lemon sauce $22.99
golden brown in delicate lemon

Grilled Chicken & Shrimp

Marinated boneless breast of
chicken perfectly grilled, topped
with shrimp scampi $21.49

Buffalo Chicken
Mac & Cheese $19.99

Other Sides:

bread crumbs. $24.99

Seafood Paella

Shrimp,
scallops, mussels, clams, scrod,
and lobster meat with chorizo,
tomatoes & peas in saffron
sauce. Served over rice. $25.99

Asparagus or Spinach $1.99
Pasta covers 2 sides $1.99
Risotto covers 2 sides $1.99

Chicken or Veal
Madeira* Pan-seared
cream sauce with portobello
mushrooms. Served with garlic
roasted mashed potatoes and
grilled asparagus.
Chicken $19.99 | Veal $21.99

Chicken or Veal Francaise
Lemon butter sause. Served
with garlic roasted potatoes
and grilled asparagus.
Chicken $19.99 | Veal $21.99

Chicken Fiorentina

Egg-battered and prepared in
lemon sauce, white wine & butter
sauce, then topped with prosciutto,
sautéed baby spinach, melted
mozzarella and tomato brunoise.
Served with roasted potatoes.
Chicken $20.99 | Veal $22.99

Surf & Turf*

Signature Surf & Turf* 10 oz. New
York sirloin topped with shrimp
sautéed in our white wine & butter
sauce with roma tomatoes OR
two seafood stuffed shrimps.
Served over sautéed baby
spinach & mashed potatoes |
Sautéed Shrimps $24.99 |
Stuffed Shrimps $26.99

Land & Sea* Grilled sirloin
tips accompanied by sea
scallops and gulf shrimp sautéed
in a white wine & butter sauce
with roma tomatoes $27.99

Onion Rings or Sweet Potatoes Fries $1.49
Sautéed Onions or Sautéed Peppers or
Sautéed Mushrooms $0.99
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BURGERS | SUBS | WRAPS

All Burgers are 10 oz. Black Angus Beef, grilled to your liking.
Our Subs and wraps are available on: Italian white bread and white or wheat wrap.
Served with a side salad or French fries. Add onion rings or sweet potato fries for $1.49
Extra Sauce $0.60 and Hummus or Tzatziki $1.69

Mediterranean
Signature Burger*
crispy prosciutto $14.99

Classic Cheese Burger*

Topped with cheddar cheese,
fresh lettuce, tomato, onion &
mayo $13.99 Add Bacon $1.69

Whiskey BBQ Burger*
Melted provolone cheese,
Applewood smoked bacon,
fresh lettuce, tomato, crispy
onion rings & our homemade
Whiskey BBQ sauce $14.99

Buffalo Chicken Wrap

Grilled Chicken tossed in
Buffalo sauce with lettuce,
tomato & creamy blue cheese
dressing $13.99

Mediterranean
Signature Wrap or Sub
Roasted eggplant, Kalamata
olives, slow-roasted tomato,
baby spinach &
Feta cheese $13.99

Italian Cold Cut Sub

Freshly-sliced Genoa salami
& Capicola, mortadella &
provolone cheese, lettuce,
Chicken Caesar Wrap
tomato, onion, green bell
Marinated Grilled Chicken with
peppers, hot peppers
shaved Parmesan, romaine
& pickles, drizzled with oil
lettuce, croutons & Caesar
& vinegar $13.99
dressing $13.99

Parmigiana Sub Our fresh
homemade marinara sauce
with melted provolone cheese &
choice of eggplant or meatballs
or chicken or sausage
$13.49 | Veal $15.49
Steak & Cheese Sub

Shaved sirloin juicy steak
& American cheese $14.99
Add sautéed peppers, onions &
mushrooms $1.99

Beef & Lamb or Chicken
Gyro Wrap Slices of tender,

juicy meat, marinated with herbs
& spices, roma tomatoes, onion &
tzatziki sauce $13.99

Build Your Own Burger or Sub or Wrap

Choose your favorite ingredients from the board & build your own mouth-watering sub or wrap!

1st
2nd
3rd

Choose your:

Base Burger Bun | Italian Bread | Wheat Wrap | White Wrap | White Toast | Wheat Toast | Gyro Pita
Protein Grilled Chicken $11.99 | Grilled Salmon* $17.99 | Tuna $10.99 | Black Angus Burger*

$12.99 | Chicken Patty $10.99 | Eggplant $11.99 | Chicken Parm $11.99 | Veal Parm $13.99
Meatballs (2pcs) $11.99 | Pastrami $10.99 | Turkey $10.99 | Beef & lamb Gyro $10.99 |
Chicken Gyro $10.99 | Ham $10.99 | Cold Cuts $10.99 | Buffalo Chicken $11.99
Cheese American +$0.60 | Cheddar +$0.60 | Provolone +$0.60 |Mozzarella +$0.60 | Feta +$1.49
Gorgonzola +$0.99 | Fresh Mozzarella +$1.99 | Shaved Parmigiana $0.99 | Goat Cheese $1.59

4th Greens Iceberg | Spring Mix | Baby spinach
5th Dressing Mayo | Ketchup | Mustard | All other sauce +$0.60
6th Other Pickles +$0.60 | Tomatoes | Avocado +$1.99 | Bacon +$1.99 | Onion Rings +$0.99
Spinach $0.99 | Fried Egg +$1.99

7th

Side French Fries I Rice Pilaf I Mashed Potatoes I Roasted Potatoes I Broccoli I Green Bean
Corn Succotash I Coleslaw I Zucchini Medley I For any second side +$4.49

DELICIOUS CALZONES
Wheat Dough available for Small and Large Sizes. Extra Sauce $0.60
Pepperoni (our most popular House Special Pepperoni,
Steak & Cheese Shaved
calzone!) Lots of pepperoni &
sausage, ham, white
sirloin steak & mozzarella.
mozzarella cheese
mushrooms & mozzarella
Small $15.99 | Large $21.99
Small $14.99 | Large $20.99
Small $15.49 | Large $21.49
Add peppers, onions &
mushrooms $1.99
Italian Genoa salami,
Buffalo Chicken Juicy
Mortadella, Capicola, provolone chicken breast covered in spicy
Vegetarian Broccoli,
buffalo sauce, mozzarella & blue
cheese & roasted peppers
mushrooms, sliced onions,
cheese Small $14.99 | Large $20.99 peppers & mozzarella and cheese
Small $14.99 | Large $20.99
Chicken
Chopped
Parmigiana (Chicken or Small $14.99 | Large $20.99
chicken breast with broccoli,
Spinach Fresh spinach,
Meatball or Sausage)
mushrooms, banana peppers,
Kalamata olives,
Breaded chicken cutlets,
feta & mozzarella
mozzarella and feta cheese
handmade meatballs, or fresh
Small $14.99 | Large $20.99
Small $14.99 | Large $20.99
Italian sausage with mozzarella
cheese & homemade marinara
Greek Tomato sauce, feta
sauce
cheese, mozzarella cheese,
*Find additional Toppings
kalamata olives, green peppers, Small $14.99 | Large $20.99
ingridients on Pizza page
onions & oregano
Small $14.99 | Large $20.99
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MEDITERRANEAN’S FAMOUS PIZZAS

Our signature pan pizza is always made from scratch upon your order to enjoy it hot & fresh every time!
available for small and large sizes, Gluten Free available for Small size +$1.99. Extra Sauce $0.60

Classic Cheese

Our
homemade pizza sauce topped
with a rich blend of Italian
cheeses
Small $12.99 | Large $16.99

Mediterranean
Signature Pizza Our

homemade pizza sauce,
Artichoke hearts, roasted red
peppers, baby spinach, tomato
and Kalamata olives dressed
with Greek vinaigrette & topped
with authentic feta cheese
Small $14.99 | Large $20.99

Four Cheeses

Pink vodka
sauce and caramelized onions,
topped with romano, authentic
parmigiana, gorgonzola &
mozzarella cheese
Small $14.99 | Large $20.99

Bianca

Garlic butter sauce, spicy Italian
sausage & caramelized onion
tossed in a light garlic & herbs
sauce, topped with mozzarella
cheese
Small $14.99 | Large $20.99
Greek Homemade pizza
sauce, roma tomatoes,
Kalamata olives, authentic feta
cheese, green peppers, sliced
onion & aromatic oregano
Small $14.99 | Large $20.99
Spinach
Plum tomato
sauce, baby spinach, tomatoes,
Kalamata black olives &
feta cheese
Small $14.99 | Large $20.99
Delight Our homemade pizza
sauce, grilled chicken, broccoli,
mushrooms, tomatoes & sliced
onions
Small $14.99 | Large $20.99

Rustico Pizza Homemade

pizza sauce, grilled chicken,
baby shrimp, roasted artichoke
hearts & portobello mushrooms
Small $15.49 | Large $21.49

Fresh Mozzarella & Basil

Rich garlic butter sauce, topped
with mozzarella cheese, tomato
slices, basil and garlic, drizzled
with extra virgin olive oil
Small $13.99 | Large $20.99

House Special

Our homemade pizza sauce,
ham, ground beef, pepperoni,
sausage, sliced onions,
mushrooms & green peppers
Small $15.49 | Large $21.49

Mixed Vegetable

Homemade pizza sauce,
roasted red peppers, sundried
tomatoes, portobello
mushrooms, artichokes
& sliced onions
Small $14.99 | Large $20.99

Fresh Garlic & Herb

Garlic butter sauce, extra virgin
olive oil, herbs and spices,
topped with shredded
mozzarella cheese
Small $13.99 | Large $19.99

Chicken Scampi

Rich
garlic butter sauce, chicken
breast marinated in fresh
basil, topped with romano and
mozzarella cheese
Small $14.99 | Large $20.99

Chicken Parmigiana

Strips of crispy breaded chicken
cutlet with plum tomato sauce,
topped with mozzarella cheese
Small $14.99 | Large $20.99

Steak & Mushroom
Alfredo Creamy Alfredo

Chicken & Broccoli
Alfredo Sautéed broccoli and

chicken mixed in creamy Alfredo
sauce
Small $14.99 | Large $20.99

Vegetarian

Homemade pizza sauce,
Kalamata olives, green peppers,
sliced onions, mushrooms &
tomatoes
Small $14.99 | Large $20.99

BBQ Chicken

Rich BBQ sauce, grilled BBQ
chicken, caramelized onions,
scallions & mozzarella
Small $14.99 | Large $20.99

Buffalo Chicken

Our homemade pizza sauce,
grilled chicken dipped in spicy
Buffalo sauce with caramelized
onions & mozzarella
Small $14.99 | Large $20.99
Hawaiian Plum tomato sauce,
baked ham, sweet pineapple &
mozzarella
Small $14.99 | Large $20.99
Fig & Prosciutto Fig jam
sauce, prosciutto, gorgonzola
and reggiano cheese,
caramelized onions & basil,
drizzled with balsamic glaze
Small $14.99 | Large $20.99
Texas French fries, crispy
bacon and ranch dressing,
topped with mozzarella
Small $14.99 | Large $20.99

Sausage Signature Pizza

Homemade pizza sauce, slices
of sausage, green peppers,
sauce, thinly sliced Black Angus
sliced onions, topped with a
beef, portobello mushrooms,
rich blend of Italian cheeses
caramelized onions, topped with Small $14.99 | Large $20.99
mozzarella cheese
Small $15.99 | Large $21.99

Chicken Romano

Garlic & tomato sauce, wellmarinated chicken breast,
roasted red peppers, topped
with romano & mozzarella
Small $14.99 | Large $20.99

Extra Toppings and Ingredients for your Pizza or Calzone
Chourico, Hamburger, Meatballs, Eggplant, Pepperoni, Sausage, Ham, Bacon, Green Peppers, Roasted
Red Peppers, Banana Peppers, Jalapeño Peppers, Portobello Mushroom, Onion, Broccoli, White
Mushroom, Sliced Tomato, Pineapple, Fresh Garlic, Chicken, Buffalo Chicken, Spinach, Kalamata Olives,
Black Olives, Anchovies, Fresh Basil, Extra Cheese $1.49 | Small $1.49 | Large $1.99
If you desire to bring your own cake there will be a $1 fee per person.
For Parties of nine or more, 20% gratuity will be added. No more of six checks per party.
Before placing your order, please inform your server if a person in your party has a food allergy.
Ask your server about menu items that are cooked to order.
Menu prices subject to change without notice.
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DRINKS LIST

Hand crafted Cocktails made with premium liquors from your beloved bartenders!
Cocktails
Yoleni The Greek
An adult spin on a Classic Oreo Shake!
Vanilla Vodka, Frangelico, Baileys, Creme de Cacao Dark
and White, Heavy Cream, Ice Cream Chocolate Syrup &
Topped with Oreo Cookies I Adults Hurricane Glass $11.99 I
Kids Safe Glass (non alcoholic) $6.99

Gin & Jam (Martini Glass)
Hendricks Gin, House-Made Simple Syrup,
Fresh Squeezed Lemon Juice, Strawberry Jam,
Garnished with a Lemon twist $12.99

Wines & Others

Authentic Ranch Water (Rocks Glass)
Don Julio Blanco, Fresh Squeezed Lime Juice,
a Tajin Rim & Garnished with a Lime twist $12.99

Red Wines

Coconut Margarita (Hurricane Glass)
1800 Coconut Tequila, Triple Sec, Fresh
Pineapple Juice, House-Made Sour Mix,
Rimmed with Toasted Coconut $12.99

Belvedere Spritzer (Pint Glass)
Belvedere Organic Infusions of Various Flavors
[Choose: Blackberry & Lemongrass / Lemon & Basil /
Pear & Ginger], Finished with Mineral Water,
Garnished with an Edible Flower $13.99
Blackberry Mastiha (Rocks Glass)
Don Julio Blanco, Greek Masthia Liquor,
Belvedere Blackberry & Lemongrass,
Splash of Blackberry Brandy, Fresh Squeezed
Lemon Juice $13.99

Santorini (Doubles Glass)
Topper of Captain Morgan, Meyer’s Dark Rum,
Fresh Orange Juice, Fresh Pineapple Juice, Topped
with Pomegranate Grenadine and Garnished with
Dried Fruit $14.99

wines

cocktails

Espresso Martini (Martini Glass)
Smirnoff Vanilla Vodka, Kahlua, Frangelico,
Cream Liquor, Fresh Brewed Espresso shot,
Topped with Espresso Beans $13.99

OKO “ORGANIC” Malbec

$8.99

$29.99

OKO “ORGANIC” Cabernet

$8.99

$29.99

LES DEUX COTES Pinot Noir

$8.99

$29.99

GENESIS Xinomavro - Merlot

$10.99

$34.99

LANTIDES Agiorgitiko

$10.99

$34.99

OKO ORGANIC Pinot Grigio

$8.99

$29.99

OVERSTONE Sauvignon Blanc

$8.99

$29.99

LES DEUX COTES Chardonnay

$8.99

$29.99

$12.99

$42.99

White Wines

TSELEPOS Moschofilero

$64.99

GEROVASSILIOU Malagousia

Others

Berry Smash (Rocks Glass)
Templeton Rye, Fresh Squeezed Lemon Juice,
House-Made Simple Syrup, Angostura, Fresh
Strawberry, Mint and Garnished with Edible
Flower $14.99

AMALIA BRUT (Champagne Style)

$69.99

SANTA MARINA Prosecco (187ml)

$13.99

Orange Moscow Mule (Copper Mug)
Ketel One Orange, fresh lime juice, Orange
Marmalade, Topped with Ginger Beer $13.99

Luccio Moscato

Cucumber Cosmo (Martini Glass)
Pearl Cucumber, St. Germaine, Splash of Fresh
Lime, Dash of Cranberry and Garnished with
Fresh Cucumber $11.99
Cantarito Punch
(Batch Cocktail with Sugar Skull Glass) (Serves 4 to 8)
Don Julio Blanco, Jose Cuervo, Grapefruit Soda,
Orange Juice, Fresh limes, Lemons and Oranges $89.99
Sangria, the Mediterranean Way
Burgundy Red Wine, Fresh Orange Juice, Fresh Strawberry,
Blackberry Brandy, Muddled Fresh Lime & Mint
Glass $10.99 I Super Glass $14.99 I Carafe $34.99

STARLING CASTLE Riesling

$8.99

$29.99

Crane Lake White Zinfandel

$8.99

$29.99

$10.99

$34.99

BELLE DE PROVENCE Rose

$10.99

Porto Sandeman 10 year Tawny $13.99

$49.99

Ask your s e rver if yo

u would like to

$119.99

t r y a n y of o u r w

ines!

“Any other drink that is not listed in our menu,
you can ask your Server or Bartender.“

Glass Options

Bottle Options

Magnum Options

*Must be the age of 21 or over with a valid form of photo ID to drink alcohol
MGP 4/2022

Beers

Vodka

Beer By the Bottle

Absolut Regular | Strawberry | Pear | Apple

beers

Corona Extra, Corona Light, Corona Premier,

Guinness, Heineken, Heineken Zero (0% Alcohol),
Michelob Ultra, Miller Lite, Modelo Especial,

vodka whiskey

Amstel Light, Bud, Bud Light, Coors Light,

Belvedere Organic Blackberry & Lemongrass |
Lemon & Basil | Pear & Ginger

•

•

Stella Artois, Twisted Tea, Truly Hard Seltzers $5.49

Grey Goose Original | Pear | Orange

Draft Beer

Ketel One Pure | Citroen | One Botanical |

Bud Light
Pint Glass $5.99 I Pitcher $15.99

Cucumber & Mint | One Botanical Peach &

•

Orange Blossom Pearl Cucumber

Blue Moon, Be Hoppy, Allagash White, Fat Tire,
Sam Adams Seasonal, Fat Tire, Whalers

•

•

Stoli Blueberry | Lime | Orange | Raspberry

Pint Glass $6.99 I Pitcher $18.99

•

Smirnoff Original | Vanilla | Citron | Green Apple |

SPIRITS

•

Pomegranate | Cherry Tito’s Handmade Vodka

•

Courvoisier Hennessy

spirits

Cognac

Whiskey

Cordials

•

•

Bailey’s Irish cream Chambord Disoronno Amaretto

•

•
•
•
Midori • Pallini Limoncello • Rumchata • Tia Maria
Dr.Mcgillicuddy Galliano Grand Marnier Kahlua

Gin

Beefeater Original | Strawberry

•

•

•

•

Masticha Ouzo

• Tsipouro

Bushmills | Red Bush

•

•

•

Scotch

•

•

•

Templeton Rye 4 yr. Tullamore Dew Irish Whiskey

Bacardi Captain Morgan Malibu
Myers Original Dark Rum

•

Screwball Peanut Butter Whiskey

Whistle Pig Bourbon

Rum

•

• Crown Royal | Vanilla | Apple •

Stout | Orange Seagram’s 7

Empress Hendrick’s Tanqueray’

Greek Spirits

•

Brothers Bond Straight Bourbon Bulleit Rye

Jameson Original | Black Barrel | Cold Brew |

•

Bombay Original | Bombay Sapphire Boodles

•

•

•

•

Ardbeg Glenfiddich Glenmorangie Original

•

Johnnie Walker Black | Red

•

Tequila

•

1800 Silver | Coconut | Reposado Don Julio Blanco
Jose Cuervo Traditional Anejo | Gold

•

•

•

Patron Silver Milagro Silver | Milagro Reposado

*Must be the age of 21 or over with a valid form of photo ID to drink alcohol
MGP 4/2022

