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STARTERS

OUZO GREEK SHRIMP $15.95
Shrimp sauteed in an ouzo-infused tomato sauce, topped

with feta cheese & baked in an oven/ Served with pita
bread.

GRILLED OCTOPUS (GF) $15.95

Tender marinated octopus chargrilled & topped with olive oil,
lemon, and seasonings. Garnished w/ lettuce and cherry
tomatoes.

SAGANAKI $13.95
Seared Kasseri cheese flamed with brandy. Served with pita.

SPANAKOPITA $13.95
Filo triangles filled with spinach, and cheese mixture.

BAKED BRIE $13.95
Brie wrapped in filo dough, then baked and topped with
crushed walnuts and honey. Served w/apple slices and pita.

GREEK COMBO $19.95

A platter of dolmadakia, spanakopita, tzatziki, spicy feta,
cucumbers, tomatoes, kalamata olives, pepperoncini, and
pita.

CALAMARI $17.95

Breaded and fried calamari, served with marinara sauce.

TRIO DIP $18.95
Tzatziki, Hummus, and Spicy Feta spread. Served with pita.

CRAB & CORN BISQUE $12.95
Creamy crab & corn soup with a hint of heat spice.

AVGOLEMONO SOUP $7.95
Traditional Greek egg-lemon soup made with chicken, egg,
rice, and lemon juice.

SALADS

ADD A PROTEIN TO ANY SALAD: Gyro Meat ST,
Grilled Chicken $7, Grilled Shrimp $11, Grilled Salmon $11
HORIATIKI SALAD $15.95
Tomatoes, cucumbers, feta cheese, olives, onions, and
peppers served with Greek dressing.

CAESAR SALAD $13.95
Chopped romaine lettuce topped with freshly grated
Parmesan cheese and croutons.

CRAB & AVOCADO SALAD (GF) $24.95
Crabmeat w/ lettuce, avocado, & southwest salad in
avocado shells.

GREEK SALAD $14.95
Mixed Greens, tomatoes, cucumbers, onion, feta cheese,
and pepperoncini, served with Greek dressing.

SOUVLAKI SALAD chicken $15.95 | lamb $17.95

Our tender chunks of marinated chicken tossed in
tomatoes, cucumbers, onions, lettuce, parsley, Greek olives,
and feta cheese topped in our light dressing and served
with pita triangles.

BENEDICTS

All Benedicts served with country-style potatoes.

BLACK FOREST HAM BENEDICT $14.95
Poached eggs, Black Forest ham, English muffin, and
hollandaise.

KALYPSO’S BENEDICT $14.95
Gyro meat, feta, poached eggs, English muffin, and
hollandaise.

SPINACH & BACON BENEDICT $14.95
Sautéed spinach, bacon, poached eggs, English muffin, and
hollandaise.

FRIED TOMATO BENEDICT $14.95
Crispy fried tomato, poached eggs, English muffin, and
hollandaise.

CRAB CAKE BENEDICT $22.95
Jumbo crab cake, poached eggs, English muffin, lemon, and
hollandaise.

ENTREES

LOBSTER ORZO PRIMAVERA $30.95
Butter-poached lobster tail served over lemon herb orzo with
olive oil and fresh herbs

JUMBO SHRIMP STUFFED CRAB IMPERIAL $28.95
Jumbo Shrimp topped with crab imperial and accompanied by
spaghetti ala garlic.

GREEK STYLE LAMB CHOPS (GF) $31.95
Lamb Chops marinated in Greek seasonings, chargrilled, and
served with Greek style potatoes and sautéed asparagus.

GRILLED BRONZINI (GF) $31.95

1lb. whole fresh Mediterranean Bronzini seasoned with lemon,
olive oil and Mediterranean herbs. Grilled and served with rice &
sautéed Asparagus.

LOBSTER RAVIOLI CON VODKA $28.95
Lobster stuffed ravioli in a vodka infused cream marinara Sauce.

GREEK CHICKEN (GF) $21.95

Slow-cooked half chicken seasoned with olive oil, oregano, and
lemon juice. Served with Greek-style potatoes and sauteed
mixed veggies (julienned asparagus and carrots).

MEDITERRANEAN LEMON TROUT(GF) $24.95
Pan-seared trout finished with lemon brown butter, capers, and
fresh herbs, served with green beans.

CRAB CAKE PLATTER (GF) $28.95
Two pan- seared crab cakes with sides of fries and coleslaw.

FILET KEBAB (GF) $28.95
Tender filet mignon skewers marinated in Greek seasonings,
chargrilled and served with rice pilaf and skewered vegetables.

MOUSAKA $19.95
An eggplant casserole with potatoes and ground beef, covered
in Bechamel sauce. Served with sauteed asparagus.

BRUNGH SPEGIALTIES

**TWO EGGS YOUR WAY - $12.95
**THREE EGGS YOUR WAY - $14.95
Country-style potatoes, bacon, sausage & toast

BERRY YOGURT PARFAIT $11.95
Layers of creamy vanilla Greek yogurt, seasonal fresh berries,
and house-made granola, finished with a drizzle of honey..

**GEORGE’S GREEK BREAKFAST $14.95

Two eggs your way. Tomatoes, cucumbers, onions, and feta,
olive oil, and lemon juice. Served w/ country-style potatoes,
bacon, and toast.

BERRY MASCARPONE FRENCH TOAST - $15.95

Fresh berries, mascarpone cream, maple syrup

**SHAKSHUKA $14.95
Two eggs simmered in a spiced tomato, bell pepper, and onion
stew topped with feta. Served with toasted bread.

**CHICKEN & WAFFLE $19.95
Golden chicken tenders over a Belgian Waffle with maple
butter and a drizzle of honey or hot honey.

LEMON BLUEBERRY WAFFLE $15.95
Crispy Belgian Waftfle topped with blueberries, lemon zest, and
whipped cream, light honey drizzle & maple syrup on the side.

AVOCADO TOAST & SMOKED SALMON - $18.95
Multigrain, feta, herbs, poached egg.

**BUILD YOUR OWN OMELET $13.95
Start with just the eggs and add what you want. Served with
country-style potatoes.
Chesses $1.00
Provolone, Cheddar, Swiss,Pepper Jack, Montereylack, Feta
Vegetables$1.75
Tomato, Cucumbers, Black Olives, Green Peppers, Avocado
Proteins $2.75 Each
Bacon, Sausage, Ham, Pepperoni, Salami,$2.00Each
Gyro Meat, Chicken

q#%ﬁ%%%?@%%&ijbah)@agjaﬁm/



	**BUILD YOUR OWN OMELET $13.95

