APPctizing Nibblers

TzatzikKi served with Pitta bread $4
Hummus served with Pitta bread $4
Black Bean Hummus served withpitta ~ $ 4
Specialty Hummus scrved with pitta $5
Baba Ganoush scrved with pitta bread $4
Mixed DipS served with Pitta bread $9.8
Choice of three of the above (sfocc/a[_ hummus+ $1)
Greek Fries $5.5
Steak [Fries, special clressing, feta cheese, tomatoes
Feta & Olives served with Pitta bread $6
Spanakopita $6

Spinach and feta wraPPcd in Phg”o doug}‘u
Tyropita $6
Greek cheeses wraPPecl in Phg”o clough

Falafel méé Tahini scrved with Pitta $6
Spiccd Chickpca croquettes toppcd with Ta}‘uini

Dolmades served with pitta bread $6
Stugcd Grapc Lcaves cookedinatomatodemon broth

Tabbouleh served with Pi’cta bread $6.5

Bulgar, olive oil, ]emonjuicc, cl‘soppcc‘ Pars[cg,

tomatoes, green onions, and a hint of mint.
Greek Nachos $6

Tortilla chips black bean hummus mclt, tomatoes, olivcs,

feta & tzatziki Add Ggro or Chicken~$ 8

Grilled Halloumi $7.5
Sheep’s milk cheese, sliced tomatoes, Pitta bread
Saganaki $8.5

Ke{alograviera, cheese, seared in Olive Ol &, flamed with
ouzo, finished with lemon; served with pitta
Melitzana Tower scrved with pitta bread $ 7.5
Grilled cggplant, r‘la”oumi CECCSC, and sliced tomatoes
finished with olive oil and balsamic reduction
Mediterranean Garlic Shrimp $ 8.5
Shrimp, olive oil, gar]ic, tomatoes & o]ivcs, flamed with
Ouzo & finished with feta cheese and fresh basil.
Pesto Caprese Bruschetta $8.8
Girilled bread, sliced tomatoes, our house-made pesto and
fresh Mozzare”a, oven toasted, drizzed with olive oil, our

balsamic reduction & finished with fresh basil

Soups and Salads

add Chicl«:n Ercast or Gyro Meat~ $ 3
Avgolemono Soup $3.5/$4.5
A traditional c}‘uici(cn, lcmon, and rice soup
Greek Salad Reg. ~$ 6.5/Lg.~$ 8.5
Frcs}‘u mixed greens, tomatoes, cucumbcrs, kalamata
olives, bell peppers, onions, feta cheese, house vinaigrette
Village -Horiatiki Salata (no lettuce)$ 9
T omatoes, cucumbers, bell peppers, olives, onions,
chunks of feta and our house vinaigrette
Caprese Insalata $8
Slicecl tomatoes, fresh mozzarella, and basi], drizzled
with olive oil and our balsamic reduction
Greek Chef Salad- (yro meat or chicken $ 10
Mixed greens, house vinaigrette, bell peppers,
tomatoes, cucumbcrs, onions, hard boiled egg; finished
with parmesan, feta cheese and served with tzatziki
Grilled Chicken Salad $9.5
Fresh sl:)ir\ach, tomatoes, cucumbers, onions, and our
balsamic vinaigrette, toppcd with gri”cd chicken breast,
shaved parmesan cheese, and candied walnuts
Tuna Salad $8.5
White albacore tuna, olives, capers, olive oil, Iemon, and
herbs (no Mago), tomatoes, onions and chilled-seasoned
otatoes, all on a bed of house dressed mixed greens
Lentil Salad $8.5
| _entils and brown rice slow cooked to PerFection,
toppcd with feta chccsc, tomatoes and onions, served
on bed of house dressed mixed greens
Cyprus Salata $11.8
Mixcd greens dressed in our house vinaigrette and
toppcd with herbed couscous, gri”cc] Halloumi
Chccsc, gri”ecl mus}‘urooms, gri”cc’ o]ives, gri”cd onions,
tomatoes and feta cheese
Nutty Chicken Salad $11.5
Fres}‘u sPinach, house drcssing, tomatoes, onions,
bell peppers, roasted corn, herbed couscous, and

gri”ecl chicken breast topped with candied walnuts and

Feta Cheese. Y(/l M!

Pitta Sandwiches

Fittas filled with lcttucc, tomatoes, onions & tzatziki

Add Greek salad or Fries $ 2.5~ Greek Fries $3.5
Gyro Pitta- $5.8
Chicken Ggro Sl‘uawarma- $5.8
Pork Souvlaki- $6
Chicken Souvlaki- $6
Beef Souvlaki- $6.8
Girilled 5l‘|rimP- $7.5
Girilled Mushroom- $5.8
Girilled Halloumi and Mushroom- $7.5
Girilled \/cggics— $6
Falafel- 6

Flat-bread Fizzas & Fasta
Add Clﬁicl«:n Ercast or Gyro meat $ 3
Ham over Pesto Flatbread $ 8.5

chto, black forest ham, sun dried tomatoes, and mozzarella

C‘WCCSC bakcd on LaVOS]"I brcac‘
Veggie Flatbread $8

Tomatocs, mus}‘uroom, roasted corn, T:cta, and fresh basil on

red sauced | avosh bread
Red Angel Pasta $8.5
Spaghcttini tossed with marinara sauce, toPPcc] with
armesan
Pesto Rotini Pasta $9
Rotini pasta tossed with house made pesto, sun-dried

tomatoes, basil and parmesan.

Mediterranean Shrimp Pasta $14

Succu!ent shrimp sautéed in olive ofl, fresh gar]ic, tomatoes,

kalamata olives, tossed with Spaghcttini and toppcd with our

Grcck Chccsc blend



Burgers and Sandwiches
Served with your choice of Greek Salad or [French
Fries (Greek Friesadd $ 1)

*The PS LamBurger $11.5
i/2 Pound NZ_lamb, seasoned, and charbroiled Toppcd

with gri”cd onions, [ eta clﬁccsc, and served with [cttucc,

tomatoes, and a side of tzatziki

*Angus Beef Burger $8.5
/2 Pounc] of Angus }Jcc{:, charbroiled to order and

served with lcttucc, tomato and onion

*Greek Burger $9.5
i/2 Pouncl of Angus beef charbroiled to order, toPPecl

with feta, tzatziki, lettuce, tomato, & onion

*Pesto Caprese Burger $9.8
i/2 Pouncl of Angus beef charbroiled to order and

toPPecl with tomatoes, our house-made Pes’co, fresh

Mozzarella and drizzled with our balsamic reduction

Grilled Garden Burger $8.5
All natural veggie burger served with ]ettuce, tomato and

onion

Chicken Sandwich $ 8.5
Grillcc‘ chicken breast, lcttucc, tomato, and onion, served

with a side of our house dressing

Pitta Club Sandwich $11
Shavcd Black Forest T"‘lam, Clﬁicken, Ggro meat, Swiss

cheese, lettuce, tomato, and pesto aioli, ]agered in athree

Pitta tower-B|(G enough to sharel

Grilled Ham & Cheese $7.5
Lagers of shaved Black Fores’c Ham, tomato, and Swiss

cheese on toasted whole grain bread

Tuna Pitta Sandwich $8.5
A mix of white albacore tuna, o]ivcs, capers, olive oil, [cmon,

and hcrbs, Swiss c}‘uccsc, lcttucc, tomato, onion and our Pcsto

aioli served in our Pitta bread

Grilled Greek Wrap $9.5
A O[ivc Oll Koscmarg Wrap filled with, tzatziki, [cttucc,
tomato, cucum})er, feta 6»3our choice of

Ggro/Clﬂicken/Mushroom

House 5 ecialties

Platters served with a Greek Salad, Lemon
Roasted Potatoes, Pitta Bread & Tzat21k1

Gyros Platter $11
Grounc] Bcc)c fyLam}) seasoned with spices and

herbs, slow-cooked on a vertical rotisserie

Chicken Gyro Shawarma Platter § 11
Thin-slicecl Chicken breast marinated in olive oil and

fresh herbs cooked on the gridc”e and finished with

lemon juice and our secret spicc mix

Pork Souvlaki Platter
Grillecl Skewered Frime Fork Loin

Chicken Breast Souvlaki Platter $ 11.5
Grillecl Skewered Chicken Breast

*Angus Beef Souvlaki Platter $12.5
Grillecl Skewered Beef TOP grillecl to your M(ing

*Lamb Souvlaki Platter $14
Skewered New 7 caland lcg of lamb marinated with

fresh herbs garllc olive éagrlned to yourli i kmd

*NZ Lamb Chops \sub ect to availabi ht}j) $18 8
Five succulent NZ Lamb c}‘uoPs marinated in O[lve on]

ge salad,

fresh mint and a hint olcgarllc served thh a vl”ao

herbed couscous & and Olive Oil brushed gar]ic bread
Shrimp Platter $13.5
White s}‘urimp flame grillcd and then dress with a fresh

$11.5

lemon juice, olive oil and herbs.

Grilled Pesto Salmon $16
Frcsh fillet tOPPCd with our house made Pcsto and

gri”ccl to your [iking. SCrved with Greek Sa[acl & herbed

couscous

Grilled Mushroom Platter $10
Button Mushrooms flame gri”cc’ and dressed with

our | emon- Olive oil vinaigrette

Grilled Seasonal Vegetables Platter$ 11.5

Seasona! \/egetables ﬂame~gri”ed and dressed with

our | _emon- Olivc oil vinaigrette

Halloumi & Mushroom Platter $128
Fresh Halloumi, gri“ecl and served atop gri”ecl mushrooms
Falafel Platter $11

SPiccd C}ﬁickpca croquettes toppcd with T ahini Sauce.

*Consuming raw or undercook meats, poultry, seafood, shellfish
or eggs may increase your risk of food-born illness
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5imp|3, Fresh, Natural and Hcart—-Hcaltl-lg....

A{:tcr a”, we are what we eat

Dine In, Take Out & Catering
Sun.-Thurs. 11am- 9pm Fri.-Sat. 11am- 10pm

HAPPY HOUR
Mon-Fri 4-6:30pm

Phone: 480 907 5893
1940 S. Alma School, Chandler

Hidden on the NW Corner

202

> Alma School Rd

_— - | Germann




