
Please inform your server of any allergies or concerns. Gluten free options available. 

When ordering well done steak, we are unable to guarantee the quality of tenderness and flavor.  

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

village classic  12 
vine ripped tomatoes, cucumbers, peppers, onions, feta, Kalamata olives, seasoned olive oil and oregano

Caesar  14 
iceberg and romaine lettuce topped with buttery phyllo triangles, shaved kasseri cheese

roasted vegetable  14 
spring mix topped with roasted spiced beets, candied walnuts, mandarin slices, and pickled red onions dressed in 
a poppy seed vinaigrette

add to the above:   chicken 12   |   salmon 12   |   shrimp 12

salates salads

fried feta  16 
cornflake and sesame seed battered feta, deep fried 
with drizzled honey and freshly marinated figs

Greek mini gyros   14 
pulled lamb shank, village pita, olive relish, tzatziki, all 
spiced in a Greek fashion served with mazi fries

octopodi   18 
charcoal grilled fresh octopus, served over a red 
pepper hummus, shishito peppers and drizzled  
with extra virgin olive oil

shrimp tempura   16 
deep fried, battered shrimp served over a  
house-made chutney

calamari  17 
fresh calamari, crispy fried spinach, tomatoes,  
olives topped with feta cheese and lemon oil

charcuterie  20 
3 cheeses along with 3 cured meats paired with 
chutney, pickled vegetables, and fruit

meze platter  18 
baked beet falafel served with a Greek salsa,  
hummus, baba ghanoush and drizzled with tzatziki

add: tapenade (kalamata olives, lemon, olive oil)  2  

 tarama (roe and potato puree)  2

meze mazi appetizers together

stin akri on the side

lamb shank gnocchi  38 
shredded braised lamb shank served over potato 
gnocchi and a mushroom ragu sauce

Mediterranean chicken breast  30 
Mediterranean spiced frenched chicken breast, 
scalloped potatoes, asparagus

braised short ribs  34 
boneless short ribs over pappardelle with a tomato 
ragu and kasseri cheese. Can also be served over a 
feta risotto.

lamb chops  41 
charcoal grilled rack of lamb topped with a balsamic 
glaze and herbs, served with grilled asparagus and a 
tomato & goat cheese polenta

moussaka  45 
charcoal grilled filet alongside a ratatouille, mashed 
potatoes topped with tomato cream sauce 

encrusted salmon  33 
honey & pistachio encrusted, served over a spiced 
roasted corn and quinoa salad with grilled asparagus

surf & turf  48 
Mediterranean spiced lamb chops paired with seared 
scallops with roasted potatoes served with pesto & 
tomato coulis

pesto shrimp pasta  31 
sautéed shrimp over a pesto cream pappardelle  
along with peppers

scallops  35 
seared scallops served over butternut squash risotto 
topped with capers

spanakopita  28 
spinach and feta pie baked golden brown served  
with roasted lemon potatoes

entrées inspired by our land & seas

1221*Prices Subject to Change

risotto
roasted potatoes

hand cut Greek fries
scallop potatoes

roasted vegetables
asparagus

sautéed spinach

gluten free pasta available   |   plate sharing charge of 7
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