GREEK SPECIALTIES

SOUVLAKI PLATTER SOUVLAKI on PITA
Skewered meat, marinated in herbs and olive  OUr marinated meat rolled in toasted warm pita bread, filled

oil- tomato, kalamata 0|ive5, tzatziki, with tZ&tZiki, tomato, OnionS, served with fries 16

cucumber, feta/oregano fries, toasted pita SPANAKOPITA (SPINACH PIE) _
Chicken 19 Pork 20 spinach & feta wrapped in crispy phyllo dough with Greek
GYRO on PITA salad 23

Warm pita filled with seasoned lamb gyro ARCADIA PLATTER
m pria o ) ay Seasoned lamb gyro meat, spinach pie, tzatziki, Greek
meat filled with tzatziki, tomato, onions, served

: salad, dolmades, pita, oregano-feta fries 27
w/ fries 16

DINNER ENTREES

with soup or salad

ROAST CHICKEN DINNER NAVAJO CHICKEN _
mixed chef’s veggies, seasoned roasted potatoes 21 pan fried chicken cutlet coated with parmesan /
SMOKEHOUSE BBQ CHICKEN cayenne pepper crust, spanish rice, red beans,
served with side of our mac and cheese 24 creamy sriracha 24
THANKSGIVING TURKEY CHICKEN MARSALA _
Apple stuffing, mashed potato, cranberry sauce 25.5 sauteed with mushrooms in our marsala wine
MEATLOAF STACK sauce, choice of rice or pasta 25
mashed potatoes, caramelized onions, brown gravy 21~ CHICKEN FRANCESE
MEDITERRENEAN CHICKEN sauteed chicken w/ lemon-chardonnay sauce

marinated w/ mediterranean spices, red potatoes, over rice or pasta 25

topped w/ rosemary au jus with asparagus 24

STEAKS & CHOPS SEAFO0D

NY STRIP STEAK PAN-SEARED SALMON 28

center cut USDA Choice w/ baked potato, mixed White wine sauce, roasted potatoes, steamed
veggies 29 asparagus
RIB EYE. 1607 TERIYAKI-PINEAPPLE SALMON

Angus Choice with roasted potatoes, veggies 36 Over yellow rice, with broccoli 29

MIXED CAJUN GRILL SALMQN L|VQRNESE '
grilled chicken, steak, shrimp, cajun spices, served ~ Paked inan olive, tomato and caper sauce with
with rice, black beans, salsa 37 roasted potatoes 28.50 . _
CENTER CUT PORK CHOPS SHRIMP PARMESAN jumbo shrimp, fresh basil,

Berkshire chops served with potato pancake, apple ~ Marinara, spaghetti pasta 25

sauce, sauteed broccoli 27 CALAMARI FRA DIAVLO 26

SWEET & SPICY GLAZED PORK CHOPS MEDITERRANEAN COD

Smothered in caramelized apple, onion Baked in a tomato, caper, and olive white wine sauce,
& hot cherry pepper sauce, served w/ potato Italian seasoning, served over rice 25

pancake 28.5 FRIED SHRIMP BASKET garlic aioli or chipotle
CHOPPED SIRLOIN STEAK mayo dipping sauce & fries 24.50

caramelized onions, mushrooms, smothered in GARLIC & BUTTER GRILLED SHRIMP

gravy, garlic-parmesan truffle fries 24 w/ steamed asparagus & rice 25

PASTA DISHES

SPAGHETTI & MEATBALLS CHICKEN SCARPIELLO

Two ltalian meatballs, fresh basil, housemade Sweet ltalian sausage, hot cherry peppers, sweet-sour
marinara, parmesan 17 pan sauce, roasted potato 24.50

FETTUCINE ALFREDO EGGPLANT PARMESAN

tossed in rich parmesan alfredo sauce 18 fried eggplant layered with marinara, topped with
w/ chicken+5 shrimp+9 melted mozzarella with spaghetti 18

PENNE ALA VODKA w/ chicken +5 shrimp+9

simmered in creamy vodka sauce 18 VENETIAN

w chicken +5 w/ shrimp +9 penne, mushrooms, broccoli, cherry tomatoes,
CHICKEN PARMESAN kalamata olives, garlic & olive oil, parmesan 21
seasoned panko breaded cutlet, housemade with chicken 5 shrimp 9

marinara, fresh basil, spaghetti 23

% PRICED BEER & WINE
with any Dinner Entrée!

Yuengling / Two Roads IPA / Corona / Michelob Ultra / Blue Moon / Lagunitas IPA / Sam Adams
Sauvignon Blanc / Chardonnay / Pinot Grigio / Pinot Noir / Merlot / Cabernet




