Di

1PS
Besara “you’ll never eat hummus again”
ground fava beans, cilantro, dill, parsley, celery, onions

Tzatziki

Greek yogurt, cucumber, garlic, mint

Baba Ghanoug
roasted eggplant, chickpeas, tzatziki

Tahini

ground sesame, oive oil, lemon, cumin
Spicy Feta
Bulgarian feta w/ harissa

Hummus “if you must”
ground chickpeas, sesame, lemon, olive oil

4each
3forl0
5forlb

Small Plates

Spanakopita spinach, feta phylo pie
Tiropita feta, mint phylo pie
Kreatopita ground beef, onions, pinenuts phylo pie

Tabouli mix of parsley, bulgher wheat, tomatoes, mint,
green onions, lemon, olive oil served on bibb lettuce

Baked Kibby (Mid-East Meatloaf) cracked wheat mixed
w/ ground beef, pinenuts, onions

Grape Leaves rice, meat, onions, served w/ tzatziki
Dolmas rice, onions, tomato, served w/ tzatziki
Stuffed Cabbage rice, meat, onions in a tomato sauce
Fried Calamari w arabiata sauce

Soup/Salad

Tomato Basil Soup
Lentil Soup

Salade Nicoise albacore tuna, romaine, green beans,
potatoes, eggs, kalamata olives, red onions, mustard vinaigrette

Warm Goat Cheese roasted beets, walnuts, mixed greens,

sherry vinaigrette

Israeli Salad cucumbers, tomatoes, bell peppers, green onions,

carrots, radishes, evoo & lemon juice

Greek Salad romaine, cucumber, red onion, red cabbage, tomatoes,

olive, feta, greek vinaigrette

Arugula parmesan, grape tomato, pinenuts, evoo & lemon juice

add to any salad:
gyros or chicken 3 shrimp, salmon, or sirloin 5
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Pizza

Margherita tomato sauce, basil, fresh mozzarella  add prosciutto 3
French Onion gruyere, camalized onions, arugula
Mina’s mushrooms, goat cheese, fontina, arugula, truffle oil

Greek pesto, kalamata olives, feta, tomato, red onion
add gyros or chicken 3

Veggie grilled zuchinni, eggplant, mushroom, onion, green pepper, jalapefio, mozzarella

Moroccan merguez (lamb sausage), harrisa, tomato, grilled onion, mint
Spanish manchego, ibérico ham, peppers, tomatoes
Di Mare shrimp, calamari, garlic, parsley, pernod, lemon, parmesan

Egyptian basterma (tenderloin cured in garlic), tomato, tomato sauce,
Egyptian rumi cheese, fried egg, evoo

Mediterranean Sliders

(3 per order)

Falafel in Pita (fried patties of chickpeas, fava beans, parsley, green onion)
w/ Israeli salad, red cabbage slaw, pickles, tahini

Grilled Chicken in Pita wi tzatziki garlic sauce,
grilled onions & peppers

Gyro in Pita w tzatziki, onions, tomato
Lamb Burger w/ harissa, tatziki, tomato, lettuce

Large P’lates

Kebab Plate served wi rice & tzatziki
chicken or kofta 14 / sirloin 16

Taella chorizo, chicken, mussels, calamari, fish, shrimp

08sso Buco lamb shank braised in wine sauce w/ mashed potatoes
Chicken Milanese w/ arugula, tomato

Coq Au Vin chicken thighs braised in wine w/ mashed potatoes
Grilled Jumbo Prawns w/ carmelized onion rice pilaf
Whole Fish w/ carmelized onion rice pilaf

Greek Noodle Bowl linguine in pesto w/ tomato, feta, kalamata olives
add chicken 3 shrimp or salmon 5

Penne Arrabiata
add chicken 3 shrimp or salmon 5

Spaghetti Bolognese
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Pastitsio (Greek Lasagna)
baked penne layered w/ béchamel, beef ragout

Moussaka
baked eggplant layered w/ potato, béchamel, beef ragout

Mac n’ Cheese
penne w/ aged cheddar, gruyere, parmesan, mozzarella, béchamel

Baked Beef Bourguignon
sirloin braised in a light wine sauce w/ mushroom, carrots,
pearl onions, mashed potatoes

Vegetable Tagine

seasonal vegetables in saffron sauce served w/ couscous, harissa

Fish Tagine
white fish baked w/ fennel, potato, tomato, garlic w/ couscous, harissa

Mussels a la Bourgogne
NZ green lip mussels baked w/ butter, garlic, parsley

12

10

Sides

Roasted Brussels Sprouts 5 Zuchinni Bechamel
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walmonds Gigantes Beans
Grilled Russian Kale 6 in a tomato sauce

w/ hazelnuts, yogurt dressing Salt & Pepper Fries 4
Roasted Ratatouille 6 w/ romoulade

Consuming raw or undercooked oysters, meat, poultry, fish or eggs could be hazardous to your health.

18% Service charge included for your convenience for parties of 6 or more.




Wines
Reds

Merlot Baroni Fini Italy Me

Malbec Cuatro Domino Argentina

Cabernet Sauvignon Josh Sellers California
Cotes-du-Rhone Ferraton France

Pinot Noir Mark West California
Syrah/Barbera Double Decker California
Rioja Ramén Bilbao Spain

Cab/Sangiovese “Super Tuscan”
Ruffino Fonte al Sole Italy

Whites

Pinot Grigio Baroni Fini Italy
Sauvignon Blanc Ribbonwood New Zeland
Vinho Verde C(asal Garcia Portugal
Moschofilero Semeli Greek

Riesling Noble House Germany
Chardonnay Wente California
Chardonnay Novellum France

/
Roseée
Borsao Spain

Jean-Luc Colombo De Céte Bleue, France

Sparkling

Prosecco Montelliana Italy
Lambrusco Chiarli Italy
Sparkling Barton & Guestier France

7/25
/25
8/29
7/25
8/29
6/22
8/29
8/29

7/25
/25
6/22
6/22
8/29
/25
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Beer
OnTap

Stella Artois Belginm Lager
Blue Moon Belgium Belgian Ale
Narragansett USA Lager
Duvel Belgium Golden Ale
Shiner Bock USA Bock
Dogfish Head IT’A 60 usaA
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Bottles

Mythos Greece Lager 4.6%
Pils Hellas Greece TPale Lager 4.5%

4
4
Bitburger Germany Pilsner 4.8% 5
Svyturys Lithuania Lager 5.2% 7

7

Svyturys Dark Red Lithuania Oktoberfest 5.8%
Delirium Tremens Belgium Pale Blond 85% 12

Belzebuth France Pale Ale 13% 9
Saison Dupont Belgium Farmhouse Ale 6.5% 9
Weihenstephaner Germany Hefeweissbier 5.4% 6
Bluepoint Toasted USA Lager 5.3% 5
Modelo Especial Mexico Lager 4.4% 4
Sam Adams USA Oktoberfest 5.3% 4
Chimay Blue Belgium Thick Brown 9% 10
Peroni Italy Pale Lager 5.1% 5
Mahou Spain Pale Lager 5.5% 5
Baltika No.3 Classic Russia Lager 4.8% 6
Baltika No0.5 Gold Russia Lager 5.3% 6
Baltika No.b6 Porter Russia Lager 7% 6
Baltika No.7 Export Russia Lager 5.4% 6
Baltika No.9 Extra Lager Russia Lager 8% 6

Drinks

Cold

Hot

Coke, Diet Coke, Sprite, 5 Espresso
Fanta, Perrier, Orangina Cappuccino
Mint Lemonade 3 Macchiato
Hibiscus Iced Tea 3 Latte
Mango Juice 4 Americano
Guava Juice 4 Mint Tea
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Dessert

Happy
Hour
Mon-E'ri

4-Tp

Baklava 4
Rice Pudding 4
Tiramisu 6
Creme Brulee 5
Dark Chocolate Tart w/crushed almond crust 6
Shredded T’hylo pastry backed w/ custard filing 5
Greek Yogurt w/ honey and fruit 5
Nutella Pizza strawberries or bananas 10
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