Charbroiled 60z Angus beef burger with aged cheddar, gouda and Swiss cheeses, lettuce,
tomato, red onion, bang-bang sauce, brioche bun.

Charbroiled 60z Angus beef burger, with mixed sauteed mushrooms, gruyere cheese,
caramelized onions, arugula, harissa aioli, on a brioche bun.

Grilled 6 0z chicken breast, melted fresh mozzarella, red onion, lettuce, tomato, avocado,
citrus aioli, brioche bun.

Succulent pork tenderloin marinated in citrus juice and spices is slowly roasted, then married
with black forest ham, Swiss cheese, Kosher dills and mustard on a grilled Cuban bread roll.

Blackened wild Sockeye Salmon filet, topped with cabbage/fennel slaw and citrus aioli, on a
French bread roll.

Grilled ribeye on toasted French roll, with garlic herbed butter, gorgonzola cheese,
caramelized onions, kirby/bell pepper relish and harissa aioli

Aged cheddar and applewood bacon melted together between 2 slices of bloody Mary dipped
sourdough. Finished with caramelized onions & sliced tomato.

Chicken, pork or sesame tofu bites, drizzled with hoisin sauce, mixed pickled root vegetables,
cucumbers, and our vegan habanero/cilantro aioli, in a crusty French bread roll.

Gluten free handcrafted chicken nuggets, made with rice panko breadcrumbs and potato
starch. Mixed with parmesan cheese and seasonings these nuggets have the perfect crunch!
Enjoy with your favorite sauce!

Our homemade nuggets in a French roll with robust marinara sauce and fresh mozzarella cheese

Our gyro wraps are identical to those served in Greece! We make our own beef gyro meat and
serve it in a grilled pita with tomato, onions and homemade tzatziki.

$14

$16

$16

$18

$19

$19

$14

$16

$15

$16

$8.50



Tubes and tentacles of buttermilk marinated calamari are coated with seasoned potato
flour and fried to perfection. Served with Bang-Bang sauce or citrus aioli.

Tangy mixture of Greek cheeses, coated in sesame seeds and topped with garlic honey
sauce.

Vegan...and gluten free. Tossed in seasoned potato starch, rolled in flaxseed and then coated
with white and black sesame seeds. Enjoy with a choice of Teriyaki sauce, garlic Honey
sauce, or sweet Thai chili sauce!

Two samosas stuffed with spinach, Swiss chard, leeks and feta cheese. Enjoy with minted
yogurt sauce.

Elbow pasta with real cheddar, heavy cream, green onions and seasoned breadcrumbs.
Spice it up with Chorizo, bacon or jalapenos!

Our shoestring fries, topped with crumbled imported Feta cheese, onions, oregano and sea salt.
Served with yogurt sauce.

A generous helping of crispy shoestring fries with sea salt. Served with catsup or, pick your
favorite dipping sauce!

Charred romaine heart, applewood bacon, herb croutons, parmesan cheese, no mayo Caesar
dressing.

Shrimp, grilled chicken or Tofu Bites, chopped cabbage, fennel, shredded carrot, pickled root
vegetables, celery, edamame, bell peppers, and crunchy chow mein noodles, with sriracha/ginger
vinaigrette.

Chopped romaine, choice of Tofu Bites or chicken, edamame, tomato, avocado, red onions,
artichoke hearts, Greek vinaigrette.

Handcrafted VEGAN burger with chickpeas, broccoli, carrots, peas, roasted pepper, arugula,
tomato, onion, flaxseed, roasted pepper/walnut/pomegranate spread, sesame bun.

$13

$13

$13

$13

$9.50

$8.50

$4.50

$13

$15

$16

$16



