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1.	 PIKILIA   24
assortment of four traditional dips -- 
tzatziki, tyrokafteri, melitzanosalata
& skordalia. served w/ pita
(substitute cruditÉs  2)

2.	 TZATZIKI   12
homemade yogurt dip w/ cucumber, 
garlic & fresh dill. served w/ pita
  
3.	 TYROKAFTERI   13
feta cheese blended w/ evoo & hot 
peppers. served w/ pita

4.	 MELITZANOSALATA   12
roasted eggplant w/ evoo, lemon, 
onion & garlic, blended into a creamy 
dip. served w/ pita   

5.	 SKORDALIA   12
velvety mixture of evoo, potatoes
& garlic. served w/ pita   (V) 

6.	 DOLMATHAKIA   8
grape leaves stuffed w/ rice &
a medley of fresh herbs   (GF) (V)

7.	 FETA CHEESE   13
imported greek feta cheese w/
kalamata olives   (GF)

8.	 ASSORTED CHEESE PLATE
	 & OLIVES   15
imported creamy feta cheese, the
famous gruyere from naxos & two 
types of marinated imported greek 
olives   (GF)

9.	 SAGANAKI   14
pan-fried kefalotiri cheese flamed
w/ brandy

10.	 SPANAKOPITA   13
homemade spinach, fresh herbs & feta 
cheese blend baked in phyllo crust

11.	 KEFTEDES   15
grilled ground beef meatballs
w/ oregano, mint, parsley & garlic.
served w/ tzaziki sauce 

12.	 JUMBO LUMP CRAB CAKE   24
served w/ greek coleslaw & creamy 
mustard sauce 

13.	 OCTOPUS   29
grilled & immersed in lemon-oregano 
evoo   (GF)

14.  	 DANIEL’S FAMOUS SHRIMP   20
jumbo baked shrimp splashed w/
daniel’s secret sauce

15.	 NAXOS KALAMARAKI   20
lightly-breaded fried calamari served
w/ lemon, tartar sauce & tangy
cocktail sauce

16.	 FRIED ZUCCHINI   15
slices of lightly-breaded zucchini 
fried & served w/ skordalia

cold hot

Starters
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27.	 ROAST CHICKEN   27
half chicken seasoned w/ evoo, lemon & oregano. served w/ oven-roasted
greek potatoes   (GF)

28.	 CHICKEN (SOUVLAKI) KABOB   26
marinated chicken breast w/ bell peppers & onions. served over rice   (GF) 

29.	 BREAST OF CHICKEN   21
marinated & grilled. served w/ rice ladolemono sauce   (GF)

30.	 GREEK CHICKEN SALAD   25
marinated chicken breast grilled. served over greek salad   (GF)

21.	 AVGOLEMONO   10
homemade traditional greek chicken soup w/ rice & egg-lemon

22.	 GREEK SALAD (HORIATIKI)   12 (small)  /  20 (large)
lettuce, tomatoes, cucumbers, green peppers, onions, feta cheese & olives,
served w/ our house dressing   (GF)

23.	 BEET SALAD   16
roasted red & yellow beets, arugula, shaved pears, roasted pistachios, whipped 
feta cheese w/ citrus vinagrette   (GF)

Soups & Salads

24.	 MOUSSAKA   24
layered baked eggplant, potato & spiced 
tomato-ground beef, topped w/
bÉchamel sauce

25.	 STUFFED TOMATO & PEPPER   23
stuffed w/ ground beef, rice, onions
& herbs, oven-baked

26.	 PASTITSIO   24
baked greek pasta w/ aromatic tomato-
ground beef sauce w/ creamy
bÉchamel topping

31.	 BRIAMI TOFU   21
oven-roasted vegetables (potato, 
carrot, eggplant, squash
& zucchini) in a light tomato 
sauce w/ fresh herbs   (GF) (V)

32.	 FASOLAKIA   16 
stewed green beans in fresh
herb-tomato sauce   (GF) (V)

VeganGreek Specials

Poultry
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35.	 FILET MIGNON (SOUVLAKI)
	 KABOB   38
grilled w/ bell peppers & onions.
served over rice   (GF)

36.	 PORK (SOUVLAKI) KABOB   33
marinated w/ evoo, lemon juice,
oregano, rosemary & cumin, grilled to 
perfection. served w/ bell peppers
& onions over rice

37.	 BABY BACK RIBS	 19  (half)  /  32  (full)   
full rack of ribs, broiled, seasoned
w/ evoo, lemon & oregano. served
w/ oven-roasted greek potatoes   (GF)

38.	 BRAISED BONE-IN COLORADO LAMB
	 SHOULDER FRICASSEE-STYLE   36
6-hour braised lamb shoulder
fricassee-style. served w/ rice pilaf   (GF)

43.	 DANIEL’S SHRIMP ENTRÉE   36
jumbo-baked shrimp, splashed w/
daniel’s secret sauce. served w/ rice

44.	 PARMESAN-ENCRUSTED LAKE 		
	 SUPERIOR WHITEFISH   31
served w/ tomato sauce & side of rice

45.	 FRESH FILET OF GROUPER   45
pan-seared w/ evoo, lemon & oregano. 
served w/ rice   (GF)

46.	 FRESH FILET OF SALMON   30
baked w/ evoo, lemon juice, garlic
& fresh dill. served w/ rice   (GF)

47.	 WHOLE ROASTED LAVRAKI   42
sea bass flown from greece, prepared 
w/ herbs & caper-lemon-olive oil 
sauce. served w/ rice   (GF)

39.	 GREEK COUNTRY-STYLE
	 LAMB CHOP   54
marinated w/ evoo, lemon, rosemary & 
oregano, grilled to perfection. served 
w/ oven-roasted greek potatoes   (GF)

40.	 BRAISED GREEK LAMB SHANK   41
slowly braised lamb shank in fragrant
& flavorful tomato sauce made w/ 
fresh herbs, nemea red wine & our
secret spice. served on a bed of rice   (GF)

41.	 NY STRIP CHOICE (12oz)   38
marinated & grilled. served
w/ oven-roasted greek potatoes   (GF)

48.	 GREEK SALMON SALAD   30
greek salad topped w/ grilled filet of 
salmon   (GF)

49.	 JUMBO LUMP CRAB CAKES   42
two jumbo lump crab cakes served w/ 
creamy mustard sauce & side of rice

50.	 SHRIMP (SOUVLAKI) KABOB   31
marinated shrimp & served w/ onions, 
zucchini & cherry tomatoes.
served w/ rice.

51.	 CATCH OF THE DAY   mp

Beef / Lamb / Pork

From the Sea
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FASOLAKIA (green beans in fresh herb-tomato sauce)   9   (GF) (V)

FRENCH FRIES   8   (GF) (V)

GREEK FRENCH FRIES   10   (GF) (V)

SAUTÉED BROCCOLI   10   (GF) (V)

OVEN-ROASTED GREEK POTATOES   9   (V)

RICE   9   

ASPARAGUS   11   (V)

Sides

KEFTEDES W/ FRENCH FRIES   15

CHICKEN TENDERS   14
served w/ fries

or steamed broccoli

PASTA   12
w/ tomato sauce or w/ butter

add meatballs +3

PIZZA   14
cheese or meatballs

Kids Menu


