
 

***STEAKS & SPECIALS*** 
 

 

~~STEAKS~~ 
(served with Vegetables and choice of, Rice or Greek Style Roast Potatoes or French Fries) 

 

 

 

NEW YORK STEAK  
Delicious Canadian ‘AAA’ Beef Striploin.        10oz 42.95     “Larger cuts available” 

 

FILET MIGNON  
Delicate Canadian ‘AAA’ Beef Tenderloin.       7oz 42.95      “Larger cuts available” 

 

RIBEYE STEAK  
Chef’s Favourite ‘AAA’ Canadian cut of beef.    12oz 46.95      “Larger cuts available” 
 

 

***(ADD TO ANY STEAK)*** 

 
 

MUSHROOM TOPPING (Mushrooms sautéed in Red Wine Demi sauce)  add $5 

 

ONION RINGS (Crispy Battered Onion Rings)  add $5 

 

ZOUGLA TOPPING (Prawns and Scallops in a Herb Garlic Butter Cream sauce)  add $12 

 

OSCAR TOPPING (Crab meat, Baby Shrimp and Hollandaise sauce)  add $10 

 

TIGER PRAWNS (Oven baked butterflied Tiger Prawns (5), served with garlic butter)  add $11 
 
 

 

 

~~CHEF’S SPECIALS~~ 

 

 
BRAISED BEEF SHORT RIB 

Boneless Beef Short Rib in a Red Wine Demi Sauce. Served with our delicious Mashed Potatoes 

and Vegetables.   32.95 

 

 

LAMB RACK CHOPS (Paidakia) 

Marinated Lamb Rack Chops grilled to Medium doneness. Served with Tzatziki, Greek Salad, 

Greek Style Roast Potatoes and rice.  3 Chops~~32.95      4 Chops ~~38.95 

 

 

SABLEFISH SANTORINI 

Oven roasted Sablefish filet topped with olives, green onions, arugula and grape tomatoes in a 

lemon herb sauce.  Served with Rice and Vegetables. 32.95 

 

 



 

~~APPETIZERS ~~ 
 

 

MEATBALLS 

Delicious Italian Style Meatballs (70% Beef / 30% Pork) in a Rich Tomato sauce, topped with 

Fresh Arugula and Parmesan cheese. 16.95 

 

MEDITERRANEAN FLATBREAD        
Grilled Flatbread with Pesto, Red Onions, Mozzarella, Feta Cheese, Grape Tomatoes and 

Arugula. Lightly drizzled with Extra Virgin Olive Oil and Balsamic Vinegar. 14.95 

 

CALAMARI           

Lightly floured and cooked to perfection, topped with our ‘Salsa Fresca’ and served with our 

delicious Tzatziki. 16.95 

 

SAGANAKI 

Pan-fried Greek “Kefalograviera” cheese, flambéed with Brandy and finished with fresh 

Lemon.  Served with Pita Bread. 13.95 

 

SPANAKOPITA          

Fresh spinach, herbs and Feta cheese, wrapped in filo pastry and oven-baked. 15.95 

 

HOMOUS AND PITA         

This delicious dip is made from chick peas (garbanzo beans), garlic, lemon and seasonings.  

Served with Pita Bread. 11.95 

 

MUSHROOM CAPS          
Stuffed with delicious Cream Cheese, Crab and Shrimp, baked with garlic butter and a blend of 

Mozzarella and Swiss cheese. 18.95 

 

SAMBUCA PRAWNS 

Tiger Prawns sautéed in garlic butter, in a Sambuca and white wine cream sauce.   16.95 

 

BBQ BACON WRAPPED PRAWNS       
Grilled and kissed with a smoky BBQ sauce. Simply delicious. 16.95 

 

PRAWNS FRITO        

Panko breaded Prawns cooked to golden perfection served with Chilli Mayo. 16.95 

 

ESCARGOTS AU GRATIN         
 A dozen plump Escargot oven baked with Garlic Butter and a blend of cheeses. 

Served with Pita Bread. 14.95 
 

 

~~SALADS ~~ 
 

 

GREEK SALAD          
Tomatoes, cucumbers, green peppers, onions, oregano, Feta cheese and Greek olives, drizzled 

with Extra Virgin Olive Oil.  14.95 

 

CAESAR SALAD           
Fresh Romaine lettuce, our own Caesar dressing, croutons and Parmesan cheese.  10.95 



~~GREEK CLASSICS~~ 

 

CHICKEN SOUVLAKI 
Tender, marinated cubes of Chicken Breast grilled to perfection.  Served with Tzatziki, Greek 

salad, Greek Style Roast Potatoes and Rice. 24.95 
 

BEEF SOUVLAKI 
Marinated cubes of Beef Tenderloin, grilled to perfection. Served with Tzatziki, Greek salad, 

Greek Style Roast Potatoes and Rice. 26.95 
 

LAMB SOUVLAKI 
Tender marinated cubes of Lamb, skewered and grilled to perfection. 

Served with Tzatziki, Greek salad, Greek Style Roast Potatoes and Rice. 29.95 
 

PRAWNS & SCALLOPS SOUVLAKI 
Served with Tzatziki, Greek salad, Greek Style Roast Potatoes and Rice. 29.95 

 

BRAISED LAMB SHANK 
Delicious Lamb Shank, braised until ‘fork tender’ with a Rosemary and Red Wine Demi Sauce.  

Served with Greek salad, Greek Style Roast Potatoes and Rice. 29.95 

 

CALAMARI DINNER 
Lightly floured and cooked to perfection, topped with our ‘Salsa Fresca’. Served with Tzatziki, 

Greek salad, Greek Style Roast Potatoes and Rice. 26.95 
 

CHICKEN ATHENA 
Grilled chicken with Tomato sauce; topped with Feta Cheese, and served on a bed of sautéed 

Spinach. Served with Greek salad, Greek Style Roast Potatoes and Rice. 26.95 
 

SPANAKOPITA DINNER 
Fresh spinach, herbs and Feta cheese wrapped in filo pastry and oven-baked.  

Served with Tzatziki, Greek salad, Greek Style Roast Potatoes and Rice. 25.95 
 

~~CHICKEN & RIBS ~~ 
(served with Vegetables and Rice or Greek Style Roast Potatoes) 

 

 

CHICKEN PARMESAN 
Lightly breaded chicken breast topped with mozzarella cheese and Tomato 

Sauce and Parmesan Cheese. 24.95   
 

CHICKEN CORDON BLEU 
Chicken breast, stuffed with Black Forest Ham and Swiss cheese. 

topped with a white wine cream sauce. 26.95 
 

CHICKEN ZOUGLA   
Grilled Chicken breast, topped with Prawns and Scallops in a creamy herbed  

garlic butter sauce. 29.95 
 

CHICKEN OSCAR 
Grilled chicken breast, topped with Crab, Baby Shrimp, and Hollandaise sauce. 28.95 
 

BBQ RIBS 
 Pork baby-back ribs braised with our delicious BBQ sauce. 29.95 
 

HONEY GARLIC RIBS 
Pork baby-back ribs braised with our delicious Honey Garlic sauce. 29.95 



~~ PASTAS & STIRFRYS ~~ 

 

 

MEATBALLS WITH PESTO LINGUINE 
Delicious Italian Style Meatballs (70% Beef / 30% Pork) in a Rich Tomato sauce with Pesto 

Linguine.  Topped with Fresh Arugula and Parmesan cheese. 24.95 

 

TOMATO PESTO CHICKEN PENNE 

Penne pasta with Grilled Chicken, Red Onions, Bell Peppers and Arugula; in a Pesto Tomato 

sauce.  Topped with Parmesan cheese. 24.95 

 

SEAFOOD LINGUINE 

Prawns, Scallops, Baby Shrimp and fresh vegetables in your choice of rich Tomato  

0r Creamy Lemon Herb sauce.  Topped with Parmesan cheese. 29.95 

 

MEDITERRANEAN LINGUINE 

Linguine tossed with, Grape Tomatoes, Red Onions, fresh Spinach, Bell Peppers, 

Artichoke hearts, and Greek olives in our house made Pesto sauce, topped with Feta. 22.95 

 

ITALIAN PENNE 

Penne pasta tossed with spicy Italian Sausage, sautéed with Mushrooms, Red Onions and Bell 

Peppers in our rich tomato sauce. Topped with Parmesan cheese.  24.95 

 

PRAWNS LINGUINE ALFREDO 

Linguine pasta tossed with Tiger Prawns, red onions, bell peppers and Artichoke hearts in a 

creamy Alfredo sauce.  Topped with Parmesan cheese. 28.95 

 

KUNG POW STIRFRY   

Chicken Breast, mushrooms, fresh vegetables and Asian-style noodles in a  

hot and spicy Thai sauce. Topped with Cashew nuts. 24.95 
 

 

 

~~PRAWNS & SALMON~~ 

 
 

TIGER PRAWNS DINNER         
Butterflied, seasoned and oven-baked in clarified butter. Served with Vegetables and choice of; 

Rice or Greek Style Roast Potatoes. 28.95 
 

CURRY PRAWNS  
Tiger prawns in a mild (and delicious) curry cream sauce. Served with Vegetables and choice 

of; Rice or Greek Style Roast Potatoes. 28.95 

 

SALMON LEMON HERB 

Wild BC Sockeye Salmon Filet topped with lemon herb sauce.  Served with Vegetables and  

choice of; Rice or Greek Style Roast Potatoes. 28.95 
 

SALMON ZOUGLA 
Wild BC Salmon Sockeye Filet topped with Prawns and Scallops in a creamy herbed garlic 

butter sauce.  Served with Vegetables and choice of; Rice or Greek Style Roast Potatoes. 39.95 
 

SALMON OSCAR 

Wild BC Sockeye Salmon Filet topped with Shrimp, Crab meat and Hollandaise Sauce.  Served 

With Vegetables and choice of; Rice or Greek Style Roast Potatoes. 37.95 


