v THASOS

GREEK ISLAND GRILLE

Feeding Your Body And Soul Since 1999 A.D.

-
~

_APPETIZERS  _PITABUNDLECOMBOS =~ _SANTORINIBOWLS _ESPRESSOBAR

Served with our famous tzatziki dip (delicious, Choose any Pita Bundle and two sides 7.95 Penne Pasta (or our Herb Rice) topped with our House Coffees/Decaf 1.45
garlicky cucumber, fresh dill whole yogurt sauce). For Fish, Steak, Lamb, Shrimp, Calamari add 1.00 each savory Fasolada Beans, fresh tomato ‘n herb sauce, Caramel Macchiato 2.95
Sides include: Island Fries, Greek MacNCheese, grilled fresh veggies and crumbled feta and served ] _ '
PAPPOU’S ISLAND FRIES 2.35 Herb rice, Soup, Salad, Humus or our with pita 5.75 Café Americano 2.75
Crispy and seasoned with our blend of Parmesan, Mediterranean Slaw. With chicken, pork, bifteki, falafel or gyro 8.75 Espresso 1.75
herbs and spices. With steak, lamb, fish, shrimp or calamari 9.75 Café Mocha 2.75

PITA BUNDL Cappuccino 2.75
HUMMUS and/or -?PmseanyPita__W_Af.g:S_ I§I ‘A ISI ! SEE ! ;I AI EI IE § Blended Coffee Drinks 3.75

MELITZANOSALATA 4.95 For Fish, Steak, Lamb, Shrimp, Calamari add 1.00 each Served with pita and a side of Greek salad or Latte 2.75
Lemon-garlic Garbanzo bean Pate and/or Roasted Served in a soft Greek pita, dressed with crisp romaine, cup of soup! Hot Chocolate 2.75
Eggplant Dip, served with pita wedges. tzatziki (OR tomato ‘n herb sauce) and topped with . Hot Tea 1.75

OPAl—our blend of tomatoes, green and red onions, LAMB STEW (the ultimate comfort fOOd!) 8.95 Greek Coffee 1.85
GIG VARIETY PLATTER 8.75 and fresh herbs tossed in our light balsamic vinaigrette. Lamb morsels and veggies braised in wine, For single shot espress add .50
Dolmades, Spanakopita, Hummus, Melitzanosalata, tomatoes, herbs and spices over rice.

: . For soy drinks add .30
Feta Cheese, and Marinated Kalamata olives. BUNDLES ARE AVAILABLE IN

Served with pita wedges. LETTUCE LEAF INSTEAD OF PITA MOUSSAKA (moo-sa-ka) 9.95 l !B I N K s

Lasagna style layers of grilled eggplant, zucchini,

SPANAKOPITA 4.95 CHICKEN Breast Souvlaki * potatoes and savory ground beef and lamb, Soda Fountain Reg. 1.45
Crispy, country style Filo, Feta cheese and Famous Classic GYROS topped with béchamel, tomato sauce and feta. :_en;?rnade Large 1.95
Spinach fritters. Lean PORK Souvlaki * ced Tea

o STEAK Setald ¥ GREEK VEGETARIAN FEAST 5.5 Botled Water
DOLMADES 5 each) 4.35 Savory SHRIMP Souvlaki * Five warm Dolmades topped with our tomato sauce, Sparkling 1.45

Grape leaves stuffed with rice and herbs. Veggies, hummus and fries. Still 1.35

Succulent FISH Souvlaki ¥

~MADE-FROM-SCRATCH SOUPS Leg o’ LAMB Souvlaki * OTHER BEVERAGES
UNDER IO Orange Juice (100%) 1.50

Mama Noni's Bean, Lentil or Chicken Rice Soup Golden FALAFEL

: ’ Apple Juice (100%) 1.50
Served with pita Cnspy.CALAMARI _KIDS MEALDEAL! Bottled Beverages 1.50
cup 2.95 bowl 4.95 Bodacious BIF TEKI Kid size CHICKEN Souvlaki, PORK Souvlaki, Falafel,

(lean ground beef with fresh garlic, onions, mint and Gyro or Bifteki served with Fries Greek MacNCheese or I !E ‘SSE IB. I S
w parsley, flamebroiled with lemon juice and olive oil) Rice and a kids soda 3.95 : : .
- Pan-Grilled VEGGIES For Fish, Steak, Lamb, Shrimp, Calamari add 1.00 Tiramisu (made from scratch right here}.95

ISLAND CAESAR SALAD 4.95 Egg-Feta-Basil SCRAMBLER Baklava (1 triangle) _ 1.75
Crisp romaine lettuce, red onions, tomatoes, Parmesan % S D Galakto'bourreko (custard in ﬁ.lo) 2.75
and Feta crumbles, tossed in our House Fresh Basil-Lemon SOUVLAKI (Sue-Vla-Key) 1 ES — Honey-in-a-cloud (pop’s favorite) ~ 1.00
Vinaigrette, Caesar or our Light Balsamic Dressing. Greek style, marinated, skewered and flame Tzatziki sauce 3 0z. .50 12 0z.1.99 Assorted muffins and pastries 1.50

broiled meat. Pita Bread 93 Cookies 1.50
CAESAR FEAST SALAD Pasta 1.50
Our Island Caesar Salad with Chicken, Pork, Falafel, MMAMS Dolmades (3 each) 1.95
Veggies, Bifteki or Gyro 7.95 , —— — Mediterranean Slaw 1.50 _Bnm___
With Fish, Steak, Lamb, Shrimp or Calamari 8.95 _Srerve.cli(-with a sidz g.reek salad or cup of soup, " '\H/Iulmmus | 1.95 Greek Bottled Beer 3.95

zatziki sauce and Pita. elitzanosalata 1.95 i
GREEK VILLAGE SALAD 5.95 Your choice of any two meats on a bed of rice and your Opa 50 Premlum Bottled Beer 39
Lettuce, Cucumbers, Tomatoes, Red Onions, Kalamata choice of veggies, hummus, Greek MacNCheese, fries Beans or Rice 1.50 Domestic Bottled Beer 325
Olives, Feta, Fire-Roasted red peppers, and Oregano, H or Mediterranean Slaw 10.95 Fotia Hot Sauce 3 0z. .75 12 oz. 2.95 !ﬁn NE GLASS BOTTLE
tossed in our Light Balsamic Vinaigrette and drizzled For Fish, Steak, Lamb, Shrimp, Calamari add 1.00 each n
with extra virgin olive oil. e —————— e = Greek Retsina 4.75 20
Premium Whites 4.95 21

VILLAGE FEAST SALAD Our meats are hand trimmed, marinated in herbs EAT G REEK) LIVE LONGER Premium Reds 4.95 21
Our Greek Village Salad with Chicken, Pork, Falafel, and spices and prepared to order, with the freshest SEE OUR BEER AND WINE LIST AND SAVE SOME ROOM
Veggies, Bifteki or Gyro 8.95 highest quality ingredients. FOR BAKLAVA OR OUR MAGNIFICENT TIRAMISU.

With Fish, Steak, Lamb, Shrimp or Calamari 9.95



