
Must-Have Specials

The Daily Bevs

Frappetini
The espresso martini taken to another level. Mr. Black, Baileys, New Amsterdam Vodka, Frappe Coffee $17.00

Hardshore Negroni
Hardshore Gin from Maine is Gin redefined. Unique and pure, it is outstanding on its own and makes for the best Negroni we've ever

had. $17.00

Vitamin Si
Milagro® blanco tequila, Triple-sec, fresh squeezed limes, organic agave syrup, Himalayan pink salted rim, on the rocks $16.00

Yiasou Málaga
Inspired by a trip to Spain, Larios 12 botanicals premium Spanish gin, Fever-Tree elderberry tonic, lime zest, Amarena cherry $17.00

Sides & Appetizers

Broiled Octopus
$29.95

Entrees

Broiled Whole Sea Bass*
$39.95

Lamb Loin Chops*
Grilled, garlic, lemon, Greek oregano. Cyprian-style rice, fresh baked vegetables, Pairs beautifully with the dark berry, silky tannins

in Bedell's flagship Musee, Bordeaux style red. $39.95

Striped Bass Filet*
Grilled, lemon leek confit, sauteed red bell peppers, garlic caperberry aioli, Cyprian-style rice, pairs beautifully with the tropical and

zesty fruit undertones in David Phinney's New Zealand Sauvingon Blanc, "NZ" Locations. $39.95

Yigantes Plaki
Giant Greek Lima beans, carrots, onions, celery, dill. Add Leg of lamb, wild-caught shrimp or grilled chicken breast -extra charge

$32.95

Dessert

Affogoto
Hellenic's Bourbon Vanilla, freshly roasted coffee on premise, Little Bean Roast Co Espresso $11.95

Hellenic Gelato Flavors***

Belgian Chocolate
Cherry Baby
New-tella

Bourbon Vanilla
Honey. I'm Home

Oh Canada

*This menu item can be cooked to your liking.  **This menu item contains undercooked meat. Consuming raw or
undercooked meat, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you

have certain medical conditions. ***Gelato contains eggs & nuts.


