! DIMITRA'S PLATTER ora)

|
| A SPECTACULAR FEAST FIT FOR THE GODS, START WITH A LARGE GREEK SALAD THEN AN ABUNDANCE OF MOUSSAKA,

! 2 BEEF SOUVLAKI, SPANAKOPITA, 4 LAMBCHOPS, CREEK RIBS AND YOUR CHOICE OF RICE OR LEMON ROAST POTATOES.
! SUBSTITUTE FOR A VILLACE SALAD ADD 5

GREEK FAVOURITES

SERVED WITH CHOICE OF GREEK OR CAESAR SALAD,
LEMON ROAST POTATOES OR RICE AND VEGGIES.
SUBSTITUTE FOR A VILLAGE SALAD ADD 3

A |

[ e e s S s —
i FILET MIGNON 40! | HERCULEAN RIBS 32 1
| 80Z "AAA” ALBERTA BEEF STEAK | BABY BACK RIBS WITH A GREEK FLAIR :
| ADD 5 SAUTEED GARLIC PRAWNS 10 : i :
| POSEIDON SALMON STEAK 30 | SPARTAN WARRIOR STEAK 40
| BAKED SALMON FILET IN A LEMON - GARLIC i | EILET MIGNON CHUNKS SAUTEED IN WINE i
| AND HERB SAUCE i | WITH MUSHROOMS, ONIONS, GREEN PEPPERS, i
| ADD 5 SAUTEED GARLIC PRAWNS 10 i | TOMATOES, AND FLAMBEED WITH BRANDY i
| L | !

................................... S
¥MOUSSAKA 27 i | YIANNIS YARIDES 35

|
i I
. LAYERS OF POTATOES, ZUCCHINI, EGGPLANT |
|
|

! AND SPICED GROUND BEEF TOPPED WITH
| BECHAMEL SAUCE AND BAKED TO PERFECTION

‘ﬂ |
“ ARNI PSITO 37 |
! SLOW ROASTED (12 OZ.) LAMB IN OUR |
! TRADITIONAL SPICES AND HERBS. |
! A GREEK FAVORITE! |
|
e -
| PAIDAKIA (LAMB CHOPS) 38 |
i 4 SUCCULENT LAMB CHOPS BROILED |
i IN THE TRADITIONAL WAY...OPA! |
e
S — -
| SPANAKOPITA PLATTER 25 ;
: PHYLLO PASTRY STUFFED WITH SPINACH |
= AND FETA AND BAKED CRISPY GOLDEN i
e

@"_._._._._._._._._._._._._._._._._zls_i
#P"ATHENIAN CHICKEN i
! 2 BREAST OF CHICKEN MARINATED WITH i
| OREGANO AND LEMON, CHARBROILED AND
i TOPPED WITH SPINACH AND FETA CHEESE, I
i THEN BAKED TO PERFECTION |
e -
| PRAWNS AND CHICKEN 34

i 2 BREAST OF CHICKEN BROILED i
! PERFECTLY WITH 5 SAUTEED i
| GARLIC PRAWNS i

: I AND SPICES, SAUTEED IN A GARLIC TOMATO

|
i |
: 10 PRAWNS IN AN EXOTIC BLEND OF HERBS |
|
|

! SAUCE WITH FETA CHEESE

i I
} LAMB KLEFTIKO 39
: ROAST LAMB (12 OZ.) BAKED IN A ZESTY i
I
I

TOMATO SAUCE WITH FETA CHEESE

| CHICKEN KLEFTIKO 28 i

i+ INAZESTY TOMATO SAUCE AND FETA CHEESE

|
|
- 2 BREAST OF CHICKEN BROILED AND BAKED |
|
|

| KRISTINA'S FAVORITE CHICKEN 26

|
i I
I 2 BREAST OF CHICKEN MARINATED IN LEMON |
|
|

i | AND OREGANO AND BROILED UNTIL PLUMP
- | AND)UICY

| KALAMARI DINNER 28;

| : TENDER RINGS OF sQUID, LIGHTLY i
. | FLOURED AND FRIED TO A CRISP i

| PERFECTION

' @ ................................... .

i PAPPOU’S GYRO PLATTER 25|

i DELICIOUS GYRO BEEF PILED ON TOP |
i OF A BAKED PITA TOPPED WITH ONIONS, ]
i TOMATO & TZATZIKI. |

ALL MEALS MADE FROM SCRATCH AND WITH LOTS OF LOVE

SPiR=S

WELCOMES CATERING - PRIVATE FUNCTIONS - TAKE OUT & DELIVERY

| FORCATERING INQUIRIES |
| Email: spiroson17th@hotmail.com:

AN 18% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE




