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| Lunch
1 Mon-Sun
ELENI'S S
KITCHEN
- Dinner
EST 2023 RESTAURANT & BAR Mon-Sun
5pm-10pm
(SALADS) (MAIN)
XORIATIKI $16 PAIDAKIA* 570
cucumber, tomatoes, bell pepper, red grAi“edAlamb chops, French fries, lemon
onion, cappers, olives, feta, olive oil olive oil
ROKA SALATA s15 MOUSSAKA $30

Arugula, beets, candied walnuts,
halloumi, honey lemon dressing

layered eggplant, potatoes, beef
ragout, bechamel

. UVETSI $32
CAESAR SALAD $15 B ORIATIKI braised beef short rib, over orzo
Romaine lettuce, croutons, creamy BRIZOLA* $30

Caesar dressing, parmesan cheese
(Add chicken +7, shrimp +10, salmon +10)

grilled porkchop, lemon potatoes,
lemon olive oil

BRANZINO* MP
(SANDWICHES) grilled Mediterranean Sea bass, lemon
ARNI BIFTEKT* $I9 olive oil sed beef short rib, over orzo

SOLOMOS*

$28

lamb burger, herbs, arugulq tomatoes,
tzatziki, french fries

SANTOUI LACHANIKON $14
grilled vegetable, arugula, tomatoes;
cucumber, red onion, tzatziki on flat bread

(add chicken +4)

pan seared salmon, served with
spinach rice, lemon olive oil

Avgolemono Soup of the Day
chicken, rice, lemon

$10/12 $IO/ 12

(SMALL PLATES) (COCKTAILS & BEER)
OKTAPODI $20
gri”ed octopus, olive oil, Iemon,
ELENI'S LEMONADE $12
oregano
KALAMARAKIA $18 Mastiha, lemon, simple

crispy calamari, cherry, peppers,
chipotle aioli

KEFTEDES $16

PASHA MULE $11
Grappa, lime, ginger beer

lamb, herbs, tzatziki CHIOS MOJITO $18
KOTOPOULO SOUVLAKI $12 Mastiha mint lime soda
; marinated grilled chicken ' ' '

DIPS $15 skewers EVA'S MARTINI $18
cucumber yogurt dip, spicy feta spread, KOUNOUPIDI = Gin, mastiha, lemon, orange bitters
eggplant dip roasted cauliflower, spicy

tomato sauce, oregano EROR OLD FASHIONED $18
SPANAKOPITA . g PATATES LEMONATES $12 Methaxa, bitters, sugar
spinach, feta, phyllo pie oven roasted potatoes ’ ’
BOUYIOURDI $14 wedges, olive oil, lemon FIX HELLAS $20
baked feta, cherry tomatoes, PATATES TIGANITES $12

. . Lager
oregano, olive oil fries, feta, oregano
TIRT SAGANAKI $12 — . MYTHOS $20
sauteed halloumi, berries jam . L
ager
and lemon
KOLOKITHAKIA $19 YELLOW DONKEY $20
zucchini chips with tzatziki ety alle
IMAM $15
eggplant, tomato, onion, garlic, RED DONKEY $20
kasseri cheese
Amber ale

SAGANAKI GARIDES $16
baked shrimp, peppers, onion, CRAZY DONKEY $20
spicy tomato sauce, feta IPA

*May be raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
7% TAX, $5 TRAY FEE,AND 20% GRATUITY WILL BE ADDED TO THE BILL.
THANK YOU FOR DINING WITH US



