
MOUSSAKA  
layers of eggplant, potatoes, zucchini, 
and ground beef topped with bechamel

OLYMPIAN GYROS SUPREME  
our traditional lamb & beef delicacy served 
open-faced

DELPHI FILET MIGNON SOUVLAKI  
medallions of beef marinated in wine & 
herbs, skewered & broiled

SEAFOOD – PSARIKA
Served with rice & vegetable

SHRIMP SOUVLAKI
shrimp marinated in wine & herbs, skewered & 
broiled to taste

SHRIMP MYKONOS  
selected shrimp sautéed with tomatoes, 
scallions, feta cheese & wine

CALAMARI FINIKOUNDA  
golden fried baby squid, batter dipped & 
lightly seasoned

SANDAB FILLETS GREEK STYLE  
broiled sandabs marinated in olive oil, 
lemon, oregano & Wine

SEA BASS 
includes rice and veggies or potatoes 

FRESH ATLANTIC SALMON 
includes rice and veggies or potatoes 

$14.99

$13.99

$18.99

$16.99

$17.99

$15.99

$15.99

$16.99

$16.99

SIDE ORDER

2 Pieces pita, Barbari or toast BREAD 

SLICED CUCUMBER  

POTATOES 

VEGETABLES  

YERO SANDWICH  

GARLIC BREAD  

CUP OF SOUP  

GREEK SALAD  

RICE 

DESSERTS

BAKLAVA  
ground  walnuts & mixed nuts, spiced with 
cinnamon, layered phyllo & baked

GALAKTOBOURIKO 
semolina custard wrapped in phyllo, basted & baked

FRUIT SALAD & YOGURT  
fruit of the day & yogurt

DELPHI DINNER FOR 2
Served with rice, vegetable & 2 salads

DELPHI COMBINATION PLATE FOR 2 
Moussaka, pastitsio, spanakopita, 
tyropita, roasted lamb, & dolmades

RACK OF LAMB FOR 2 

SHRIMP MYKONOS FOR 2  
shrimps sautéed with tomato, scallion, feta cheese, garlic

$1.99

$2.99

$2.99

$1.99

$3.99

$2.99

$2.99

$3.99

$2.99

$4.99

$4.99

$4.95

$24.99

$37.99

$29.99

After Party / Start 10.00pm

HOOKA

Beer and wines (dine in only)

Snacks, Cold Sandwiches, Cold Appetizer, Cold

Salad and Hot Panini Sandwich

$19.99

$10.99

$15.99

$22.99

$16.99

LAMB SELECTIONS
Served with rice & vegetable

LAMB SOUVLAKI - 2 shish kebab tender 
lamb loin marinated in wine & herbs, skewered 
& broiled  (Small portion 1 skewer of lamb)
 
ROAST LAMB  
oven roasted baby lamb flavored with herbs & fresh garlic

LAMB CHOPS  
lamb chops marinated in olive oil, herbs 
and broiled to taste

LAMB SHANKS GIOUVESTI  
braised in tomato sauce, wine & herbs 
served with orzo pasta


