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Salads

Traditional Greek,
A bed of sliced Roma tomatoes and English cucumber, topped with
mixed lettuces, Kalamata olives, crumbled feta cheese, pepperoncin;,
extra virgin olive oil emulsified vinaigrette

Chopped Horiatiki
A bed of spring mixed salad greens topped with chopped tomatoes,
English cucumber, Kalamata olives, red onions, crumbled feta cheese,
herbs, extra virgin olive oil vinaigrette, pita strips

Caprese Salata
Sliced beefsteak tomatoes, fresh mozzarella, basil chiffonade, spices,
extra virgin olive oil and balsamic drizzle

Arugula
Baby arugula, shaved fennel, oven roasted Roma tomatoes, shallots,
parmesan cheese, extra virgin olive oil tomato vinaigrette

Tomato Salad Herbed Feta Cheese
Tomato wedges, herbed feta cheese over mesclun greens,
extra virgin olive oil

Baby Spinach T Mesclun Greens

Charred vidalia onions, vine ripened tomatoes, crumbled goat cheese,
balsamic vinaigrette
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Athenian Spring Salad
Sliced tomatoes, cucumbers, topped with assorted field greens, feta cheese,
Kalamata olives with drizzled extra-virgin olive oil vinaigrette,
garnished with a spring onion

Southwest Jicama Salad
Southwest salad with julienne jicama, roasted corn, tortilla strips
with a cilantro-lime vinaigrette

Appetizer Salads

Mixed Greens Chevre Cheese
Crispy goat cheese cutlet served with baby mixed greens, pine nuts,
and sun-dried tomatoes tossed in honey balsamic dressing

Lobster, Shrimp T Jumbo Lump Blue Crab
Butter bib lettuce, baby arugula, pear shaped tomatoes, in a tortilla shell,
topped with lobster, shrimp & jumbo lump blue crab,

tarragon Dijon
Boston Butter Lettuce &I Brie En Croute

Boston bib lettuce, dry cranberries, roasted pecans,
honey champagne vinaigrette, phyllo wrapped brie and apricot compote
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