KEFI

G REEK

SALADS & DIPS

GREEK $13.95#

beefsteak tomato, cucumber, red onion, olive,
bell pepper, barrel aged feta

KEFI $12.95#

chopped romaine, tomato, cucumber, onion,
olive; bellpepper, feta

CRACKED BULGUR WHEAT $13.95 =

medjool dates, bell pepper, onion, cucumber, cilantro
pistachio, almonds, pomegranate, greek yogurt

TZATZIKI $8.95#*

greek yogurt, cucumber, dill, garlic, lemon juice, pita

SUN-DRIED TOMATO HUMMUS $8.95 »

chickpea, sun-dried tomato, tahini, basil, pita

MEZE

FASOLADA $8.95*

lemony white bean soup, spinach, graviera cheese, evo

BARREL AGED FETA $12.95

grilled vegetables, roasted garlic, tomato, grilled crostini

FALAFEL $12.95 %

bulgur wheat, lentils & chickpea croquette,
bib leftuce “wraps,” tahini yogurt, spicy chili puree, pita

CRISPY CALAMARI $13.95

chickpea, cauliflower, lemon, tzatziki, spicy marinara

MUSSELS & GIGANTE BEANS $13.95

greek sausage, tomato, herbs, feta cheese

GRILLED OCTOPUS $18.95

mediterranean bean salad, yogurt, lemon, evo

SHRIMP SANTORINI $14.95

baked in tomato sauce & topped with barrel aged feta

MINI CHICKEN SOUVLAKI $13.95

bib lettuce "wraps,” tzatziki, shaved fennel & radish salad

SOUTZOUKAKIA $12.95

tomato stewed meatballs, olives, garlic confit, scallion

KEFTEDES $12.95

traditional fried greek meatballs, tzatziki, lemon, pita

GRILLED LOUKANIKO $13.95

cured pork sausage, lemon, evo, grilled crostini

SEFTALIA $13.95

cypriot lamb sausage, cucumber, tzatziki, pita

KIBBEH $13.95

bulgur wheat croquettes stuffed with beef, yogurt, salad
of shaved fennel, radish, thassos olives & cilantro

CUISINE

PASTA

SEAFOOD YIOUVESTI $29.95

stewed shrimp, mussels, clams, spicy lamb merguez
sausage, orzo, scallion, tomato

SHRIMP & ORZO $23.95

barrel aged fetaq, Israeli basil, green onion,
roasted garlic, san marzano tomato

VEGETABLE YIOUVESTI $21.95*

garlic, white wine, calabrian chilies, basil

SIGNATURE ENTREES

ROASTED ORGANIC CHICKEN $21.95

fingerling potato, garlic, white wine, lemon, dill

GRILLED BRANZINO $28.95

fingerling potato, roasted tomato, olives, lemon, evo

MICHAEL'S LAMB BURGER $19.95
horiatiki salad, potato chips, spicy whipped feta

LAMB SHANK YIOUVESTI $26.95

slow braised lamb shank, orzo, spinach, lamb jus

FROM THE GRILL

served with grilled vegetables, lemon & evo

LAVRAKI $28.95

TSIPOURA $28.95

HUDSON VALLEY TROUT $23.95
FAROE ISLAND SALMON $23.95
ORGANIC CHICKEN $21.95

HANGER STEAK & LOUKANIKO $27.95
AUSTRALIAN LAMB CHOPS $28.95

"PIKILIA" (FOR TWO) $55.958
mixed platter of grilled meats cohsisfind of Tdr‘ﬁ Q
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