
SPECIALTY DRINKS

Razmopolitan
This Fruity Cocktail Combines Pinnacle Raspberry Vodka, with Cranberry and Lime Juices

for a new Twist on an Old Classic.  8

Dirty Stuffed Martini
Grey Goose and Dry Vermouth Chilled to Perfection. Garnished with Bleu Cheese Stuffed

Olives.   9

Grand Margarita
Jose Cuervo and Grand Marnier are Showcased as they were Meant to be in this Deliciously

Tart and Sweet, Salt Rimmed Margarita.  8.5

Amerikanós Blueberry Lemonade
Featuring Pinnacle Blueberry Vodka with Fresh Blueberries and Hand Muddled Mint, this

Crisp Cocktail is an Amerikanós Original.  9

Classic Mojito
Smooth Bacardi Rum Compliments Fresh Mint and Tart Limes in this Refreshing Hand

Crafted Cocktail.  9

Mediterranean Bloody Mary
Featuring Charleston All Natural Bloody Mary mix, Absolut Vodka, and Garnished with

Fresh Citrus and Peperoncini.  8.5

WINES

Murphy Goode Pinot Noir  9/32 Canyon Road Moscato 6

Bogle Merlot 9/32 Relax Reisling  8/30

Bogle Cabernet  9/32 William Hill Chardonnay  9/32

William Hill Cabernet 9/32 Ecco Domani Pinot Grigio  9/32

Achaval-Ferrer Malbec 10/34 White Haven Sauvignon Blanc 10/34

Groth Cabernet Sauvignon 95

BEERS

Budweiser 3.5 Sam Adams Seasonal  5

Bud Light 3.5 Yuengling  3

Coors Light  3.5 Blue Moon 5

Michelob Ultra 3.75 Michelob Ultra 3.5

Corona  4.75 Bud Light  3

Heineken 4.5 Miller Light 3

-RED- -WHITE-

-DRAFT--BOTTLE-



APPETIZERS

Saganaki "The Flaming Cheese"
Kasseri Cheese Lightly Breaded and Flamed Table side with Brandy, Finished with Citrus. 

8.95

Fried Mac and Cheese Balls
Crispy, Creamy, and Cheesy Pasta, Coated with a Three Cheese Blend, Lightly Breaded and

Fried to Perfection. Served with House Marinara and Topped with Parmesan.  8.95

Falafel
Ground Chickpea Croquettes, Lightly Fried. Served Over House made Hummus with a

Crunchy Dill Pickle.  7.95

Calamari
Lightly Battered and Fried, Crunchy Rings and Tentacles with Pepperoncini and Red

Peppers. Served with House made Marinara.  10.95

Hummus with Pita
Traditional Hummus, Made in House. Served with Warm Pita Bread.  6.50

House Wings
Seasoned and Fried Chicken Wings. Served with a Variety of House made Specialty Sauces. 

10.95

Crispy Potato Wedges
Topped with Melted Cheddar Cheese, Crispy Bacon, Sour Cream and Chives.  8.95

Spanakopita
A Special Blend of Spinach and Feta Cheese, Baked in a Flaky Fillo Dough. Served with

House made Tzatziki Sauce.  8.95

Soup of the Day
Ask your Server about our Soup of the Day; Always made Fresh from Scratch.  5.95

SALADS

Add Chicken 3.5 Add Gyro 5 Add Salmon 6

Greek Salad
Garden Fresh Greens, Feta Cheese, Potato Salad, Kalamata Olives. Served with Slices of

Tomatoes, Cucumbers, Onion, and Peperoncini.   9.95

Grilled Chicken Salad
Tender, Seasoned, Grilled Chicken Over Garden Fresh Greens. Served with Tomatoes,

Onions, and Cucumbers. Topped with Shredded Cheddar Cheese.  10.95

Falafel Salad
Crispy Falafel Served Over Garden Fresh Greens. Served with Cucumbers, Onion, Sun Dried

Tomatoes and Feta Cheese, and a side of Fresh Hummus.  9.95

Gyro Salad
Tender Grilled and Seasoned Gyro meat Over Garden Fresh Greens. Served with Tomatoes,

Onions, Kalamata Olives, Peperoncini, and Cucumbers. Topped with Crumbled Feta Cheese. 

11.95

Salmon Salad
Tender, Seasoned Salmon over Garden Fresh Greens. Served with Tomatoes, Onions, and

Cucumbers. Topped with Crumbled Feta Cheese.  14.95



SANDWICHES

Served on Freshly Baked Bread. Includes Seasoned Fries or Upgrade to a Loaded Baked Potato for $1.99

Rueben Amerikanó
Beautifully Sliced Corned Beef, Sauerkraut, Swiss Cheese and Thousand Island Dressing on

Marbled Rye Bread.  10.95

The Philly Steak
Tender, Seasoned Shaved Steak with Sautéed Onions, Red Peppers and Mushrooms. Topped

with Provolone Cheese.  11.50

Grilled Chicken Parmesan Amerikanó
Our Tender, Marinated and Grilled Chicken Breast. Topped with House made Marinara

Sauce and Melted Provolone Cheese. Finished with Parmesan.  9.95

Grilled Chicken BLT
Grilled Chicken Breast, Crispy Bacon, Mayonnaise, Lettuce and ripe Tomato.  9.95

Mediterranean Chicken Sandwich
Tender Chicken Breast Lightly Drizzled with Balsamic Glaze. Topped with Lettuce, Sun

Dried Tomato, Onions and our House Whipped Feta. Served on a Brioche bun.  11.50

PITAS

Served with Seasoned Fries or Upgrade to a Loaded Baked Potato for $1.99. Add Fresh Hummus for $.79

Gyro
Tender Slices of Gyro meat Fresh off the cone. Topped with Onions, ripe Tomato and Lettuce

on a Pita. Served with House made Tzatziki Sauce.  10.50

Steak Pita
Grilled Steak Chopped and Sautéed with Onions, Red Peppers and Mushrooms. Topped with

Provolone Cheese, Lettuce, Tomato and House made Tzatziki.  10.95

Chicken Souvlaki
Tender Grilled Chicken Breast on Pita. Topped with Lettuce, Tomato, Parsley and Onion,

Topped with House made Tzatziki Sauce.  9.95

Falafel Pita
House made Crispy Falafel, Ripe Tomato and Lettuce on a Pita. Served with our own Tzatziki

Sauce.  9.50

GRAND POTATOES

Great Steak Potato
A Baked Potato with Grilled Chopped Steak. Topped with Onions, Red Peppers, Mushrooms,

Provolone Cheese, Butter, Sour Cream and Chives.  12.50

Great Chicken Potato
A Baked Potato with Sliced Chicken Breast. Topped with Onions, Red Peppers, Mushrooms,

Provolone Cheese, Butter, Sour Cream and Chives.  11.50

Loaded Amerikanó
Baked Potato Topped with Bacon Bits, Cheddar Cheese, Butter, Sour Cream and Chives.  8.50

Broccoli Cheddar Overload
Potato Stuffed with Steamed Broccoli, Melted Cheddar Cheese and Butter  9.00



SPECIALTIES

Served with two Sides

12 Oz New York Strip
Beautifully Marbled and full of Flavor.  19.95

Steak Kabobs
Marinated Tenderloin Steak Charbroiled with Onions and Red Peppers. Served with House

made Tzatziki Sauce.  16.95

Amerikanós Chicken Kabobs
Marinated Tender Chicken Breast Charbroiled with Onions and Red Peppers. Served with

House made Teriyaki Sauce.  14.95

Gyro Platter
Thinly Sliced Gyro meat, Slowly Simmered and Sliced Right off the cone. Served with

Lettuce, Tomato, Onion, Pita Bread and a side of House made Tzatziki Sauce.  14.50

Fish and Chips Platter
Fresh Haddock, Beer Battered and Fried to Perfection. Served with Fries and Cole Slaw.  14.95

Moussaka
Layers of Juicy Minced Beef, Layered with Eggplant, Potatoes and Creamy Bechamel Sauce.

Baked to Golden Perfection.  15.95

Salmon
Fresh Atlantic Salmon, Seasoned and Grilled. Served over a bed of Rice.  17.95

Spanakopita
A Special Blend of Spinach and Feta Cheese, Baked in a Flaky Fillo Dough. Served with

House made Tzatziki Sauce.  12.95

Eggplant Parmesan
Eggplant Medallions with our House made Marinara Sauce Over Spaghetti, Topped with

Provolone Cheese. Served with One Side.  15.95

Pita Bread Seasoned Fries

Fresh Hummus Baked Potato
(Loaded $1.99 Additional)

Tzatziki Sauce
House Salad

Grilled Onions
Rice

Onion Straws
Coleslaw

Grilled Chicken
Mixed Seasonal Veggies

Grilled Salmon

Gyro Meat

-Additions- -Sides-



GOURMET BURGERS

Served with Seasoned Fries or Upgrade to a Loaded Baked Potato for $1.99.

Gluten Free Bread Available Upon Request

Amerikanó Burger
Topped with Coleslaw, Cheddar Cheese, Lettuce, Tomato, and Mayonnaise.   10.50

The Mediterranean
Lightly Drizzled with Balsamic Glaze.Topped with Lettuce, Sun Dried Tomato, Onions and

House Whipped Feta.  12.95

Bacon Cheese Burger
Topped with Bacon, Melted Cheddar Cheese, Lettuce, Tomato, Onion Straws and

Amerikanós Aioli Sauce.  11.50

The Heat
Topped with Provolone Cheese, Lettuce, Tomato, Blackened Seasoning, Onion Straws and

Sriracha Ketchup.  11.95

DESSERTS

Baklava
Sweet and Flaky Pastry Made with Several Layers of Phyllo Dough. Stuffed with Chopped

Walnuts, and Rich Honey.  5.95

*Also Available by the Tray

Key Lime Pie
A Velvety and Creamy, Light Textured Pie. Full of Zesty Key Limes in a Delightful Graham

Cracker Crust.  6

Baklava Cheesecake
Creamy and wrapped in Flaky Pastry, Rippled with Nuts in Honey-Cinnamon Syrup.   7

Triple Chocolate Cake
Layers of rich Chocolate Cake Covered in Creamy, Semi-Sweet Chocolate Frosting.  6

KID'S MEALS

Must be 12 Years or Younger, Includes Fries and a Drink

Hummus Pita
5.5

Chicken Tenders
6

Grilled Cheese Pita
5


