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C O N T A C T

—
1335 West Wrightwood Ave

Chicago, Illinois 60614
(773) 857-5577

H O U R S

—
Tue to Fri - Dinner

Sat and Sun - Brunch, Lunch and Dinner
Closed Mondays

PAP O U TSAK IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 6

grilled eggplant stuffed with tomatoes, onions, peppers VN   GF   

BR IAMI  PYL INO  �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 5

roasted vegetables in earthenware VN   GF   

MO USSAK A TSELEMENTES ,  “ THE  O G” �� � � � 1 8

1910 casserole recipe of roasted lamb, bechamel, eggplant, potatoes

CHICKEN SH ISH  K ABOB�� � � � � � � � � � � � � � � � � � � � � � � � � 1 6

marinated chicken breast skewers, roasted tomatoes and onions  GF

AVL I  BURGER �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 5

ground lamb shoulder, herbs, spices, spicy feta spread and greek fries

SAG ANAK I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9  

kasseri cheese melt topped with peppered figs and honey V  GF

HORTOP ITA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 8

Northern Greek-style endive, leek, and spinach filo puff VN

GREEK LE T TUCE  WRAPS �� � � � � � � � � � � � � � � � � � � � � � � � � 7

roasted greek vegetables, rice, yogurt dill sauce  V  GF

 
GR ILLED  ART ICHOKES �� � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

onions, capers, lemon zest, evoo VN  GF  

ZUC CHIN I  CH IPS �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

thin slices fried crispy and served with garlic dip  V  

K AL ITSO UN IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

cretan-style cheese puff in pastry dough, drizzled honey, sesame seeds  V 

TAVERNA ST YLE  L AMB CHOPS �� � � � � � � � � � � � � 28

five thin-cut grass fed New Zealand lamb chops

BEEF YO UVE TS I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 23

baked casserole with orzo, tomato cinnamon sauce, grated kasseri cheese  

SE AFO OD ORZO�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 1

shrimp, scallops & salmon over pasta with grated kasseri cheese   

PL AK I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 8

wild alaskan pollack casserole with tomatoes and onions GF

WHOLE  F ISH �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 29

basted in a traditional dressing of olive oil, lemon and oregano.    GF

P ORK SO UVL AK IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 2

four mini pork skewers served with pita triangles and a garlic aioli 

SHEF TEL IA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

tender cypriot-style pork meatballs served with greek slaw 

MANT I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 9

pontian-style dumplings with seasonal fillings

K ATA IF I  PRAWNS�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 1

cold water prawns wrapped in shredded filo, boukovo pepper mayo

O CTOP OD I �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4

grilled octopus over fava spread, ouzo-pickle slices  GF

PASTO URMA PE IN IRL I �� � � � � � � � � � � � � � � � � � � � � � � � � � � 1 1

pontian-style pizza boat with spicy cured beef and Greek cheeses

BASMAT I  R ICE �� � � � � � � � � � � � � � � � 5

olive oil, scallions, herbs and lemon zest   VN  GF

G IG ANTES �� � � � � � � � � � � � � � � � � � � � � � � 8

white beans, feta crumbles, tomato sauce VN  GF

MANESTRA�� � � � � � � � � � � � � � � � � � � � � 5

orzo with tomato sauce  & kefalotyri cheese  V

GREEK FR IES �� � � � � � � � � � � � � � � � � � � 7 

oregano & feta  V  

BRO ILED  VEGE TABLES �� � � � 6 

olive oil and lemon dressing VN   GF

WITH  P ITA OR  VEGG IES .   SUB  GF P ITA ( + 1 )

TARAMA�� � � � � � � � � � � � � � � � � � � � � � � � � � � 7

traditional cod roe dip  

TZ ATZ IK I �� � � � � � � � � � � � � � � � � � � � � � � � � � 7 

yogurt and cucumber V  GF

T IROK AF TER I �� � � � � � � � � � � � � � � � � � � 7

spicy feta V  GF

MEL ITZ ANOSAL ATA�� � � � � � � � � 8

roasted eggplant made tableside VN   GF    

ROT ISSER IE  GREEK BARBECUE

SERVED AS  A SANDWICH /  PL AT TER

GYROS  SANDWICH�� � � � � � � � � 1 5

thinly sliced grass-fed lamb, with greek fries, 
greek slaw, tzatziki 

HERBED CH ICKEN�� � � 1 5  /  18

traditional herbs and spices,  greek fries, greek 
slaw, tzatziki sauce

BERKSH IRE  P ORK�� � 1 6  /  20

special greek spice rub, with greek fries, greek 
slaw, garlic sauce 

S O U P S

S A L A D S

AVGOLEMONO�� � � � � � � � � � � � � � � � � 4

traditional egg-lemon, chicken rice  

I K AR IAN  LONGEV IT Y�� � � � � � � 4 

chickpea & leek stew  V GF

GREEK V ILL AGE �� � � � � � � � � � � � � � 8

chopped vegetables, feta cheese  V GF

LE T TUCE  &  ORANGE�� � � � � � � � 7

fennel, radicchio, kefalograviera cheese  V GF

CYPR IOT�� � � � � � � � � � � � � � � � � � � � � � � � � 8

chickpeas, lentils, quinoa, seeds, nuts, herbs, yogurt  V GF

SE ASONAL�� � � � � � � � � � � � � � � � � � � � MP

please check with your waitstaff  V GF

A D D  T O  Y O U R  S A L A D 

chicken 5   -   pork 6   -   shrimp 8

J O YK E F I

” living joyfully in the moment”

GREEK FE AST BBQ L AMB
TABLES IDE  OR  TAKE-O U T

72  HO UR PRE-ORDER  MARKE T PR ICE

roasted leg of lamb:  6-10pp
lamb shoulder:  6-10pp  quarter lamb:  4-8pp


