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Chef Jackie Portalakis

c o u r s e  o n e
Greek Salad

classic greek salad, extra virgin olive oil, feta slab

Freshly Baked Bread
our famous pitsomonio dip

c o u r s e  t w o
Choose Two

Beef Souvlaki
AAA angus beef tenderloin,

onions, bell peppers. Served with rice,
roasted potatoes and vegetables.

Chicken Souvlaki
Fraser valley farm fresh chicken breast,
onions, bell peppers. Served with rice,

roasted potatoes and vegetables.

Lamb Souvlaki
New Zealand spring leg of lamb,

onions, bell peppers. Served with rice,
roasted potatoes and vegetables.

Pastichio
The “Greek Lasagna.”  Baked layers of mezzani pasta,

seasoned ground beef, creamy bechamel.
Served with rice, roasted potatoes and vegetables.

c o u r s e  t h r e e
Bougatsa

A delicious traditional Greek vanilla custard,
wrapped in filo pastry with icing sugar and cinnamon.

v i n o  Choose One

Peller Estate Family Sauvignon Blanc
Clear and bright with a fresh clean aroma of melon, 

gooseberry and lemon grass.  A refreshing, light to medium 
wine with fruit-forward flavours of juicy green apple and pink 
grapefruit.  A fabulous sippng wine that finishes with lemon, 

lime and honeydew flavours.

Peller Estate Family Merlot
a beautiful bouquet of blue plum, tobacco, black fruits and a 

touch of earth.  A medium bodied red wine with rich ripe fruit 
flavours of cherry and dark plum accented by a sprinkling of 

sweet spice.


