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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 

Freshly Baked Bread
our signature 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 potato and vegetables.

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

roasted potato and vegetables.

San Marzano
Artichokes, button mushrooms, sun dried tomatoes, 

basil, extra virgin olive oil, topped with feta, 
fresh tomatoes, penne.

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

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

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

v i n o  Choose One

Jackson Triggs Reserve Merlot VQA

Fresh red plum, jammy strawberry, rich mocha notes 
and smoky toast on the nose. The palate is full of 

the same �avours that present on the nose. 
The tannins are medium and the acidity is 

balanced with medium �nish.

Jackson Triggs Reserve Sauvignon Blanc VQA

This crisp and refreshing Sauvignon Blanc has notes 
of gooseberry and grapefruit on both the nose and 

the palate, with subtle hints of fresh grass. 


