
M Indicates Vegetarian Items. 
Notice: The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness

Some menu items have naturally occuring pits or seeds, please use caution.

FISH GYRO	 16
Chef’s choice of fish sautéed and wrapped in pita with 
cabbage, tzatziki, tomato, served with Greek fried         
potatoes and cucumber, tomato and feta salad

MIXED SEAFOOD SOUVLAKI	 18
Shrimp and swordfish are skewered with sweet               
Vidalia onions and cherry tomatoes

CRAB CAKE BURGER	 21
Maryland style crab cake served on a brioche roll          
with Dijon aioli and Greek fried potatoes

LAMB PITA	 16
Braised lamb shank, tzatziki, caramelized onion,                
lettuce, tomato, served with mixed greens and Greek 
fried potatoes  

MEDITERRANEAN SALATA	 16
Chopped romaine hearts, grilled eggplant, red peppers, 
cherry tomatoes, Kalamata olives and sweet balsamic 
vinaigrette topped with fried calamari and grated feta

GRILLED TUNA SALATA	 20
Mixed spring greens, rare seared sesame encrusted    
yellowfin tuna, walnuts, cucumbers, diced tomatoes, 
green apples, grated fea, sweet balsamic vinaigrette 

At the Bar and Outside
Monday-Friday: 4pm – 6pm

Sunday: 7pm – Close

Enjoy half price appetizers, 
and selected drink specials

happy 
     HOUR

DIONYSUS	 11
House infused berry vodka, fresh lemon, 
simple syrup, topped with sparkling wine

POMEGRANATE MARGARITA	 12
Hornitos Plata, rosemary simple, lemon, lime,           
pomegranate juice 

BURNT MANHATTAN	 15
Knob Creek Rye whiskey, orange bitters, burnt brown 
sugar simple syrup served “perfect”

SANGRIA	 12
Seasonal preparation

H A N D  C R A F T E D  C O C K T A I L S
APHRODITE AFFAIR 	 13
Bulleit bourbon, muddled basil and strawberry,             
fresh lemon, Chartreuse torched rosemary

GREEK GIMLET	 14 
Revivalist Equinox gin, Homerican Mastiha,                      
fresh lime, juiced cucumber 
 
REPUBLIC	 13
Bacardi 8 year aged rum, falernum syrup,                             
orange bitters, coconut water ice sphere

MASTIKA MULE	 12
Stoli vodka, mastika rinse, ginger beer
ginger liqueur, Greek honey, fresh lemon

PINOT GRIGIO	 10/38
Cielo, della Venezie, Italy, 2016

RIESLING	 12/45
Leonard Kreusch, Rheinhessen, Germany 2016

SAVATIANO	 11/40
Domaine Harlaftis, Stamata, Attica, 2016

BORDEAUX BLANC	 13/52
Chateau de Matards, Bordeaux, France, 2015

CHARDONNAY	 11/44
Backstory, California, 2016

MOSCHOFILERO	 13/48
Domaine Skouras, Peloponnese, 2016

ASSYRTIKO	 14/52
Argyros, Atlantis, Santorini, 2016

SAUVIGNON BLANC	 13/48
Ponga, Marlborough, 2017

RETSINA	 11/42
Gai’a, Ritinitis Nobilis, Nemea, NV

CHARDONNAY	 20/75
Chalk Hill, Russian River Valley, 2016

						    
	

W I N E  B Y  T H E  G L A S S
WHITE RED

BEER
AMSTEL LIGHT	 7
Amsterdam

ALLAGASH WHITE	 8
Portland

MYTHOS	 7.5
Greece

CORONA	 6
Mexico

CRISPIN CIDER (GF)	 7
Colfax, CA

YUENGLING LAGER	 6
Pottsville, PA

YARDS ROTATING BOTTLE	 7
What Philly Drinks!

TWO ROADS SEASONAL (DRAFT)	 7
Please ask your server for selection

SWEETWATER PALE ALE (DRAFT)	 7
Atlanta, GA

BUCKLER, NA	 6
Netherlands

GUINNESS	 7
Dublin

PINOT NOIR	 11/42
Cloud Break, California, 2016

TEMPRANILLO	 13/48
Mencos, Rioja, 2013

MERLOT	 12/48
Chateau de la Caresse, Cotes du Bordeaux, 2012

AGIORGITIKO	 11/42
Domaine Harlaftis, Nemea, 2015

XINOMAVRO	 13/48
Thymiopoulos, Young Vines, Naoussa, 2015

MALBEC	 11/45
Nieto Senetiner, Mendoza, 2017

AGIORGITIKO	 13/48
Saint George, Domaine Skouras, Nemea, 2014

RED BLEND	 13/46
Chateau Jouclary, Languedoc, 2015

NERO D’AVOLA	 13/48
Indigenous, Sicily, 2015

CABERNET SAUVIGNON	 19/70
Sean Minor, Napa Valley, 2015

Full Wine List Available

E X P R E S S  L U N C H  	 19

SOUPA IMERAS
Chef’s daily soup

DOMATA SALATA M
Sliced vine ripe tomatoes seasoned with Greek 
oregano, red onions, crumbled barrel feta cheese, 
red wine vinaigrette

SPANAKOPITA M
Leeks, scallions, spinach, and feta baked in  
homemade phyllo dough 

ROMAINE SALAD M
Hearts of romaine are tossed in a creamy caper dill 
dressing topped with cheese

OCTOPODI     + $5
Charcoal grilled octopus with red and sweet  
onions, dill, roasted peppers, capers, parsley  
and red wine vinaigrette

HORIATIKI SALATA M     + $4
“Country salad” with tomatoes, cucumbers, green 
peppers, red onions, feta and olives dressed in a red 
wine vinaigrette

FISH OF THE DAY 
Chef’s daily preparation

MOUSSAKA
A traditional Greek casserole layered with seasoned 
ground beef, sliced eggplant, potatoes and topped 
with a Kefalograviera béchamel

CHICKEN SOUVLAKI
Marinated chicken skewered with peppers and onions 
served with rice and mixed greens

ESTIA BURGER
Ground sirloin topped with Gruyeré cheese served on 
a brioche roll with Greek fried potatoes and a side of 
caramelized onions

PASTA ALLA GRECCA M                                        
Rigatoni sautéed with fresh spinach, basil and roasted 
tomato sauce topped with grated feta and fresh basil                          	
	            Add Grilled Chicken 6 / Wild Caught Shrimp 10

LAMB SHANK     + $7
Lamb shank served over trahana pasta with tomato 
kampama, pine nuts, currants and  feta cheese

FIRST COURSE Choose One

ENTRÉE Choose One

XINOMAVRO/CABERNET ROSE	 13
Apla, Drama, 2015

PROSECCO	 12
Beatrice, Ca’Furlan, Italy, NV

MOSCHOFILERO M	 14
Ode Panos, Spiropoulos, Peloponnese, 2013

SPARKLING BRUT ROSE	 12
Croix de Roche, St Emilion

ROSÉ & SPARKLING

LITE FARE

CUCUMBER LIMEADE	 5 
Juiced cucumber, fresh lime, simple syrup

M O C K T A I L S
HERBAL TEA COOLER	 5
Fresh squeezed lemonade, iced tea, fresh mint


