
 

 

 

 

 
 

 

 
 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

·A GREEK MEDITERRANEAN RESTAURANT" 

0 0 

H A P P Y  H O U R  M E N U  

H O T  M E Z E D E S  

ESTIA CHIPS M 12 
Zucchini & eggplant fried crispy and served with 
tzatziki 

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

CHEESE SAGANAKI M 

10 

11 
Pan fried kefalograviera cheese served with lemon 

OCTOPODI 13 
Charcoal grilled octopus with red & sweet onions, 
dill, roasted peppers, capers, parsley & red wine 
vinaigrette 

CALAMARI 12 
Fried with spicy tomato sauce 

GRILLED SHRIMP 15 
Jumbo wild caught shrimp grilled and served with 
ladolemeno 

KEFTEDES 11 
Lamb and beef meatballs stufed with feta 
in marinara 

H A N D  C R A F T E D  C O C K T A I L S   $ 1 0  

POMEGRANATE MARGARITA       
Blanco Tequila, simple syrup, lemon, lime, 
pomegranate liqueur 

ESTIA SPRITZ 
Lillet, St. Germain, Sparkling Wine 

ESPRESSOTINI                                   
Vanilla Vodka, Kahlua, Espresso 

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

ROSEMARY MARTINI                             
Rosemary infused vodka, elderfower liquer, 
fresh lemon, simple syrup, cranberry juice 

SEASONAL SANGRIA                                   
House made with fresh fruit 

W I N E  B Y  T H E  G L A S S  $ 8  

PINOT GRIGIO 
Castelli, Italy 

CHARDONNAY 
Cloud Break, California 

RIESLING 
Prost, Mosel, Germany,  

SAUVIGNON BLANC 
Rata Estate, Marlborough, NZ 

MERLOT 
La Tour de Gatigne, Languesdoc, France 

TEMPRANILLO 
Faustino, Rioja, Spain 

PINOT NOIR 
Alias, California 

MALBEC 
San Huberto, Rioja, Argentina 

C O L D  M E Z E D E S  

HORIATIKI SALATA 12 
“Greek country salad” with vine ripened tomatoes, 
green peppers, cucumbers, red onions, feta, olives 
and red wine vinaigrette 

ROMAINE SALATA 10 
Chopped romaine hearts, housemade oregano 
crutons, grated feta and kealograviera cheeses, 
creamy caper dill dressing 

OYSTERS (6pc/12pc) 12/22 
Chef’s choice served with cocktail sauce and a 
mignonette 

B E E R  $ 5  

VERGINA LAGER Greece 

VERGINA AMBER Greece 

STELLA ARTOIS Belgium 

AMSTEL LIGHT Netherlands 

HAPPY HOUR MENU AVAILABLE  EVERYDAY 3:30pm-5:30pm 
Happy Hour menu only available at the bar and the high top tables 

*accessible seating available 

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