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Saganaki... The Flaming Cheese! OPA!
Flaming Fontinella cheese lit with brandy. Served with

pita.10.99

Greek Fries
Crispy beer battered french fries, topped with crumbled
feta cheese, seasalt, oregano, and fresh lemon. 5.99

Mini Gyros Trio

Three mini grilled pitas, with chopped gyros, tzatziki sauce,
diced tomatoes, red onion, crumbled imported feta, and
balsamic glaze.10.99

Roasted Garlic
Served with baked imported feta cheese, toasted bread,
and our Greek vegetable garnish. 13.99

Calamari
Breaded with season flour and crispy fried. Served with
cocktail sauce. 14.99

SELERELY

GR€<K SW<LTS

Baklava Cheesecake Creamy cheesecake with sweet
honey syrup, crushed walnuts, & cinnamon, with phyllo &
topping. A deconstructed baklava infused with cheesecake!
6.99 (nutallergy)

Baklava classic 2.99/pc (Nut allergy)

Galaktobouriko Sweet syrupy layers of phyllo pastry with
Greek custard filling.2.99/pc

<XTRA PITA $1.9% / <XTRA TZATZIKI $.5%
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Restaurants

Mini Gyros

PRINKS

MAITAIS 9.99

RUM BARRELS 9.99

Moschofilero Boutari Wine
White Blend $9.5 glass or
$38 bottle

OUZO, No12
Shot 35
Onthe Rocks $6

Ouzo Lemonade $6 —
¥ Greek Fest Mai-Tais

AVSGOLEMONO SOLP

[ cream of chicken with rice and lemon—
d P homemade. Served at the Squire for 40+ years!

Cup 4.99 Bowl 5.99

Baklava Cheesecake
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GR€<K STR<LT PITAS

Pita Sandwiches served with over grilled pita, with
tomatoes, onions, homemade tzatziki, and fries.

GYROS PLATE*
Carved gyros with grilled pita,
onions, tomatoes, tzatziki sauce,
Chicken Souvlaki Pita* and steak fries. 16.49
Broiled chicken kebab. 13.99

Gyros Sandwich Pita*
Delicious carved gyros! 13.99

Pork Souvlaki Pita*
Broiled pork tenderloin kebab. 13.99
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"LORBA TH<¢ q4R<<K" PLATT4RS

Zorba platters served with choice of one main, rice pilaf, Greek lemon potatoes,
grilled pita, greek salad, tzatziki, and lemon.

Baked Greek Half Chicken* Baked half chicken with Chicken Souvlaki* Marinated chicken kebabs 17.99

herbs, garlic and lemon 18.99 Pork Souvlaki* Marinated pork tenderloin kebabs 18.99

Pastistio Greek Lasagna! Layers of macaroni noodles, ground

Chicken and Pork Souvlaki Combo* One of each! 18.99
beef and lamb, and creamy bechamel sauce 17.99
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GR<4<IAN STYLS TH¢
PINN4RS (R€<K

Served with choice of soup or salad, rice pilaf, and
roasted bell peppers and zucchini. $ ﬁ L a D
Grecian Style Salmon* Broiled Atlantic Salmon with extra

virgin olive oil, lemon, herbs and spices, topped with diced
tomatoes, garlic, and feta cheese. 24.99

Fresh greens, grape
tomatoes, red onion,

Grecian Style Chicken Breast* Panko crusted sauteed cucumbers, pepperoncinis,
chicken, with extra virgin olive oil, lemon, herbs and spices, imported feta, Greekolives,
topped with diced tomatoes, garlic, and feta cheese. 20.99 green pepper, house

. vinaigrette, and anchovy
Grecian Style Pork Chops* Two 8 oz center cut pork chops, (onrequest). 14.29

broiled, and topped with extra virgin olive oil, lemon, herbs Add Chicken 3.99
and spices, topped with diced tomatoes, garlic, and feta

Add Gyros 5.99
cheese. 20.99

Baked Greek Chicken* Half Chicken, baked with lemon,
olive oil, garlic, herbs and spices. A Greek Specialty 19.99

4R€<€K SID<S

Roasted Lemon Potatoes 3.99
Rice Pilaf3.99

Greek Fries 5.99

Pita1.99

Tzatziki Sauce .69

Feta Cheese (1 pc) 2.99

Small Greek Salad 6.99
Avgolemono Soup

Cup 4.99 /Bowl 5.99

* Note: “The lllinois Department of Public Health advises that eating raw or under-cooked

‘ meat, poultry, eggs or seafood poses a healthrisk to everyone, but especially to the elderly,
young childrenunderage 4, pregnant women, and other highly susceptible individuals with
Baked Greek Chicken* compromised immune systems. Thorough cooking of animal food reduces the risk of illness”.




