3 for $35 Menu

Tuesdays - All Day

Starter
Choose one

GREEK SALAD
Whipped Feta, Cucumbers, Grape Tomatoes, Fennel,
Kalamata Olives, Sherry Vinaigrette

CLASSIC CAESAR SALAD*
Chopped Romaine, House Caesar, Shaved Parmesan

SOUP OF THE DAY
Ask your server for details

Entrée

Choose one

CAJUN SHRIMP & GRITS
Creole Style Pacific Tail-on Shrimp, Parmesan Grits, Grilled
Sourdough Crostini

TAGARIS GYRO
Cucumber, Grape Tomatoes, Red Onion, Barrel-Aged Feta,
Tzatziki,
Meat Choice: Lamb and Pork Sausage, or Roasted Chicken
Served with Choice of Chips or Frites

FRAGRANT ZAATAR, CREAMY FETA, OLIVE

FLATBREAD
Barrel Aged Whipped Feta, Israeli Zaatar Seasoning, Mixed
Olives, Paprika Oil, Sherry Vinaigrette, Parsley

BLACKBERRY HABANERO BBQ CHICKEN

FLATBREAD
Pancetta, Red Onion, Aged White Cheddar, Fresh Mozzarella

Dessert

Choose one

CHOCOLATE BOMB
Flourless Chocolate Cake, House Made Espresso Ice Cream,
Red Wine Reduction Sauce

KING FUJI APPLE FLATBREAD
Housemade Crust, Fire Roasted Apples, Streusel, Housemade
Vanilla Ice Cream, Powdered Sugar Glaze

We politely decline any modifications.

* May contain raw or undercooked animal products or may be unpasteurized. Such items may
increase your risk of food borne illness, especially if you have medical conditions.
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