St. Sophia FOOD FESTIVAL

SEPTEMBER 10 - 13, 2020

CURBSIDE PICKUP

PASTRIES

THURSDAY - FRIDAY 4-8PM ; SATURDAY 11AM-8PM ; SUNDAY 12-7PM
Baklava

A buttery phyllo pastry layered with walnuts
and spices that is topped with a honey syrup.

Greek Meatballs

Baked meatballs made with beef and spices……………………………………………….. 11.50

Lamb Shank

Baked tender lamb shank braised with tomatoes, herbs and red wine……………….. 23.00

17.00 Bougatsa

Pork Souvlaki

Two marinated pork tenderloin kabobs……………………………………………………… 18.50

12.75

Chicken Souvlaki

Two marinated chicken tenderloin kabobs…………………………………………………

11.50 Fenikia

17.25

* Platters above served with rice pilaf, string beans, small Greek salad and bread.

Baked layered eggplant, zucchini and potatoes with seasoned ground beef
topped with an egg-based béchamel sauce………………………………………………... 16.00

Moussaka

Baked layers of macaroni and seasoned ground beef topped with a creamy
egg-based béchamel sauce…………………………………………………………………….. 15.00

Pastitsio

6.50

Greek Meatballs

with fries

Greek Village Salad - Large

A bed of crisp lettuce, tomatoes, cucumber,
red onion, pepperoncini, topped with feta
cheese, kalamata olives, and Greek
dressing (served on the side).
Gyro Sandwich

SIDES

10.25 Galaktoboureko
9.25

4.00 Spanakopita

9.25 Greek Village Salad - Small

4.00

A bed of crisp lettuce, tomatoes, cucumber,
red onion, pepperoncini, topped with feta
cheese, kalamata olives, and Greek
dressing (served on the side).

8.00 Rice Pilaf

Slices of a lamb & beef blend seasoned with
Rice seasoned w/Greek herbs steamed
special spices, wrapped in a pita bread and
in chicken broth.
topped with tomatoes, onions & tzatziki.
Rice Pudding
with fries 10.50
Souvlaki Sandwich (Chicken or Pork)

9.25

String Beans

Baked Greek-style beans blended
with onions, tomatoes & spices.

Juicy, marinated chicken or pork on a
skewer, grilled to perfection. Served on a
pita bread with onion, tomato & tzatziki.
with fries

Stuffed Grape Leaves
11.75 A blend of rice & special seasonings,

Spanakopita

5.00

Layers of buttered phyllo dough filled
with spinach, eggs and feta cheese.

TAKE & BAKE

6.50 Fries
9.00 Sliced, seasoned potatoes golden fried.

CURBSIDE PICKUP
3.00

3.00

Greek yogurt, cucumber & garlic sauce.

Phyllo pastry filled with a light cream
custard, topped with a honey syrup.

3.00

Kourabiedes

A butter cookie dusted in powdered sugar.
Koulourakia

Delicious butter and egg braided cookie.
A great coffee dipper.
Paximadia

A twice-baked cookie, similar to a biscotti.
Tsoureki

4.50

4.50
10.00

Traditional Greek sweet bread.
Soft Drinks Coke, Diet Coke, Sprite 12oz

Iced Tea 16.9oz
Aris Greek Lager Beer

All food served is authentically Greek.
The traditional Greek food
we eat in our own homes.

Greek Wine

Food availability not guaranteed.
2.25

4.00

BEVERAGES

2.50

wrapped in tender grape leaves.
Tzatziki

SOLD OUT
ORDER ONLINE

2.50

3.00

Delectably spiced cookie dipped into a
honey syrup and sprinkled with walnuts.

* Platters above served with string beans, small Greek salad and bread.

A LA CARTE

SOLD OUT

3.50

All prices subject to change.

Ouzo

2.00

bottle
6 pack

Halkidiki White 750 ml
Halkidiki Red 750 ml
Rapsani Red 750 ml
Malamatina Retsina 500 ml
Tsantali Mini 200 ml

1.50

4.00
18.00
15.00
15.00
20.00
10.00
6.00

