
Athena’s Menu
Fried Calamari . . . . . . . . . . . . . . . . .  13

Saganaki (Flaming cheese) . . . . . . . . . . . . 14

Spinach Pie with Feta in a puffed pastry . . . 14

Grape Leaves stuffed with rice & herbs . . .  12

Tzatziki Sauce Served with Pita bread . . .  13

Hummus Platter Served with Pita bread. .  13

ADD PITA . . . . 3.00

APPETIZERS

   Open Face Sandwich,served on a Pita Bread 
w/ Lettuce, Tomato  & Tzatziki sauce.

                Add French Fries   3.00

Chicken Souvlaki

GYRO & SOUVLAKI 

Gyro (Shaved Lamb )   . . . . . . . . . . . 15

SALADS
Caesar Salad with Chicken    . . . . . . . . 19
Caesar Salad with Shrimp    . . . . . . . . . 21
Greek Salad with Chicken    . . . . . . . .  19
Greek Salad with Shrimp   . . . . . . . . . . 21

FLORIDA’S FOODSERVICE INDUSTRY CONSUMER ADVISORY
Consuming raw or undercooked meats (such as steaks and lamb)
poultry, seafood,shellfish or eggs may increase the consumer’s risk
of foodborne illness, especially if you have certain medical conditions.

*

CHILDREN’S CORNER
12 Years & Younger

Spaghetti with Marinara Sauce . . . . .

Grilled Cheese w/ French Fries . . . . . . . 12
Fried Chicken Tenders w/French Fries .   14

Cheese Pizza   . . . . . . . . . . . . . . . . . . .     12

Entrees
Gyro or Chicken Souvlaki Greek Combo . . 22
             Served with Greek Salad, Grape Leaf,

              Tzatziki and  Pita bread

Moussaka Combo . . . . . . . . . . . . . . . . . . . . 22
Layers of Potato, Eggplant, Ground Beef w/herbs,
and Topped with Our Special Béchamel Sauce.

Pastitsio Combo . . . . . . . . . . . . . . . . . . . . . 22
Layers of Macaroni, Ground Beef w/herbs,
and Topped with Our Special Béchamel Sauce.

Spinach Pie Combo . . . . . . . . . . . . . . . . . . 22

Classic Greek Combo . . . . . . . . . . . . . . . . . . 26
Spinach Pie, Pastitsio, and Moussaka.
Served w/ Greek Salad and Grape Leaf

(Spanakopita) Served w/ Greek Salad and Grape Leaf

Chop Greek Combo . . . . . . . . . . . . . . . . .    28
1 Pork Chop and 3 Lamb Chops
Served w/ Greek Salad and Grape Leaf.

Cheese Pies Combo     . . . . . . . . . . . . . . .  22

Stuffed Chicken . . . . . . . . . . . . . . . . . 23
Stuffed with Spinach & Feta Cheese.
Served w/ Greek Potatoes and Vegetable

Fried Flounder . . . . . . . . . . . . . . . .  23

Lamb Chops . . . . . . . . . . . . . . . . . 34

Served w/ Greek Potatoes and Vegetable

Served w/ Greek Potatoes and Vegetable

Served w/ Greek Salad and Grape Leaf

Served w/ Greek Salad and Grape Leaf

Greek Chicken . . . . . . . . . . . . . . . .  .25
Served w/ Greek Potatoes and Vegetable

Split Plate Charge $3

(Tiropitas) Served w/ Greek Salad and Grape Leaf

  12

. . . . . . . . . . . 16
Greek Salad with Gyro+Tzatziki   . . . . .21

ADD PITA . . . . 3.00

                Add Feta Cheese   2.00



        

Saratoga Spring Water
    San Pelegrino

Glass $8    Bottle $26

Juices

Coffee, Decaf, Hot Tea
Mimosa, Champagne

Soft Drinks
Iced Tea
Pepsi
Diet Pepsi
Sierra Mist
Lemonade
Mountain Dew
Mug Root Beer

Apple
Cranberry
Orange
Pineapple
Tomato

House Wines

Bottled Beers
Aris  - (Greek LAGER)
Mythos - (Greek LAGER)

Merlot
Cabernet
Lambrusco

Chardonnay
Pinot Grigio
Moscato
White Zinfandel

Budweiser
Bud Light
Coors Light
Corona
Heineken
Michelob Ultra
Stella Artois
Yuengling

Retsina      glass $10 / $35
Santorini   glass $16/ $55
Tsantali - Roditis   $40  

Imiglykos Limnos -  - $40

**

Savignon Blanc  - New Zealand - glass $12/ $40
Riesling  Germany - glass $12 / $40*

White Wines

* Centine Toscana   -  $45

Kouros Nemea  glass $12/ $40
Maurodaphne      glass $11/ $38

Naousa Imiglykos - $40
            Melios-Ktima Brinziki - $40

Tsantali- Rouge  -  $38

*
*

Hatzimichalis --  $45
Harlaftis - Nemea -  $45

Nico Lazaridi - 
  

$45

  Bianchi - Malbec  -  $38
CigarZIN -   -  $48
Benzinger  -   $42

* Hahn - Pinot Noir   - glass $12/ $40

  
 

Biagio - Chianti   -   $38

 
Chateauneuf du Pape   - $75

 The Prisoner

  

-   $85

  
Chateaue Ste Michelle - -  $45

Red Wines

Sparkling  Wines

                        

Stela  Rosa Asti   - $40        

    JP.Chenet - Brut -  $40        
Chloe - Prosecco D.O.C. - $40       

Splits

                        

  

  Freixenet Cordon Negro brut
Prosecco D.O.C. 

- $11      

Tsantali Blanc 

Walking Tree Cabernet - $65

Papaioannou- Organic Pinot Noir -  $60

Stags Leap Artemis - $135

                            G.H.Mumm - $85

Far Niente Chardonnay - $120 

glass $10 / $35*

Antinori Tignanello - $220
Brunello Di Montalcino - $120


