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GENERATIONS OF TASTE

Baklava  | crisp, buttery version of Greece’s most famous honey-syruped dessert   $5

Baklava Cheesecake  | a spin on the timeless classic, NY-style   $6

Diples  | sweet, fried pastry ribbons feature sugared almonds and Metaxa spiked honey   $5 

Strudel | Apples and Greek cream cheese encrusted in a crisp phyllo $6 

Loukamades “Honey Tokens”   | Highly Recommended! Fluffy doughnuts lightly fried and bathed 
in a bath of simple syrup, honey, cloves, and cinnamon -   (Please allow a few extra  minutes!) $5

Tsantalis Mavrodaphne, Greece ’09   $9/38

Yogurt with Honey and Nuts  | tart Greek yogurt with almonds, walnuts, or pecans and a generous 
drizzle of greek honey spiced with cloves  on an almond tuile $5

Assorted Greek Cookies  |  served with fresh fruit and nuts  $5

   Melomakarona-classic honey-soaked spice cookies 

   Kourambiedes-Greek wedding cookies are delicate, buttery shortbreads coated with powdered 
      sugar and fragrant with rose water  

Rice Pudding Brulee| prepared in the traditional Greek fashion - infused with citrus.  served chilled, 
and then topped with a crisp crust and seasonal fresh fruit  $6

Innocent Bystander Moscato, Australia ’09   $8/29

Featured Bread Pudding  | made fresh daily with our homemade focaccia bread  6.95

Chocolate Hazelnut Crepes | light, sweet chocolate crepes with a thick rich chocolatehazelnut 
filling  $6

Cheesecake  | classic style cheesecake with shortbread cookie, seasonal fruit, and caramel sauce   $6

Chocolate Torte  | flourless chocolate cake with chocolate mousse topped with caramel toffee  $6

Tiramisu  | lady fingers soaked in espresso with Greek yogurt and mascarpone cream  $6

Portal Late Bottle Vintage Porto, Portugal, ’05   $9/48

Desserts 



After Dinner Drinks
Do    di     yós

GENERATIONS OF TASTE

Greek Coffee  | a strong brewed coffee, served with foam on the top and grounds on the bottom of 
the cup. Made table-side in a briki for two or four   $4/6

 sketos (pronounced SKEH-tohss)  | unsweetened

 metrios (pronounced MEHT-ree-ohss)  | lightly sweetened

 glykos (pronounced ghlee-KOHSS)  | sweet

 vary glykos (pronuonced vah-REE ghlee-KOHSS)  | extra strong and sweet  

Espresso  | single or double shot $2/3

Espresso Macchiato| a double shot of espresso with a generous layer of frothed milk on top  $4

Cappuccino  |  a double shot of espresso served with steamed milk and a light layer of froth   $4
   Mocha - add a little chocolate  $5

   Vani l la- add vanilla $5 

We Featured a Wide Selection of cordials  | 

B & B          Bailey’s Irish Cream  Chambord Disaronno Originale Drambuie         
Frangelico Grand Marnier   Hennessy VS Hennessy Black  Kahlua       
Ouzo Metaxa Romana Sambuca Classica Tuaca

Portal Late Bottle Vintage Porto  | 05‘   $9/48
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