Baklava 12
Layered pastry dessert made of filo pastry, filled with chopped
Walnut and sweetened with honey

Red Wine Poached Pear 14
Enhance the natural sweetness of the fruit with delicious red wine
and spices

Galaktoboureko 12
Phyllo sheets sprinkled with melted butter and coupled with a light
semolina custard

Yogurti 13
Served with caramelized apples, raisins, bourbon
caramel sauce, and a scoop of vanilla bean gelato

Chocolate Souffle 14
While quiche has a savory pastry crust filled with a custard base
made from whole eggs and cream, a soufflé relies heavily on
whipped egg whites to give it a light and airy texture

Lemoni Creme Briilée 14
House special—silky lemon custard in a fresh lemon shell,
caramelized sugar crust.

Greek Coffee 5
Double Greek Coffee 7
Herbal Tea Selection 5
Greek Espresso Martini - 15
Lemon Drop - 14
Cristian Brothers Tawny Port - 13
Ouzo Barbayanni - 16




Angels Envy 19 Maker’s Mark 18
Bulleit Bourbon 18 Willet Pot Reserve 22
Makers 46 9 Wild Turkey 18
Elijah Craig 19 Basil Hayden’s 19
Bu~alo Trace 18 High West 18
Woodford Reserve 9 Four Roses 13

RedBreast 12 Year 28 Bushmills Black Bush 16
Jameson 26

WhistlePig 6 Year 19 Knob Creek 22
Bulleit Rye 18 ‘Woodford Rye 16

Jim Beam 15 Jack Daniels Single Barrel 20
Jack Daniels 14

Suntory Whiskey TOKI 25 Yamazaki Reserve 35
Hibiki Japanese Whiskey 335

Aberfeldy 12 Year 19 Chivas Regal 18 Year 24
Glenlivet 12 Year 18 Chivas Regal 12 Year 16

Johnnie Walker Black 18 Glenmorangie Lasanta 12 Year 2:
Johnnie Walker Blue 55 Laphroaig 10 Year 18

Johnnie Walker Double Black 18

Dow’s Tawny Port 10 Year 15 Dow’s Tawny Port 40 Year 45
Dow’s Tawny Port 20 Year 19 Inniskillin Vidal Icewine 33
Dow’s Tawny Port 30 Year 30 Inniskillin Pearl Sparkling Icewir

Grand Marnier 16 Frangelico 12
Drambuie 15 Amaretto Disaronno 12
St. Elizabeth Allspice Dram 15 Sambuca Romana 15
Luxardo Fernet 14 Chambord 13

Fernet Branca 14 Kahlua 12

Baileys Irish Cream 12 Grappa Nonino 17

Hennessy Very Special 14 Rémy Martin 18






