EST. 2026
LITTLE FALLS, NJ

FRESH INGREDIE

APPETIZERS

Loukaniko 16
Greek sausage with pita bread & tomato.

Grilled Lountza & Halloumi 16
Served in pita bread & tomato.

Halloumi Fig Saganaki 16
Served with tzatziki sauce.

Greek Beef Meatballs 16
Served with tzatziki sauce.

Feta Phyllo 15
With honey & sesame seeds.

Fried Calamari 20
Crispy calamari with lemon.

Shrimp Feta Saganaki 2

Shrimp sautéed in a tomato-garlic
sauce with roasted peppers, topped with feta.

Grilled Octopus 29
2 grilled octopus tentacles,
finished with extra virgin olive oil & fresh lemon.

Zucchini Chips 15
With tzatziki.

Greek Feta Fries 2
With herbs & feta.

Greek Dipping Platter 20
Hummus, tzatziki, tirokafteri (spicy feta) & pita.
Mini Tiropitakia (5 pcs) 10

Cheese-filled mini phyllo pastries

with honey & sesame seeds.

Mini Spanakopitakia (5 pcs) 10
Spinach & feta-filled mini phyllo pastries.

Homemade Greek Soup 9
Ask about today’s freshly prepared soup.

SIDES

Souvlaki Sticks 8
Greek Fries 9
Lemon Potatoes 9
Rice Pilaf 7
Pasta 10

BOWLS

RICE » POTATO = GREENS - TOMATO - CUCUMBER + ONION

Spanakopitakia Rice Bowl 22
5 spinach & feta-filled mini phyllo pastries
over rice with fresh greens, tomato,

cucumber & onion.

Fournos Bowls
Chicken Souvlaki 14
Pork Souvlaki 14
Pork Gyro (Sliced Pork Souvla) 14
Lamb & Beef Gyro 14
Homemade Lamb & Beef Patties 18
Grilled Shrimp 24

Add: Chickpeas 2 « Feta 3 + Beets 2
Choice of: Tzatziki, Tirokafteri, Hummus
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AUTHENTIC GREEK CUISINE ;,)'

.~ LUNCH & DINNER =

NTS = GREEK ROOTS « FROM OUR HOME TO YOUR TABLE ‘L

SALADS

Greek 16
Tomatoes, cucumbers, red onion, feta,
Kalamata olives, oregano, extra-virgin

olive oil.

Cretan 17
Tomato, cucumber, onion, peppers, beets,
potato, chickpeas, boiled egg, Kalamata olives,
goat cheese, olive oil & oregano.

Cyprus 17
Mixed greens, cabbage, halloumi, tomato,
cucumber, onion, red wine vinegar,

olive oil & oregano. Kalamata olives.

ADD PROTEIN TO ANY SALAD
Chicken Souvlaki or Chicken Gyro ~ +7
Pork Souvlaki or Pork Gyro +7
Lamb & Beef Gyro +7
Homemade Lamb & Beef Patties  +10
Grilled Shrimp +10

HANDHELDS

Served with Greek fries.

Traditional Athens Gyro 18
Chicken, Lamb & Beef or Pork Gyro

(sliced pork souvla) with tomato, onion & tzatziki
in homemade pita.

Rita’s Hot N’ Spicy Gyro 18
Choice of chicken or pork gyro, seasoned

with our signature blend of spices, with tomato,
onion and your choice of spicy feta or tzatziki.
in homemade pita.

Fournos Toast 17
Cyprus koulouri toast with butter, lountza,
halloumi, tomato & cucumber.

Mosfilos Souvlakia Mix 18
Pork souvlaki & sheftalia served in pita.
Nicosia Club Sandwich 18
Chicken souvlaki or sliced pork souvla,

roasted peppers, caramelized onions,

signature cheese blend & tzatziki in pita.
Limassol Chicken Panini 18
Grilled chicken, halloumi, roasted peppers &
tirokafteri on signature koulouri toast.

Steakhouse Burger 18
8 oz prime beef, caramelized onions &
American cheese on a brioche bun.

Double Smashburger Halloumi 20

Two smashed beef patties, halloumi, tomato,
lettuce & caramelized onions on a brioche bun.

PITA

HOMEMADE PITA =+ TOMATO + ONION = TZATZIKI
Souvlaki Pita
Chicken 14 « Pork 14

Homemade Lamb & Beef Patties 18
Grilled Shrimp 20

Gyro Pita
C%:Een 14 -«

Sliced Pork Souvla 14

Choiceof: 14 1

o

ANDROULLASKOUZINA

= TRADITIONAL GREEK DISHES§ ——

Moussaka 24

With lemon-baked potatoes.

Pastitsio 24 [ 3

With lemon-baked potatoes. / |
/2

Spanakopita 2 e

With Greek salad. '

Chicken Lemonata 25 :

Tender chicken sautéed in clove spiced
lemon butter sauce served over rice.

Kleftiko 39

Premium domestic lamb, slow-roasted
with oregano and served with lemon-baked potatoes.

SEAFOOD 2

Shrimp Pasta 2%

Shrimp seared in EVOO & garlic,

tossed with spaghetti.

Shrimp Feta Saganaki 26 f '
Shrimp sautéed with roasted peppers ina

tomato-garlic sauce, topped with feta, served over rice.
Lavraki Filet 33

With roasted peppers, served with choice of

lemon-baked potatoes, rice pilaf or Greek fries.

r
Pappas Seafood Platter 0 4
Lavraki, shrimp & calamari, broiled to sear and A
pan-finished with EVOO & fresh lemon. 4 .
Served over rice pilaf. \\

THERAPON'S GRILL

SCRVED WITH VEGETABLES, RICE PILAF,
LEMON~ROASTED POTATOES, PITA & YOUR CHOICE OF SAUCE,

Souvla Platter 25
Traditional bone-in chicken or pork, slow-roasted ~ *~}
for over two hours. /
Available daily from 6:00 PM. r

Souvlaki Platter 23/
Chicken or pork souvlaki.

Gyro Platter 22
Chicken or lamb & beef gyro.

Lamb & Beef Platter 24 W -
Homemade lamb & beef patties, .
seasoned with our signature Greek spices.

Pork Souvlakia & Sieftalia Platter 24
Grilled pork souvlakia paired with 3 traditional

Cypriot sieftalies.

Bifteki Platter 24

2 Greek-style beef patties.

Lamb Chops 3

4 grilled lamb chops, seasoned with herbs & lemon.

Mixed Grill Platter 9 -

2 grilled lamb chops, loukaniko, 2 traditional
Cypriot sieftalies & chicken and pork souvla
(souvlaki when unavailable).




GOOD : g lé E

FOOD ,

BRIGHTER :

DAYS AUTHENTIC GREEK CUISINE =
LITTLE FALLS, NJ
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BREAKFAST & BRUNCH of

9AM - 2PM L4 B

Egg?(ﬁn;&SthELETTESQ Served on our traditional Greek sesame bread. %ﬂf]f: PEHTC;IS!JASSICS /1 1 /f'a

Add any side for $5. Bacon, Egg & Cheese 9 Served with butter and maple syrup. /

Served with Greek Breakfast Potatoes & Toast. Taylor Ham, Egg & Cheese 9 Ad‘:&idcs +85. %

Fournos Omelette 15 : Baklava Pancakes 14} 48

; Loukaniko 12 Baklava, honey & whipped cream.

Peppers, onions, tomato, T Y P

with chicken or pork souvla. A ' Greek Yogurt & Berry Pancakes 15

Cvprus Omelette 19 Lountza 12 Fluffy pancakes with Greek yogurt,

HXII]::)umi lountza (Cyprus bacon) “gg o Sitong(c o

W T e L ' Dubai Pistachio Pancakes 17

Dubai Chocolate, Pistachio Cream,
Greek Omelftte 15 PRE:‘AJ](:!FAS;I‘ PkiLiA'IIERS Pistachio Gelato & Whipped Cream. [
Served w as S, .

Feta, tomato, olives. vﬁ{:;e :!;a d &el%(%:l'lm:i? S pUEios Classic Waffle 1]

Cretan Omelette 15 : Add sides +$5.

Goat cheese, tomato & olives. Greek 19 Strawberry & Nutella Waffle 16

Feta & loukaniko sausage. Fresh strawberries, Nutella & whipped cream.

AVOCADO TOAST The Cyprus Breakfast 19 Dubai Pistachio Waffle 17

Grilled halloumi cheese & lountza Dubai Chocolate, Pistachio Cream,
g\voca:_:lo Toast . 15 (Cyprus bacon). Pistachio Gelato & Whipped Cream.
eggs, feta, tomato, parsley & onion :
on our sea salted avocado mash. (;retan . L Class.lc French Toast 1
Goat cheese & loukaniko sausage. Add sides +$5. -
g\voca?o&: Lox Toaslt oy L Baklava French Toast 14 |
eggs, feta, tomato, parsley & onion = 3 Y .
- %ir S e avolga I myash. GREEK YOGURT BOWLS Golden French toast topped with crushed :

g baklava, Greek honey, cinnamon & whipped cream.
Greek Yogurt Parfait 10

SIDES Creamy Greek yogurt layered with YYS§MO Fre‘.‘Ch_ Toast 17
Ty : French toast with sour cherry, yogurt cream,
sour cherries, granola & honey.

1 Scoop 4
2 Scoops 7

Lountza (Cyprus Bacon) 5 cinnamon, walnuts and honey.
American Bacon 5 Baklava Yogurt 8 Nutella Strawberry Banana Crépe 15
Loukaniko Sausage 5 Greek yogurt with shredded baklava Fresh strawberries, bananas, Nutella & whipped cream.
Taylor Ham 5 & Greek honey. ¥4 . e ;
e 5 Fournos Yogurt 9 Dubai Pistachio Crépe 1779}
A 56 do Sli 5 Fresh Bulk: vialoutilhorey & Dubai Chocolate, Pistachio Cream, /
vocado Slices : resh fruit, walnuts, honey & cinnamon. Pistachio Gelato & Whipped Cream.
KAFE BAR
COFFEE . COLD DRINKS & REFRESHERS SMOOTHIES
Espresso 3.5 Fresh Squeezed Orange Juice 6 Banana « Berry « Mango 8
Drip Coffee 3 Fresh Squeezed Lemonade 6 Add Greek Yogurt +2
Cappuccino 5 Flavored Lemonade 7
Iced Latte 6 (Strawberry « Mixed Berry * Rose-Mint) PROTE[N SHAKES
Cold Brew 6 Fruit Infused Refreshers 6 Healthy Hercules — 45g Protein 8
Iced “Freddo” Espresso 6 (Sparkling Water ‘wfrh Orange or Lemon, Zeus Thunder - 30g Protein 8
Iced “Freddo” Cappuccino 6 Sour Cherry « Mixed Berry + Rose-Mint) Spartan Strength - 40g Protein 8
Frappc 6 Greek Soda 4
v . | LOOSELEAFTEAS g S
Mocha : 55 Pistachio + Vanilla « Strawberry « Nutella 8
Caramel Macchiato 55 White Gingered Apricot 5 | BreakfastBlend 5
Americano 4 Peachy Keen Oolong 5 | Herbal Powerhouse 5
Traditional Greek Coffee 35 Green Passion & Envy 5 | Mint 5 EPIEICU:HLTFYC SHAEhESI Tiramisu 10
Royal Earl Grey 5 | Lavender Chamomile 5 B e L
Dubai Chocolate + Sweet Cherry
b
ALEXANDRA’S BAKERY
TRADITIONAL DESSERTS CAKES SAVORY PIES GELATO
Baklava 7 Sokolatopita 7 Mini Spanakopita (3 pcs) 6 Indulge | Fine Toppings
Ekmek Kataifi 7 Portokalopita 7 Mini Tiropita (3 pes) 6 Vanilla « Chocolate « Strawberry
Galaktoboureko 7 Cheesecake Variety 8 Bougatsa 7 Cookies n Cream + Pistachio
Sokolatina Cravers 7 Greek Koulouri 3
7

Plain Croissant 4
Nutella Croissant 4.50
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Caramel Cake





