
My name is Dorotheos and I would like to share our story with you.

Mediterranean Grill & Pizzeria is your “home away from home”!

Our recipes stay true to the traditions of “the lands of sun, sea 
and olive trees”. Our dishes have been inspired by a beautiful 

blend of Mediterranean cultures that highlight fresh 
ingredients and delicious food.

At the Mediterranean Grill & Pizzeria we strive to create an
environment where everyone feels welcomed. 

As a family man from Greece with two beautiful young 
daughters, It is a pleasure to have a place big enough for the 

whole family and friends to gather, enjoy our warm 
atmosphere, share a hearty, handmade home-cooked meal 

and feel comfortable to be yourself.

We now invite you to join our family at Mediterranean Grill &  
Pizzeria and thank you for the opportunity to serve you.

Sincerely,
Dorotheos and our Mediterranean Grill & Pizzeria Family
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Lemon chicken soup A traditional 
Greek recipe passed down from generation to 
generation!  Cup $4.99 | Bowl $5.99 

HEARTWARMING SOUPS
Wholesome, hearty soups made daily, using only top-quality fresh ingredients! 
Ask your waiter for our daily offering!

Superfood Kale Soup Made with 
chourizo, fresh Kale & packed with vitamins 
Cup $4.99 | Bowl $5.99

Soup of the day (ask the server) Made 
fresh every day  Cup $4.99 | Bowl $5.99

MOUTH-WATERING APPETIZERS
Carefully selected dishes to share with friends and family! Extra Sauce $0.50, 
Hummus or Tzatziki $1.20

Calamari Fritto   
Tender squid rings, lightly 
floured & pan-fried, tossed in
hot peppers & lemon juice $9.99
Portuguese-Style     
Calamari Tender squid rings 
prepared in a saffron sauce 
made with chorizo, hot peppers, 
roasted red peppers, fresh 
garlic, bacon $12.49
Jumbo Lump Crabcakes
Served with spicy Sriracha 
mayo $11.99
Fried Pickles  
Deep-fried Dill pickle spears 
$7.99
Bruschetta
Italian bread seasoned with 
extra virgin olive oil and fresh 
herbs, topped with roma 
tomatoes, fresh mozzarella and 
prosciutto, then toasted and 
drizzled with balsamic glaze 
$8.49
Pan-fried Mozzarella  
Homemade pan-fried fresh 
mozzarella coated in seasoned 
bread crumbs, served with 
homemade marinara sauce 
$8.99
Portobello Cap   
A roasted portobello mushroom 
cap topped with caramelized 
onion, spinach, mozzarella, feta 
and gorgonzola cheese, drizzled 
with balsamic glaze $9.49
Vegetarian Antipasto 
A great sampler for everyone! 
Assortment of sautéed seasonal 
vegetables with asparagus, 
sundried tomatoes, cranberries, 
portobello mushroom & 
feta-orzo salad
Appetizer $9.49 | Entrée $13.49

Grape Leaves  

with Mediterranean seasoned 
Tender grapes leaves filled

rice $8.49
Sweet Potato  
French Fries A basket of our 
All-Time sweet delicious fries $5.49 
Mozzarella Sticks  
Our Deep fries Golden cheese 
sticks cooked to your perfection, 
served with our homemade 
marinara sauce $6.99
Shrimp Saganaki
Roasted plump white shrimp 
in homemade marinara sauce, 
topped with fresh herbs & feta 
cheese $12.99
Feta Cheese in Filo
Pan-fried authentic Greek feta 
cheese in crispy filo dough, topped
with honey & sesame seeds $11.49
Three Cheeses Garlic  
Bread Toasted Italian bread 
topped with garlic butter, romano, 
parmigiana & gorgonzola cheese 
$5.29
Chicken Wings
Crispy and juicy chicken wings 
served with your choice of sauce: 
Buffalo, Smoky BBQ, or Sweet & 
Sour $9.99
Chicken Tenders
Tender strips of chicken, lightly 
breaded & pan-fried, served with 
your choice of sauce: Buffalo, 
Smoky BBQ, or Sweet & Sour $9.99
Melanzane Parmigiana 
Lightly breaded eggplant, baked 
in plum tomato sauce with 
mozzarella $9.99
Portuguese-Style Clams 
Native littleneck clams prepared in 
a saffron sauce made with chorizo, 
fresh garlic, bacon
& pale ale $12.49
Pan seared scallops*
Served over a bed of quinoa pilaf, 

$13.99

Onion Rings  
Crispy & lightly breaded fried 
onions, Perfect for dipping 
$4.49
French Fries 
Our all-time favorite crispy & 
golden fries $4.49
Texas Fries
Crispy fries topped with 
bacon, ranch dressing & 
melted cheese  $7.79
Spanakopita 

sautéed spinach and fresh 
herbs, set over field greens &

Flaky filo dough filled with

topped with crumbled feta 
cheese $8.99

Messa Platter
Ideal for sharing! Stuffed 
grape leaves, Kalamata 
olives, homemade tzatziki 
sauce, grilled sausage, gyro 
meat & grilled Pita bread 
$15.99

Hummus 
Chickpea purée seasoned 
with extra virgin olive oil, 
garlic, lemon, & tahini paste, 
served with pita wedges 
$9.49
Tzatziki 
Greek low-fat yogurt 
seasoned with dill, cucumber, 
Kalamata olives, Greek extra 
virgin olive oil & garlic, served 
with pita wedges $9.49
Cheese Dip & Pitta 
Creamy, oven-baked four 
cheeses dip with Pita, 
topped with scallions, cherry 
tomatoes & oregano $11.49
Grilled Sausages
Chef’s selection of grilled top 
quality sausages, marinated 
cherry tomatoes, oregano & 
grilled Pita $10.99

Spicy Options
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Vegetarian Messa Platter  
Hummus, Tzatziki, Taboulli 
Served with Toasted Pita Bread, 
Kalamata Olives $12.99

corn, finished with chipotle aioli



Mediterranean 
Signature Salad
(Dakos)  
The well-known Cretan recipe 
with cherry tomatoes, Feta 
cheese, Kalamata olives, capers,
bread, rusks, oregano & EVOO 
Small $7.49 | Large $12.49

House Salad   

cherry tomatoes, cucumbers, 
Fresh mixed filed greens,

Mixed filed greens with

sliced red onion, carrot, 
pepperoncini peppers & 
Kalamata olives
Small $5.49 | Large $8.99 
Salmon Salad   

crumbled gorgonzola, pecans 
and dried cramberries. Topped 
with Pacific Salmon, served
Grilled or Blackened $18.99

Caesar Salad  Freshly-
cut romaine lettuce, tossed in 
our creamy classic Caesar’s 
dressing & topped with shaved 
parmigiana cheese and crispy 
croutons Small $5.99 | Large 
$8.99 Add Chicken $4.00 

Greek Salad   Crispy 
romaine lettuce, roma 
tomatoes, sliced red onion, 
Kalamata olives, roasted red 
Peppers, pepperoncini, carrots, 
authentic feta cheese, fresh 
herbs, drizzled with extra virgin 
olive oil & red wine vinegar 
Small $7.29 | Large $11.99
Portobello Chicken 

Salad   Grilled Chichen, 
sautéed portobello mushrooms 
and broccoli, served over our 
house salad $15.99

FRESH SALADS
Crisp Fresh Greens & Veggies most of them sourced locally, prepared to order to your liking!
Served with a slice of freshly-baked garlic pita bread | Extra Dressing $0.50 and Tzatziki $1.20

Pecan & Gorgonzola 
Salad   
crumbled gorgonzola cheese, 
pecans, slices of crisp Bartlett 
pears, drizzled with balsamic 
glaze $11.29
Spinach, Chicken 
& Feta Salad  Fresh baby 
spinach, sliced grilled chicken, 
authentic feta cheese, red onion 
& drizzled with balsamic glaze 
$13.29
Caprese Salad   
Vine-ripened tomato and fresh 
mozzarella, served over fresh 
filed greens and drizzled with
extra virgin olive oil & balsamic 
glaze $11.29

Build Your Own Salad
Choose your favorite ingredients from the board & build your own hearty & fresh salad!

Choose your:
Protein Grilled Chicken $11.49 | Buffalo Chicken $11.49 | Grilled Salmon* $15.99 | Beef Kebab* 
$14.99 | Chicken Kebab $13.99 | Shrimp Kebab $14.99 | Steak Tip* $15.99 | Cold Cuts  $11.99 | Chicken 
Tenders $11.99 | Meatballs (2 pcs) $12.99

2nd
Base Mixed Field Greens | Romaine Lettuce | Spinach | Iceberg1st

Cheese Parmesan +$0.50 | Feta +$1.20 | Gorgonzola +$0.75 | Fresh Mozzarella +$1.504th
Dressing Balsamic | Italian | Honey Mustard | EVOO | Caesar | Ranch | Greek | Pineapple | 
Blue Cheese

5th

Veggies Pickles +$0.50 | Cherry Tomatoes +$0.75 | Avocado +$1.50 | Kalamata Olives +$0.50 | 
Onions | Cucumber | Pepperoncini +$0.50 | Bell peppers +$0.50 | Carrots +$0.50

3rd

Mediterranean 
Signature  
Your choice of pasta with garlic, 
Kalamata olives, artichoke hearts, 
baby spinach, cherry tomatoes & 
crumbled Feta $16.29
Eggplant Rollatini  
Roasted eggplant stuffed with 
vegetables & mascarpone 
cheese. Served over spinach 
fettuccine $17.99
Portobello  Fresh 
portobello mushrooms sautéed 
with sundried tomatoes & fresh 
garlic, finished with a touch of
cream $16.99

Chicken & Broccoli 
Alfredo Tender chicken 
sautéed with garlic & fresh 
broccoli, tossed in creamy 
parmigiana sauce $17.99

SUCCULENT PASTA & RISOTTO
Choose your favorite pasta: Penne, Linguine, Spaghetti or Gluten Free Penne. Served with a 
side salad or Hause soup and a slice of freshly-baked garlic bread. Extra Sauce $0.50

Mediterranean Chicken 
Chicken breast sautéed with roma 
tomatoes, artichoke hearts, black 
olives & mushrooms, finished with
extra virgin olive oil, fresh garlic & 
delicate white wine sauce $17.99
Chicken Piccata Tender 
chicken breast sautéed with 
mushrooms, capers and artichoke 
hearts, finished in our lemon &
white wine sauce $17.99
Chicken Marsala Boneless 
chicken breast in a rich sauce 
of marsala wine, button 
mushrooms & pancetta $17.99
Pink Vodka Plum tomato 
sauce with sautéed pancetta, 
garlic & onion, laced with 
premium vodka & finished with
a touch of cream $15.99

Aglio e Olio  Fresh garlic 
sautéed in extra virgin olive oil 
with Kalamata olives, hot pepper 
flakes & fresh parsley Anchovies
are optional $14.99
Mediterranean 
Carbonara Pancetta, 
mascarpone, reggiano 
parmigiana, sweet peas, rosemary 
& cracked pepper, topped with 
fresh poached egg $17.99
Shrimp Scampi
Plump Gulf white shrimp 
prepared in a white wine-lemon 
sauce with roma tomatoes, garlic 
& scallions $18.99
Shrimp Primavera
Plump Gulf white shrimp 
sautéed with a variety of fresh 
vegetables. Your choice of our 
classic marinara or creamy 
Alfredo sauce $18.99

Spicy Options
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Mixed filed greens,



Seafood Casserole Gulf 
shrimp, diver sea scallops and 
fresh scrod prepared in a lemon 
&white wine-butter sauce and 
roma tomatoes. Baked in
a casserole dish seasoned with 
bread crumbs $22.49
Baked Stuffed Scrod
Generous portion of fresh scrod 

seasoned bread crumbs $17.99
Scrod Alla Griglia Fresh 
scrod broiled with white wine, 
lemon juice, butter & seasoned 
bread crumbs $16.99
Grilled Flank Steak 
Flank steak grilled to your liking, 
with caramelized onion sauce. 
Served with roasted potatoes & 
fresh asparagus $19.99 

Fish & Chips

Pacific Salmon*

 Lightly battered 
fresh cod, fried until perfectly 
golden brown and served with 
French fries & coleslaw $14.99

 8 oz. 
of salmon well-marinated in 
extra virgin olive oil, white wine, 
fresh garlic and thyme. Grilled 
to perfection and topped with a 
mixture of capers, cherry tomatoes 
and Kalamata olives, in delicate 
white wine lemon sauce $19.99
Grilled Chicken & Shrimp 
Marinated boneless breast of 
chicken perfectly grilled, topped 
with shrimp scampi $20.49 
Steak Tips* Tender sirloin 
steak tips marinated & perfectly 
seasoned, grilled to your liking 
$19.99

Buffalo Chicken Mac & 
Cheese Crispy Buffalo Chicken 
Tossed with Cavatappi and 
Creamy Cheese Sauce $18.99 
Mahi Mahi 

with caramelized walnut-honey 
flaky filet of Mahi, topped

Pan-seared firm,

butter sauce, accompanied with 
grilled asparagus & seafood 
stuffed roma tomatoes $18.49
Traditional Portuguese 
Steak*  Sirloin steak, grilled 
to perfection and topped with 
a fried egg & spicy saffron 
sauce. Served over rice pilaf and 
golden French fries $20.49
Mediterranean Kebabs* 
Two skewers with onion slices 
and bell peppers seasoned & 
grilled to perfection. 
Beef $17.99 | Chicken $16.99 |  
Shrimp $20.49
Pork Alentejana Tender, 
slow-roasted pork and littleneck 
clams prepared in a savory 
tomato broth with fresh herbs, 
chorizo & potatoes $18.49
Broiled Sea Scallops
Fresh large scallops broiled to 
golden brown in delicate lemon 
white wine sauce, finished with
breadcrumbs. $22.49
Seafood Paella  Shrimp, 
scallops, mussels, clams, scrod, 
and lobster meat with chorizo, 
tomatoes & peas in saffron 
sauce. Served over rice $23.49

HEARTY ENTREES
Choose between: Roasted Garlic Mashed Potatoes, Rice Pilaf, French Fries, Broccoli, Corn 
Succotash, Green Beans, Oven Roasted Potatoes, Coleslaw, Zucchini Meadley. Any 

Served with a side salad or House soup & choice of two sides, unless otherwise specified.

extra side 

for $3.99 | Extra Sauce $0.50 and Hummus or Tzatziki $1.20
Chicken or Veal 
Madeira Pan-seared and 

cream sauce with portobello 
finished in Madeira wine

mushrooms. Served with garlic 
roasted mashed potatoes and 
grilled asparagus. 
Chicken $17.99 | Veal $20.99
Chicken or Veal Francaise 

Lemon butter sause. Served 
Pan-seared and finished in

with garlic roasted potatoes 
and grilled asparagus. 
Chicken $18.49 | Veal $21.49
Chicken Fiorentina
Egg-battered and prepared in 
lemon, white wine & butter sauce, 
then topped with prosciutto, 
sautéed baby spinach, melted 
mozzarella and tomato brunoise. 
Served with roasted potatoes. 
Chicken $18.49 | Veal $21.49 
Signature Surf & Turf* 
Signature Surf & Turf* 10 oz. New 
York sirloin topped with shrimp 
sautéed in our white wine & butter 
sauce with roma tomatoes OR 
two seafood stuffed shrimps. 
Served over sautéed baby 
spinach & garlic roasted mashed 
potatoes Sauteed shrimps $21.49 | 
Stuffed shrimps $23.99

Land & Sea* Grilled sirloin 
tips accompanied by diver sea 
scallops and gulf shrimp sautéed 
in a white wine & butter sauce 
with roma tomatoes $23.99

Seafood di Mare
Plump Gulf shrimp, diver sea 
scallops, tender calamari, 
mussels, littleneck clams & 
pieces of fresh white fish
sautéed in a white wine lemon-
butter sauce $22.99
Parmigiana
Lightly breaded and pan-fried 
chicken, veal or eggplant, 
topped with plum tomato sauce 
& melted mozzarella cheese. 
Chicken $17.29 | Veal $19.49  
Eggplant $16.49
Lasagna Homemade from 
scratch! Layers of fresh pasta, 
seasoned ground beef and a 
blend of rich Italian cheeses: 
ricotta, parmigiana, mozzarella 
& pecorino cheese with 
marinara sauce $16.99

Lobster Ravioli Pasta 
 

cheese and lobster meat, 
pillows filled with ricotta

tossed in a plum tomato sauce 
with sautéed baby spinach 
and a touch of cream, topped 
with shrimp $20.99
Lobster Mascarpone 
Our version of Mac & Cheese! 
Fresh pappardelle pasta tossed 
in a rich, creamy mascarpone 
cheese sauce with pieces of 
fresh lobster meat, bacon and 
sundried tomato. Dusted with
seasoned bread crumbs and oven
baked until golden brown $20.99 

Baked Stuffed Shrimp 
Four Gulf shrimp prepared 
with our homemade seafood 
stuffing & served with creamy
risotto $18.99

Four Cheese ravioli  
Toasted with marinara 
sauce $15.49

Lobster Risotto 
Creamy lobster risotto tossed 
with three shrimps, three 
scallops and lobster tail $29.99

Risotto 
Wild Mushroom & Truffle

  Creamy risotto 
with mixed wild mushroom 

Reggiano cheese $19.99

Classic Marinara  Our 
homemade plum tomato sauce 
finished with fresh aromatic
basil $12.99 
Add a Meatball (pcs) $2.29

Spicy Options

Other Sides: Onion Rings or Sweet Potatoes Fries $1.29

Risotto covers 2 sides

Asparagus or Spinach $1.99
Pasta covers 2 sides $1.20 Sautéed Onions or Sautéed Peppers or 

Sautéed Mushrooms $0.79
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Mediterranean 
Signature Wrap 
or Sub  Roasted eggplant, 
Kalamata olives, slow-roasted 
tomato, baby spinach & Feta 
cheese $11.99
Beef & Lamb or Chicken 
Gyro Wrap Slices of tender, 
juicy meat, marinated with herbs 
& spices, roma tomatoes, onion & 
tzatziki sauce $11.99
Parmigiana Sub Our fresh 
homemade marinara sauce 
with melted provolone cheese & 
choice of eggplant, meatballs, 
chicken, or veal $11.99

BURGERS | SUBS | WRAPS
All Burgers are 10 oz. Black Angus Beef, grilled to your liking. 
Our Subs and wraps are available on: Italian white bread and white or wheat wrap.
Served with a side salad or French fries. Add Onion rings or Sweet potato fries for $1.29 
Extra Sauce $0.50 and Hummus or Tzatziki $1.20

Italian Cold Cut Sub
Freshly-sliced Genoa salami 
& Italian ham, mortadella & 
provolone cheese, lettuce, 
tomato, onion, green bell 
peppers, hot peppers 
& pickles $11.99
Chicken Caesar Wrap 
Marinated Grilled Chicken 
with shaved Parmesan, 
romaine lettuce, croutons & 
Caesar dressing $11.99
Buffalo Chicken Wrap 
Grilled Chicken tossed in 
Buffalo sauce with lettuce, 
tomato & creamy blue cheese 
dressing $11.99

Build Your Own Burger | Sub or Wrap
Choose your favorite ingredients from the board & build your own mouth-watering burger | sub | wrap!

Protein Grilled Chicken $11.49 | Grilled Salmon* $15.99 | Tuna $11.99 | Black Angus Burger* $12.49 | 
Chicken Patty $10.99 | Eggplant $10.99 | Chicken Parm $11.49 | Veal Parm $12.49 | 
MeatBalls $10.45 | Pastrami $11.99 | Turkey $10.99 | Beef & Lamb Gyro $11.99 | 
Chicken Gyro $11.99 | Ham $10.99

2nd
Base Burger Bun | Toasted Bread | Italian Bread | Wheat Wrap | White Wrap1st

Cheese American +$0.50 | Cheddar +$0.50 | Provolone +$0.50 | Mozzarella +$0.50 Feta +$0.90 | 
Gorgonzola +$0.75 | Fresh Mozzarella +$1.50  | Shaved Parmigiana $0.90 | Goat Cheese $1.20

3rd
Greens Iceberg | Spring Mix | Baby spinach4th
Dressing Mayo | Kechup | Mustard | All other sauce +$0.505th
Other Pickles +$0.50 | Tomatoes | Avocado +$1.20 | Bacon +$1.50 | Onion Rings +$0.50 | 
Spinach $0.90 | Fried Egg $1.50

6th
Side French Fries | Rice Pilaf | Mashed Potatoes | Roasted Potatoes | Broccoli | Green Beans | 
Rice Pilaf | Corn Succotash | Coleslaw | Zucchini Meadley | for any second side +$3.99

7th

Pepperoni (our most popular 
calzone!) Lots of pepperoni & 
mozzarella cheese
Small $12.99 | Large $17.99 
Italian Genoa salami, 
prosciutto, capicola, provolone 
cheese & roasted peppers
Small $13.49 | Large $18.99 
Chicken  Chopped 
chicken breast with broccoli, 
mushrooms, banana peppers, 
feta & mozzarella
Small $13.29 | Large $19.49 
Greek   Tomato sauce, feta 
cheese, mozzarella cheese, 
kalamata olives, green peppers, 
onions & oregano
Small $12.99 | Large $18.99 

DELICIOUS CALZONES
Wheat Dough Available for Small and Large Sizes. 
Crafted daily in our kitchen with fluffy dough, homemade sauce & fresh ingredients!

Extra Sauce $0.50 
House Special Pepperoni, 
sausage, ham, mixed 
mushrooms & mozzarella
Small $13.99 | Large $20.49 
Buffalo Chicken Juicy 
chicken breast covered in spicy 
buffalo sauce, mozzarella 
& blue cheese
Small $12.99 | Large $19.49   
Chicken, Meatball or 
Sausage Parmigiana
Breaded chicken cutlets, 
handmade meatballs, or fresh 
Italian sausage with 
mozzarella cheese & homemade 
marinara sauce
Small $13.29 | Large $18.99 

Steak & Cheese Shaved 
sirloin steak & mozzarella
Small $14.49 | Large $20.49 
Add peppers, onions & 
mushrooms $1.50 
Vegetarian  Broccoli, 
mushrooms, sliced onions, 
peppers & mozzarella cheese
Small $12.29 | Large $17.49 
Spinach  Fresh spinach, 
Kalamata black olives 
& feta cheese 
Small $12.49 | Large $17.99  

Bacon & Egg Poached egg, 
bacon, mozzarella cheese & 
homemade marinara sauce
Small $12.49 | Large $17.99 

Mediterranean
Signature Burger*

crispy prosciutto $13.99

Classic Cheese Burger*
Topped with cheddar cheese, 
fresh lettuce, tomato, onion & 
mayo $12.99 
Add Bacon $1.50
Whiskey BBQ Burger*
Melted provolone cheese, 
Applewood smoked bacon, 
fresh lettuce, tomato, crispy 
onion rings & our homemade 
Whiskey BBQ sauce $13.49

Steak & Cheese Sub
Shaved sirloin juicy steak 
& American cheese $12.99 
Add sautéed peppers, onions & 
mushrooms $2.99

Choose your:

Spicy Options
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Mediterranean 
Signature Pizza 
Our homemade pizza sauce, 
Artichoke hearts, roasted red 
peppers, baby spinach, tomato 
and Kalamata olives dressed 
with Greek vinaigrette & topped 
with authentic feta cheese 
Small $12.49 | Large $18.99

Classic Cheese  Our 
homemade pizza sauce topped 
with a rich blend of Italian 
cheeses
Small $10.99 | Large $14.29
Four Cheeses  Pink vodka 
sauce and caramelized onions, 
topped with romano, authentic 
parmigiana, gorgonzola & 
mozzarella cheese 
 Small $11.99 | Large $16.99
Bianca Our “white pizza”. 
Garlic butter sauce, spicy Italian 
sausage & caramelized onion 
tossed in a light garlic & herbs 
sauce, topped with mozzarella 
cheese
Small $12.49 | Large $18.49
Greek  Homemade 
pizza sauce, roma tomatoes, 
Kalamata olives, authentic feta 
cheese, green peppers, sliced 
onion & aromatic oregano  
Small $12.49 | Large $18.49 
Spinach  Plum tomato 
sauce, baby spinach, tomatoes, 
Kalamata black olives & 
feta cheese
Small $12.49 | Large $18.99   

 

Delight  Our homemade pizza 
sauce, grilled chicken, broccoli, 
mushrooms, tomatoes 
& sliced onions
Small $12.99 | Large $18.99     

 

Pizza Rustico Homemade 
pizza sauce, grilled chicken, 
baby shrimp, roasted artichoke 
hearts & portobello mushrooms   
Small $13.49 | Large $19.99

Fresh Mozzarella 
& Basil 
Rich garlic butter sauce, topped 
with mozzarella cheese, tomato 
slices, basil and garlic, drizzled 
with extra virgin olive oil
Small $12.49 | Large $18.99
House Special
Our homemade pizza sauce, 
ham, ground beef, pepperoni, 
sausage, sliced onions, 
mushrooms & green peppers 
Small $14.29 | Large $19.99 
Mixed Vegetable 
Homemade pizza sauce, 
roasted red peppers, sundried 
tomatoes, portobello
mushrooms, artichokes 
& sliced onions
Small $12.49 | Large $18.49

Fresh Garlic & Herb 
A “white pizza” with garlic butter 
sauce, extra virgin olive oil, 
herbs and spices, topped with 
shredded mozzarella cheese 
Small $11.29 | Large $14.99
Chicken Scampi Rich garlic 
butter sauce, chicken breast 
marinated in fresh basil, topped 
with romano and mozzarella 
cheese  
Small $12.99 | Large $18.99
Chicken Parmigiana
Strips of crispy breaded chicken 
cutlet with plum tomato sauce, 
topped with mozzarella cheese  
Small $12.99 | Large $18.99 
Steak & Mushroom 
Alfredo Creamy Alfredo 
sauce, thinly sliced Black Angus 
beef, portobello mushrooms, 
caramelized onions, topped with 
mozzarella cheese 
 Small $14.99 | Large $20.99
Chicken Romano
Garlic & tomato sauce, well-
marinated chicken breast, 
roasted red peppers, topped 
with romano & mozzarella 
Small $12.99 | Large $18.99

Chicken & Broccoli 
Alfredo Sautéed broccoli and 
chicken mixed in creamy Alfredo 
sauce
Small $12.99 | Large $18.99
Vegetarian  
Homemade pizza sauce, 
Kalamata olives, green peppers, 
sliced onions, mushrooms & 
tomatoes
Small $12.49 | Large$18.49
BBQ Chicken
Rich BBQ sauce, grilled BBQ 
chicken, caramelized onions, 
scallions & mozzarella
Small $12.99 | Large $18.99
Buffalo Chicken 
Our homemade pizza sauce, 
grilled chicken dipped in spicy 
Buffalo sauce with caramelized 
onions & mozzarella
Small $12.99 | Large $19.49
Hawaiian Plum tomato sauce, 
baked ham, sweet pineapple & 
mozzarella
Small $12.99 | Large $18.99
Fig & Prosciutto Fig jam 
sauce, prosciutto, gorgonzola 
and reggiano cheese, 
caramelized onions & basil, 
drizzled with balsamic glaze
Small $12.99 | Large $18.99
Texas French fries, crispy 
bacon and ranch dressing, 
topped with mozzarella
Small $12.99 | Large $18.99
Breakfast Pizza Sliced ham, 
bacon, American cheese & 
scrambled eggs
Small $12.99 | Large $18.49
Sausage Pizza Homemade 
pizza sauce, slices of sausage, 
green peppers, sliced onions, 
topped with a rich blend of 
Italian cheeses
Small $12.49 | Large $18.49
Egg and Ham Pizza
Homemade pizza sauce, ham, 
egg, topped with a rich blend of 
Italian cheeses
Small $12.49 | Large $17.99

Extra Toppings and Ingredients for your Pizza or Calzone 

Linguiça, Hamburger, Meatballs, Pepperoni, Sausage, Ham, Bacon, Green Peppers, Roasted 
Red Peppers, Banana Peppers, Jalapeño Peppers, Portobello Mushroom, Onion, Broccoli, White 
Mushroom, Sliced Tomato, Pineapple, Fresh Garlic, Eggplant, Fresh Basil, Extra Cheese 
Small  $1.29 | Large $1.79

MEDITERRANEAN’S FAMOUS PIZZAS
Our signature pan pizza is always made from scratch upon your order to enjoy it hot & fresh 
every time! Prepared with fluffy dough, homemade sauce & fresh ingredients! Small - 10”
Large - 16” Wheat dough available for small and large sizes, Gluten Free available for Small 
size +$1.20 | Extra Sauce $0.50

Before placing your order, please inform your server if a person in your party has a food allergy. 

Ask your server about menu items that are cooked to order. 

For Parties of nine or more, 18% gratuity will be added. No more of six checks per party. Thank you!

Spicy Options
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DRINKS LIST
Ay Kleos Mio (Rocks Glass)  
Patron Silver Tequila, Kleos Masthia (Greek Spirit), 
Lime Juice. Topped With Black Pepper $9.50

Strawberry Fields (Rocks Glass) 
Beefeater Strawberry Gin, Watermelon Schnapps, 
Simple Syrup, Lime Juice. Topped With Seltzer $9.50

Espresso Martini (Martini)  
Vanilla Vodka, Real Espresso, Baileys. 
Topped With Java Beans $9.00

Cranberry Mule (Mule Mug)  
Captain Morgan, Cranberry Juice, Lime Juice.
Topped With Ginger Ale, Garnish 
With Cranberries $9.00

Carnival Queen (Wine Glass)
Crown Royal Apple, Raspberry Schnapps, Lemon 
Juice.top Of With Sparkling Wine. 
Lemon Garnish $8.00

Swedish Fish (Martini)
Absolute Vodka, Dry Vermouth, Pear Juice, Splash 
Cranberry, Garnish With A Swedish Fish $9.00

The Hollywood (Martini)  
Tito’s, Black Raspberry Liquor, Pineapple Juice,
Lemon Garnish $9.50

The Yummy Gummy (Martini Glass)
Raspberry Vodka, Peach Schnapps, Cranberry Juice, 
Gummy Bear Garnish $9.00

Apple Martini (Martini Glass)
Apple Vodka, Green Apple Schnapps, Lemon Juice,
Garnish With Apple Slice $9.00

ÀßĚçâøò�÷ÚçáÚøøÚç��÷Úëøâçâ�ÆåÚìì� 
Scotch Whiskey, Sweet Vermouth, Dry Vermouth, 
Oranges Bitters, Garnish With A Cherry $9.00

Whisky Collins (Rocks Glass)  
Whisky, Lemon Juice, Sugar | Finish With Club Soda 
$9.00

Why Arnold (Pint Glass)
Bullet Rye, Lemonade, Ice Tea, Simple Syrup, Peach 
Puree $9.00

Citrus Gem (Rocks Glass)
Gin, Grapefruit Juice, Simple Syrup. Splash Of 
Lemon Juice $9.00

French Raspberry (Martini Glass)
Vodka, Chambord. Splash Of 
Pineapple Juice $9.50 

Rum Cake (Rocks Glass)
Myers Rum, Godiva Chocolate, Chambord
Fresh Cream $10.00

Strawberry Shortcake (Martini Glass) 
Vanilla Vodka, Pineapple Juice, Whipped Cream
Lace Glass With White Chocolate $9.00

Chocolate Covered Banana (Martini Glass)  
Vanilla Vodka, Tia Maria, Crème De Banana,
Splash Of Bailey’s Lace Glass With Chocolate $9.00

The Med Lemonade (Pint Glass)  
Citrus Vodka, Chambord, Lemonade $9.00

The Med Punch (Pint Glass)
Malibu Coconut Rum, Mango Rum, Malibu 
Pineapple Rum, Cake Vodka, Orange Juice, 
Pineapple Juice , Cranberry Juice, 
Mango Puree $9.50

Absolut Strawberry Spritz (Wine Glass)
Absolut Strawberry Juiced Vodka, 
Rose Sparkling Wine , Soda Water. 
Serve Over Ice $9.00

Absolut Apple Spritz (Wine Glass)
Absolut Apple Juiced Vodka, Sparkling Wine, 
Soda Water $9.00

Strawberry Punch (Pint Glass) 
Absolut Strawberry Juiced Vodka, Lemonade, 
Cranberry Juice, Soda Water $9.00

Strawberry Tonic (Pint Glass)
Absolut Strawberry Juiced Vodka, Tonic $9.00

Apple Bob (Pint Glass)
Absolut Juiced Apple, Lemon Juice, Simple Syrup, 
Soda Water $9.00

Kleo~Patra
Kleo Masthia, Simple Syrup, Basil Leaves, 
Lemon Wedges $9.00

Mojito’s Available Seasonal
Watermelon, Mango, Blueberry, Strawberry $9.00

Must be the age of 21 and over with a valid form of photo ID to drink

cocktails
Hand crafted Cocktails made with premium liquors from your beloved bartenders!
Cocktails                                                                                                                                                                                                                                         



Beer By the Bottle $5.00
Amstel Light, Bud, Bud Light,
Coors Light, Corona Extra, Corona Light, 
Corona Premier, Guniess, Heineken,
Heineken Light, Lagunitas, Michelob Ultra
Miller Light, Modelos, New Castel, Sam Adams, 
Stella, Twisted Tea, Yuengling,
Sky Rock (Rotation Flavors)

Draft Beer
Rotating Draft Beer By The Glass 
And Available By The Pitcher. Prices May Vary

Non Alcoholic Beer
Becks, Heineken 0 $4.00

Hot Drinks                                                                                                  

Hot French Toast (Martini Glass)
Vanilla Vodka, Rumchatta, Bird Dog Cinnamon 
Whiskey, Steam Milk Sprinkle With Cinnamon $10.00

The Hot Russian (Glass Coffee Cup)
Hot Coffee, Kahlua, Vanilla Vodka,  
Steamed Milk $9.00

Have Smore Please (Glass Coffee Cup)
Godiva Chocolate, Vanilla Vodka, Crème De Coca 
Marshmallow Fluff, Graham Cracker Crumb 
Garnish 2 Flaming Marshmallow’s Laced With 151 
Rum Sitting On A Graham Cracker $9.00

Tripled Spiked Apple Cider (Hot Coffee Glass)
Captain Morgen Rum, Bulliet Bourbon, 
Ginger Liqueur, Steamed Apple Cider $9.00

The Hot Mexican (Hot Coffee Glass) 
Tequila, Hot Chocolate, Steamed Milk
Top With Whipped Cream $9.00

Red Wine

Underwood Pinot Noir $10 $35  

Poppy Pinot Noir $11 $38  

Sulberg Merlot $8 $28  

Red Blend Red Iq $10 $35  

Saint George Aghiorghithilo $10 $35  

Sullberg Cabernet $10 $35  

Lockhart Cabernet $12 $42  

Poppy Cabernet $12 $39

Punta Pays Malbec $9 $32

Bricco Santamaria $12 $42

White Wine

Arca Nova Vinho Verde $7 $25 

Sydney Pinot Grigio  $9   $32   

Ferlands Sauvignon Blanc $8 $29   

Paul Dolan Chardonnay  $11 $38   

Crosby Chardonnay $10 $35   

Santa Assyrtiko  $12 $42  

Thomas Losen Riesling  $9 $32  

Vietti Mosccato  $11 $38

Poppy Chardonnay  $11 $38

Dessert Wine 

Mylonas Retsina $7 $25 

Cassa De Santa Ruby Port $9 $40 

Sangria Glass $9 | Super Glass $13.99  | Crafte $33.99

Sparkling Wine       

Verde Arca Vinho  $8 $29  

Mionetto Prosecco $9 $30  

Rosato Merlot  $10 $32

hot drinks
beers

w
ines

Glass Options Bottle Options
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Must be the age of 21 and over with a valid form of photo ID to drink



DESSERTS MENU
Gourmet New York Turtle 
Cheesecake New York Style 
Turtle Cheesecake, every slice is 
Heaven, beginning with a thick 
layer of fudge, covered with 
caramel sauce, garnished with 
chopped pecans, all wrapped 
up in a graham cracker crust $6.99

Mosaic Chocolate Cake 
Made with both Callebaut fair 
trade Cocoa and fair trade 
Semisweet Chocolate.Then 
dusted with Cocoa $6.99

Iced 6 Layer Chocolate Cake
Colossal layer upon layer of 
Dark moist Chocolate Cake, 
sandwiched with our silkiest 
ìæèèøá�ÂáèÜèåÚøÞ�Ěååâçà��éâåÞÝ�
high with chunks of Cake $7.99

Layered Carrot Cake Three 
Delicious Layers of moist Cake 
Loaded with shredded carrots, 
pecan pieces and crushed 
pineapple, Finished with a 
real Cream Cheese Icing and 
Garnished with Pecans $6.99

Lava Chocolate Cake  
Deeply Chocolate, enrobed 
âç�ÂáèÜèåÚøÞ�ÚçÝ�ĚååÞÝ�ðâøá�Ú�
ÃÚëä�ÂáèÜèåÚøÞ�ÓëùßěÞ��ÒÞëïÞ�
wickedly warm, unleashing a 
rush of molten chocolate $6.99

Tiramisu A Traditional Italian 
Dessert Made of Mascarpone 
ÂáÞÞìÞ�ÚçÝ�ËÚÝò�ĚçàÞëì�
soaked in Espresso with a touch 
of Liquor. Light dusted with 
Cocoa Powder for an elegant 
touch $6.99

Lemon Italian Cream Cake
DOLCE! Layers of yellow Cake 
ĚååÞÝ�ðâøá�ÈøÚåâÚç�ËÞæèç�ÂëÞÚæ��
ĚçâìáÞÝ�ðâøá�ÕÚçâååÚ�ÂÚäÞ�ÜëùæÛ�
on the sides, lightly dusted with 
confectioner’s sugar $5.99

ÓùñÞÝè�ÓëùßěÞ�÷èùììÞ�ÂÚäÞ
ÓùñÞÝè�ÓëùßěÞ�÷èùììÞ�âì�Úç�
extravagant creation combining 
a layer each of Creamy Dark 
ÂáèÜèåÚøÞ�÷èùììÞ�ěèÚøâçà�
between three Layers of 
Marbled Dark Chocolate and 
white Cake $6.99

Peanut Butter Pie 
A Delicious pie with Peanut 
Butter cup chunks and a 
ÃÞåâÜâèùì�ÂëÞÚæ�Ěååâçà�v!�%%

Peanut Butter Brownie 4 Layer 
Cake Brownies Bottom Layers 
èß�ÕÞåïÞøò�ÏÞÚçùø�ÛùøøÞë�÷èùììÞ�
Chocolate Genoise topped with 
Peanut butter Chips Brownie 
bits drizzled in Fudge $5.99

New York Cheesecake
Cheesecake so Creamy, Smooth 
& Satisfying it makes the Statue 
of Liberty Smile $6.99

Nutella & Mascarpone Calzone 
(Serves 2-4) Our Signature 
Calzone stuffed with Nutella 
and Mascarpone… 
Baked in House $16.99
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Gluten Free Options All Menu Items are subject to change according to availability

Choose from a selection of homemade pastries available daily

Before placing your order, please inform your server if a person in your party has a food allergy. 
Ask your server about menu items that are cooked to order. 



Hamburger & Fries $6.49
add cheese $1.00

Chicken Fingers & Fries $5.49

Grilled Cheese & Fries $4.49

Spaghetti & Meatball $5.49

Pasta with Marinara $4.49

Pasta with Alfredo $5.49

Ice Cream Sundae $1.99

KIDS MENU



Before placing your order, please inform your server if a person in your party has a food allergy. 
Ask your server about menu items that are cooked to order. 

LUNCH MENU
Served 11am to 3pm Weekdays (no holidays)

Soup and Salad   
Any house soup served with a small house Caesar or Greek salad $9.49

Half Sandwich with Soup or Salad 
Your choice of BLT grilled chicken or meatball sandwich with a house soup or small salad $10.49

Vegetarian Flatbread  
Spinach, zucchini, broccoli medley, roasted peppers, olives, feta cheese with Greek dressing 

ìÞëïÞÝ�èç�Ú�áèùìÞ�æÚÝÞ�ěÚøÛëÞÚÝ�ÚçÝ�ÅëÞçÜá�ÅëâÞì $10.99 
Turkey Flatbread Sandwich 

Smoked turkey Swiss cheese, sun dried, cranberries and mixed greens with pesto mayonnaise 
ÚçÝ�ÈøÚåâÚç�ÝëÞììâçà��ìÞëïÞÝ�èç�Ú�áèùìÞ�æÚÝÞ�ěÚøÛëÞÚÝ�ÚçÝ�ÅëÞçÜá�ÅëâÞì�v���%%

Portuguese Steak Sandwich*
Marinated grilled sirloin with fresh herbs served on a sourdough with fried egg, 

ìÚßßëèç�æÚòèççÚâìÞ�ÚçÝ�ÅëÞçÜá�ÅëâÞì�v���%%
Mozzarella with Prosciutto and Tomato Panini 

Grilled tomato, thin slices of prosciutto and mozzarella on grilled sour dough.
ÒÞëïÞÝ�ðâøá�ÅëÞçÜá�ÅëâÞì�v��� %

Grilled Chicken Panini
Marinated grilled chicken, roasted red pepper, fontina cheese, pesto vinaigrette.

ÒÞëïÞÝ�ðâøá�ÅëÞçÜá�ÅëâÞì�v��� %
Pastrami and Swiss

Caramelized onion, Swiss cheese, pastrami and spicy mustard. 
ÒÞëïÞÝ�ðâøá�ÅëÞçÜá�ÅëâÞì�v���%%

Cuban Sandwich 
Roasted pork, ham, Swiss, house sweet pickles, spicy mustard 

èç�àëâååÞÝ�ÛÚàùÞøøÞ��ÒÞëïÞÝ�ðâøá�ÅëÞçÜá�ÅëâÞì�v���%%
Baby Spinach & Strawberry Salad     

Goat cheese, slices of pear, baby spinach and glazed pecans served 
with house vinaigrette $11.99

Grilled Chicken and Avocado Salad  
Marinated grilled breast, sliced avocado and cheddar crispy tortilla strips drizzled 

ðâøá�ÜâåÚçøëè�åâæÞ�ïâçÚâàëÞøøÞ�v��� %
Asian Chicken Salad   

ÅëÞìá�àëÞÞçì�ðâøá�ìçèð�éÞÚì��ëèÚìøÞÝ�ëÞÝ�éÞééÞëì��æÚçÝÚëâç�èëÚçàÞì��
grilled chicken, toasted with a cucumberwasabi vinaigrette $11.49

Chicken Cobb Salad  
ÅëÞìá�ÜáèééÞÝ�ëèæÚâçÞ�øèééÞÝ�ðâøá�ÛÚÜèç��ÚïèÜÚÝè�ìåâÜÞì��ëÞÝ�èçâèçì��

tomatoes and Blue cheese $11.49
Mediterranean Chop Salad  

ÓèæÚøèÞì��ÜùÜùæÛÞëì��èçâèç��ÊÚåÚæÚøÚ�èåâïÞì�ÚçÝ�ÅÞøÚ�ÜáÞÞìÞ�øèììÞÝ�
with sweet Cabernet dressing and crisp pita $10.99

Lunch Kabob*
Yèùë�ÜáèâÜÞ�èß�äÚÛèÛ�ìÞëïÞÝ�ðâøá�ÅëÞçÜá�ßëâÞì�èë�ëâÜÞ�éâåÚß��

Chicken $9.99  Beef $10.99 
Chicken Parmesan 

Breaded chicken cutlet topped with marinara sauce and melted mozzarella 
served over pasta $10.99

Veal Parmesan 
Breaded Veal cutlet topped with marinara sauce and melted mozzarella 

served over pasta $11.99
Lunch Baked Stuffed Scrod  

ÁÚäÞÝ�ìÜëèÝ�èïÞë�ìÞÚßèèÝ�ìøùßĚçà�øèééÞÝ�ðâøá�ÛëÞÚÝ�ÜëùæÛì��
ÂáèâÜÞ�èß�øðè�ÒâÝÞì��v���%%

Chicken and Vegetables Stir Fry
Stir fry fresh vegetables and chicken breast served with rice pilaf $11.99

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase risk of foodborne illness
Less than 10 minutes Lunch OptionsGluten Free Options Vegetarian Options
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All Menu Items are subject to change according to availability


