Appetizers

PitaBread 8
Fresh crispy pita bread served with

house-made tzatziki or hummus

For both dips add 2

Calamari 12
The best in the Okanagan! Crispy tangy

and served with our house-made tzatziki

Dolmathes 12

Grape leaves stuffed with seasoned
ground beef, rice and Greek spices
’coppeci with lemon sauce.

Spo.no.kopiio. (Spinach and feta pie) 13
Saganaki 14

Battered creamy cheese fired with

Metaxa (Greek ]oro.nd.y) for a crispy,
tasty treat and served with pita.

Crispy Prawns 11

Crisp fried white water shrimp served
with a creamy Greek cocktail sauce

Mussels Salonika 11

Steamed mussels is a Greek Rosé
sauce ioppeci with feta cheese
and served with pita

Salads
Caesar Salad 12

Crispy romaine lettuce tossed in our signature
creqmy dressing and ’copped with croutons
and parmesan cheese, served with garlic toast

Greek Salad 13

Cucumbers, tomatoes & red onion tossed in
our signature dressing and Jcoppeo:i with feta
and olives. Served with pita brea

Add one of these skewers to your salad
Chicken 5 Beef 5 Lamb 6

 DORIAN'S &

REK TAVIRNA

From the Islands of Greece

Served with Greek salad, , rice, pita and tzatziki

Chicken or Beef Souvlaki

Skewered pieces of chicken breast or
beef cooked to perfeciion

Lamb Souvlaki

CalamariLunch
The best calamari in the Okanagan!

Mousaka

A traditional Greek favorite. Lo.yers of
seasoned beef, zucchini and potatoes
’copped with creamy Béchamel sauce

Dolmathes Lunch

Grape leaves stuffed with seasoned
grounci beef, rice and Greek spices
Jtoppecl with lemon sauce

Spanakopiia Lunch
Spinach and feta pie

Garlic Prawn Lunch
Jumbo prawns sautéed in go.rlic butter
white wine and lemon juice

Dorian'sFamous Greek Ribs
Baby back ribs with our famous
Greek seasoning

Lo.mb C].’J.OPS

Centre cut chops, marinated with
lemon juice and our secret Greek
spices, then charbroiled to perfeciion

Roast Lamb

Slow roasted shoulder of lamb
tender and tasty
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Pastas Sides and Add-ons

Greek MezzedesPasta 15 (Available to add to any lunch menu item)
Grilled chicken, peppers, mushrooms .
and onions tossed with a Greek Rosé Add (clncl:en' or beef) skewer
sauce on spagheHi noodles. Add calamari
Served with pita Add prawns
Add dolmath
Baked Greek Lasagna 13 omme e?
) ) Add spo.no.kopﬂo.
Lasagna layered in our meat marinara Add L
sauce, Jtoppecl with fresh spinach and mushrooms
smothered in feta and mozzarella cheese. Side potatoes
Served with garlic toast Side rice
Baked SpagheHi 12 Side salad
Spaghetti noodles with house-made Extra pita
meat marinara sauce and smothered Extra garlic toast
in mozzarella. Served with gc.r]ic toast Extra tzatziki
Baked Lasagna 12
Baked with house-made meat Beverages
marinara sauce and smothered
in mozzarella. Served with gc.r]ic toast Coffee or Tea

Soft Drinks

Coke, Diet Coke, Ginger-ale,

Sprite or Iced Tea (bottomless)
Pl P A A PR L LI S Bottled W ater

Perrier (750ml)

/\._\\ Juices
- — Orange, Pineapple, Blueberry

Apple or Cranberry

Take-out is Available
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