OS MARGARITA

1800 Reposado
Marnier, organic ac
& fresh lime juice wi
squeeze of orange.

Finlandia Grapefruit Vodka

with cranberry, grapefruit &

lime juice shaken and served
on the rocks. 8.95

IER

Mezzacorona Pinot

Grigio, fresh lemon  Rum, fresh strawberry,

juice, peach & lime & mint leaves.
strawberries. 6.95 7.95

A blend of Bacardi Grand Marnier, fre

lemon, mint, toppe
with ginger ale. 8.

Patron Silver Tequila,

St.-Germain Elderflower liqueur, lemon juice, min
organic agave nectar & fresh with club soc

lemon & lime. 9.95 E

Hendrick's Gin, cucumbe

[onian ot LA A _
ojAJJ(. - & ! 3 g

1 J.c C.&BEER

! DRAFT

Domestic
4.25 4.95
Bud Light Shiner Bock

Blue Moon

BOTTLE

:l Domestic 4.50
| Miller Lite Coors Light
: s : X ol Bud Light Michelob Ultra
Lo ' iy B Budweiser
ualz.fﬁ-?mmalamammmm% import/Crat
4.95 5.95
Mythos Fix
Fat Tire Guinness
Corona
Dos XX
Heineken
Sam Adams
HAND-CRAFTED STRAWBERRY :
STRAWBERRY LIME SPARKLER ¢, AVF(')‘EE'TD TEL Ptel Light
LEMONADE Fresh strawberries with Strawb &
295 fresh lime juice and me er;ygosr 7
’ ginger ale. 2.95 ango. 2. §
PAPPAS GREEK KITCHEN
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MONDAY - FRIDAY = 3:00 -'6:00 PM
In the bar only please

BUD LIGHT

FROZEN GREY GOOSE DRAFT
MARGARITA $3% MARTINI 55°° 5195
SANTORINI ‘5%  GREY GOOSE w

Frozen margarita & COC KTA' L $550 Cwne

Yia Yia Punch topped

with Greek brandy S;EZeS:;soer(rgz ;1?(5:2 RE D OR WH |TE
grapefruit juice or y01'11’ Wl N E CARAFE
favorite mixer 5995

(2 glasses)

JA—T,’a,cCi/m
1 45

SPANAKOPITA = ‘4%
Pastry with spinach & feta cheese SAG AN AKl CH EESE

TI ROPIT A Fried cheese flamed table side
Pastry with feta cheese & herbs KE FTEDES

Grilled beef & lamb meatballs,
HOMEMADE OLIVE BREAD served with olive oil & lemon

with feta cheese

5395 $ 595
ARTICHOKES TIGANITES  BAKED FETA
Lightly fried artichoke hearts with Feta cheese, baked golden brown
lemon, mint & extra virgin olive oil in a fresh tomato sauce

FRIED CALAMARI --

= ‘ _ M I kll%

PAPMREEK,.KLLCHEN.-.



