APPETIZERS

(o ( SR
i SeaeR 099 Peachtree BURGERS 1299

BBQ Sauce, and Homemade salsa

CEICKEN 10.99STEAK 12.25 Restaurant & Lounoe Served with French fries and pickle
SPANAKOPITA (Spinach Pie) 9.99 o) S

Spinach and Feta cheese in between baked phyllo dough [ s-———y ' MUSHROOM SWISS 8oz. hamburger Grilled
POTATO SKINS 7.99 Mushrooms and onions, Swiss cheese, and

Bacon, Cheddar cheese, Sour cream, and Scallions Dijonnaise

SANTA FE NACHOS 10.25 CHICKEN 12.25 CHILI 12.25 STEAK 13.50

Tortilla chips loaded with Grilled Onions & Peppers, Charred Corn, WESTERN 80z hamburger topped with Bacon
Black beans, Jalapenos, tomatoes, lettuce, house cheese sauce, Salsa Verde, and Sour Cream Cheddar, BBQ sauce, FriedtOnion@traws; lettuce’ &

TASTE OF GREECE 14.50

Gyro meat, Tzatziki sauce, Pita bread, Kalamata Olives, Spanakopita-and Tiropita
DRUNKEN SHRIMP (1/21b.) 10.99 (11b.) 16.99

American Ale, Sautéed Onions, Butter, Garlic, and Old Bay

tomato

BLACK ‘N’ BLEU 80z. hamburger topped w/Bleu

BUFFALO WINGS (10 WINGS) 12.99 . cheese crumbles, grllled Ol’liOIl"S\, lettuce & tqmato /
MILD~HOT~GARLIC PARM~HOUSE CHILI~NBBQ~HONEY MUSTARD 7 w ‘ 3 (//
OLD BAY~CAJUN~NASHVILLE HOT ,»‘ ' DELUXE Soz. hamburger, lettuce, tomato, onion, 4
Served with Bleu cheese and Celery v mayo & choice of cheese :
BROASTED CHILI WINGS (10 WINGS) 12.99 VEGETABLE black bean chipotle patty, with v
OUR HOUSE CHILI SAUCE, SERVED ON THE SIDE lettuce, tomato, onion, Feta cheese and Greek
BUFFALO SHRIMP 13.50 dressing t

HAND BEER BATTERED SHRIMP COATED IN OUR HOMEMADE HOT
WING SAUCE AND TOPPED WITH BLEU CHEESE

STEAMED CLAMS 10.99
SWIMMING IN A GARLIC/WINE SAUCE SERVED WITH GARLIC BREAD
HOMEMAIDE SOUPS
SOUP OF THE DAY PEACHTREE CHILI
CUP 3.60 BOWL 4.75 CUP 3.99 BOWL 4.99
SEAFOOD/ BISQUE (when available) FRENCH ONION
CUP 4.75 BOWL 6 BOWL 6
’/ d :YM" 'v. » Y
NICK’S KNOCKOUT BLT | Fried Tomatoes, fresh Mozzarella served on herb Focaccia bread 12.25 <3
PESTO TURKEY MELT | Turkey, bacon, Cheddar, Lettuce, Tomato & Onion on Focaccia bread 12.25
CRAB MELT | Crab meat piled on top of an English muffin smothered in Cheddar cheese 13.50
REUBEN | Corned Beef, Swiss cheese, Sauerkraut & Thousand Island dressing on Rye toast 11.25
FRESH FRIED HADDOCK | Fresh Haddock hand battered and Fried, served on a Kaiser roll 11.50
CRAB CAKE | Broiled or Fried served on a Kaiser roll with lettuce and tomato 14.50
GYRO | Lamb or Chicken w/ tomato, onion & tzatziki sauce wrapped in a pita 10.99
SUBS AND CLU BS YOUR CHOICE: CUP OF SOUP, SIDE SALAD, OR FRENCH FRIES
I 249 BOWL OF SOUP / FRENCH ONION FOR 1.00 MORE
Served with French fries and pickle BUFFALO FRIED CHICKEN BREAST, BUFFALO SAUCE, LETTUCE,
4 CHESEBURGER SUB American cheese, lettuce, tomato, onion, mayo % CHEESEBURGER CLUB ;am;g(a?\fﬁ GCHEESE CRUMBLES 11.25
y TURKEY, DIJON MUSTARD, CRANBERRY RELISH, o
4 TURKEY SUB Provolone cheese, lettuce, tomato, onion, mayo < TUNA SALAD CLUB SRR e cLEese 1105
*ITALIAN SUB Provolone cheese, Iettuce, tomato, onion, mayo ¢ HAM CLUB FRENCH DIP ROAST BEEF, GRILLED ONlONS, SWISS CHEESE, AU JUS &

4 CHEESESTEAK SUB Provolone, grilled onions & peppers, and sauce < TURKEY & BACON CLUB  HORSERADISH 11.25
BURGER HAMBURGER, SPECIAL SAUCE, LETTUCE, TOMATO, GRILLED
ONIONS, CHEDDAR CHEESE 12.49

GARDEN SALAD

GRILLED CHICKEN CHICKPEA 12.50
GREEN MIX TOSSED WITH TOASTED CHICKPEAS, BEETS, TOMATOES, CUCUMBERS, ONIONS, AND FETA CHEESE IN OUR GREEK DRESSING
TOPPED WITH GRILLED CHICKEN AND PITA BREAD
LONDON BROIL 12.50
GREEN MIX TOPPED WITH TOMATOES, CUCUMBERS, ONIONS, GREEN PEPPERS, HARD BOILED EGG, FRENCH FRIES, CHEDDAR CHEESE
AND LONDON BROIL STEAK
PEACHTREE ULTIMATE GREEK 8.99
GREEN MIX, TOMATOES, ONIONS, CUCUMBERS, GREEN PEPPERS, KALAMATA OLIVES, FETA CHEESE, HOUSE GREEK DRESSING AND PITA BREAD
GRILLED CHICKEN 12.50
GREEN MIX TOPPED WITH TOMATOES, CUCUMBERS, ONIONS, GREEN PEPPERS, HARD BOILED EGG, FRIED POTATOES, CHEDDAR CHEESE
AND GRILLED CHICKEN
PEACHTREE CHOP 12.50
GREEN MIX, TOASTED WALNUTS, DRIED CRANBERRIES, RED ONION, BACON, AND FETA CHEESE TOSSED IN A CREAMY BALSAMIC AND TOPPED WITH
GRILLED CHICKEN SERVED WITH PITA BREAD
CAESAR 8.50
ROMAINE LETTUCE TOSSED WITH CAESAR DRESSING TOPPED WITH CROUTONS, ARTICHOKES, AND PARMESAN CHEESE

SALAD ADD ONS
CHICKEN (GRILLED OR FRIED) 4 STEAK 5 8 OZ. SALMON 8 SHRIMP 6 CRAB CAKE (FRIED OR BROILED) 12

*Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of foodborne illness* f



STEAR

160z. Black Angus Ribeye 25.99
PRIME RIB 120Z. 19.99 160Z. 24.99

SEAFOOD

SERVED WITH YOUR CHOICE OF TWO SIDES, MAKE ONE OF YOUR
SIDES A HOUSE SALAD FOR 52.00 UP CHARGE OR GREEK SALAD FOR
$3.50 UP CHARGE

SERVED WITH YOUR CHOICE OF TWO SIDES, MAKE ONE OF YOUR SIDES A HOUSE SALAD FOR $2.00 UP

CHARGE OR GREEK SALAD FOR 53.50 UP CHARGE

FINISHING TOUCHES
BROILED JUMBO LUMP CRAB CAKE 12.00
SAUTEED ONIONS & MUSHROOMS 4.00
BLEU CHEESE CRUMBLES 4.00
FRIED SHRIMP 6.00

PASTA

MADE TO ORDER, AFTER 2 PM

SERVED WITH A SIDE SALAD, MAKE YOUR SIDE SALAD A HOUSE SALAD FOR $2.00 UP CHARGE,

OR A GREEK SALAD FOR 53.50 UP CHARGE
CHESAPEAKE BAY 18.99

CHICKEN, SHRIMP & CRABMEAT WITH A HOMEMADE OLD BAY ALFREDO SAUCE TOSSED IN ANGEL HAIR PASTA

PASTA PRIMAVERA Chicken 16.99 Shrimp 18.99

BROCCOLI, PEAS, ONIONS, & TOMATOES TOSSED IN HOMEMADE ALFREDO SAUCE, YOUR CHOICE OF PASTA

SPICY VODKA PENNE 16.99

PENNE PASTA, ITALIAN SAUSAGE AND OUR HOMEMADE SPICY VODKA CREAM SAUCE

COMFORT

SERVED WITH YOUR CHOICE OF TWO SIDES, EXCLUDING CHICKEN
PARMESAN, EGGPLANT PARMESAN, AND HOMEMADE LASAGNA

SALMON CAKES 13.99
PREPARED BROILED OF FRIED

HOMEMADE MEATLOAF 13.99

GRILLED LIVER AND ONIONS 12.99
ADD BACON 14.25
DREDGED IN FLOUR, GRILLED IN BACON OIL

ROAST TURKEY OR BEEF 13.99
ROASTED TURKEY OR BEEF SERVED ON TOP OF OUR
HOMEMADE FILLING SMOTHERED IN GRAVY

PARMESAN Chicken 15.99 Eggplant 14.99
BREADED AND FRIED TOPPED WITH OUR HOMEMADE
MARINARA SAUCE, PROVOLONE CHEESE SERVED OVER
SPAGHETTI WITH SIDE SALAD AND GARLIC BREAD

HOMEMADE LASAGNA 14.99

HOUSE MARINARA SAUCE, SEASONED GROUND BEEF,
PROVOLONE, MOZZARELLA AND PARMESAN CHEESE SERVED
WITH A SIDE SALAD

®BROASTED CHICKEN®

*PRESSURE FRIED BRINED CHICKEN*
7% SERVED WITH TWO SIDES

~“7 TWO PIECES 9.99 FOURPIECES  13.99

RO

STUFFED FLOUNDER 22.99

BROILED FLOUNDER STUFFED WITH OUR CRABMEAT
GRILLED SALMON 19.99

BLACKENED OR GARLIC LEMON BUTTER

BROILED HADDOCK 16.99

BLACKENED, GARLIC LEMON BUTTER,

VEGETABLE SAUCE OR FRIED, YOUR CHOICE

POTATO CRUSTED HADDOCK 16.99

HADDOCK TOPPED WITH A CRUST OF POTATO & SCALLIONS
STUFFED SHRIMP 22.99

FOUR SHRIMP STUFFED WITH JUMBO LUMP CRAB MEAT
SCALLOPS 19.99

SEVEN JUMBO SEA SCALLOPS, PREPARED BROILED OR FRIED /
FRIED FISHERMAN’S PLATTER 26.99 G
HAND BATTERED CRAB CAKE, HADDOCK, SCALLOPS, SHRIMP {4
AND OYSTERS ?
HOUSE FAVORITE + - -
JUMBO LUMP CRAB CAKES f
PREPARED BROILED OR FRIED
SINGLE 19.99 DOUBLE 29.99

i
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SMOTHERED CHICKEN 16.99 {
CHICKEN BREAST SMOTHERED IN GRILLED ONIONS, MUSHROOMS, )
BACON, BBQ SAUCE, AND MONTEREY JACK CHEESE SERVED WITH TWO
SIDES

GRECIAN CHICKEN 16.99
CHARGRILLED CHICKEN BREAST TOPPED WITH GRILLED TOMATOES
AND ONION PITA BREAD AND TZATZIKI SAUCE

CHICKEN SOUVLAKT 16.99
LEMON, GARLIC, AND OLIVE OIL CHICKEN SERVED WITH A GREEK

' SALAD OF TOMATOES, CUCUMBERS, RED ONION AND FETA CHEESE

TZATZIKI AND PITA BREAD

MARINATED PORK CHOPS 15.99
MARINATED IN OUR HOUSE GREEK DRESSING AND CHARGRILLED
SERVED WITH TWO SIDES

1 THE BAR

1 TO O BROASTED CH ICKEN ' Domestic Bottles Import Bottles Hard Seltzers = "
' @ Bud Light Corona (White Claw)
{-ﬁ 8 12 16 Budweiser Corona Premier Black Cherry
Y Labatt Blue Guinness (160z Can) Raspberry
’ PIECE PIECE PIECE Miller High Life Stella Artois Watermelon
: 14.99 21.99 26.99 Miller Lite (Draft Available) Heineken Peach
> Coors Light Modelo Especial Mango
Michelob Ultra
SlDES 250 Rolling Rock Non-Alcoholic Beers
) Angry Orchard Heineken 0.0
MIXED VEGETABLES Blue Moon Corona NA
MASHED POTATOES Sam Adams Seasonal 15 Drafts on tap
Sam Adams Boston Lager -
FRENCH FRIES Sierra Nevada Pale Ale [=] [=]
BAKED POTATO (AFTER 4) Yuengling FLIGHT
= COLESLAW Yuengling Lager (Draft Available) EI i
PICKLED RED BEETS HOUSE WINES .
CRANBERRY SALAD Reds Whites ,
Cabernet Chardonnay Sauvignon Blanc
APPLESAUCE Merlot Moscato Riesling
SIDE SALAD (TOMATOES AND CROUTONS) Pinot Noir Pinot Grigio White Zinfandel
*PLEASE ASK YOUR SERVER FOR VEGETABLES OF THE DAY* BEVERAGES
FRENCH FRIES 3.50 Coffee/ Hot Tea (Regular & Decaf) 2.75
) Hot Chocolate 2.75
HOUSE SALAD 4.25
(CUCUMBER, TOMATOES, CHEESE, ONIONS & CROUTONS) Unsweetened Iced Tea (Free Refills) 2.99
SMALL GREEK SALAD 5.50 Fountain Soda (Free Refills) 2.99

(MIXED GREENS, FETA CHEESE, KALAMATA OLIVES, TOMATOES,

(Pepsi, Diet Pepsi, Ginger Ale, Mountain Dew, Mug Root Beer, Starry)
CUCUMBERS, AND HOUSE GREEK DRESSING) Lemonade 2.99 71/

MAKE ONE OF YOUR SIDES A HOUSE SALAD FOR $2.00 UP CHARGEORA  )Milkshakes- Vanilla & Chocolate 4.99 )
SMALL GREEK SALAD FOR $3.50 UP CHARGE A

*Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of foodborne illness* f



