ATHE N | A N seatiring Fresstyle Gresk
LUNCHEON CLUB

Awé tov Knmo
M£zz= FROM THE GARDEN
T A L/a 5 23 Jwé'/? /2-4#:30  Horiatiki (Vasili’s Classic) . . . . . .. ... 22
b Tiatln 7 Tomato, cucumber, bell pepper, olives, barrel-aged feta
Zatzok ~ ~ Tarama
. wokof: Chickpeaand Lentil . . ... ... ..... 18
Kolmadaka 1z Seasonal vegetables, herbs, apples
Patates Add
Barrel -7&1 fefa. + Fz,cé/w .......... 19
Crudite 18
House 54&40{ / )ﬂ Lfa
FOR THE THBLG bt e <4 daty J@'a/-’ POSGIDOH)S
Anthotyro Tyropitakia Gt the #4 Nady Special!
House made cheese, filo, Cretan honey . . . 14 Gt e #4 Dady Special! PAI-ACE
Halloumi Ceviche of the Day
Figs, pistachio, mint, pine nuts . . . . 20 . .
' ' Daily Preparation . . . . ... ..... 21
Crispy Baby Calamart. . . .. ... ... 23 Tuna Dolmadakia . ............ 21

Squid, pepperoncini
Sweet Potato Hummus . . . . . . . . 16

Pasturma, preserved cherry tomatoes, pine nuts

Hortopita. . . . . . ... ... .. ... 19
Traditional Greek pie, local greens, feta
Flatbread. . . . . . ... ... .... .23
~ Loukaniko, Leeks & Clams
Sheftalia. . . . . ... ... ... .... 19

Cypriot style sausage, sumac onions, garlic yogurt, parsley

MAINS

Kvpiwg ITiata

Fish Fillet with Pasta . . .. ............ 42 Stefas Burger 19

Lemon, oil, wine Ground beef, kefalograviera, special sauce, LTO
Chicken Souvlaki . .. ............... 26 Chicken Greek Sandwhich. . . . . ... ... ... 21

Patates, garlic yogurt, pita Kataifi, cabbage, fennel slaw, yogurt ranch, house roll
Soutzoukakia. . . . .. .. ... ... ... .... 24 Short RibGyro. . . . . . ... .. .. ... .. 22

Rice pilaf, tomato sauce House pita, burnt butter, garlic yogurt, sumac onions,
Tavern Steak . . . . . ... ....... 39 PLEASE heirloom tomatoes

Brizola, patates ENJOY! V31 05 - 02

IN THE MORTAL REALM, BEAUTY HAS A PRICE. SHOULD YOU COVET THIS
MENU, WE ACCEPT PAYMENT OF THREE HUNDRED AMERICAN DOLLARS.

CUSTOM ALPACA THROWS

Spanakorizo, garlic yogurt, pickled cucumber

Marinated Scallops Crudo. . . . . .. .. 24
Greek yogurt, lemon, dill

East Coast Oysters. . . . .. ... .. 30/60
Lemoun-Quzo Mignonette
Shrimp Cocktail . . . .. ... ... ... 24

Saffron cocktail sauce, lemon

& FINE JEWELRY SOLD HERE
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JORSE R H°u$£ of ThoERRRRS

J‘imja/z ]szasurzs
wslcoms 70 OUR HOUSE

“PRE - FIX#%

$59 * 7 v Tax not included

\W(

Trio Dip
Ceviche of the Day
Chicken Greek fandwhich

Greek YOgurt

DU
5wm7¢ Speceal
TAHINI MILKSHAKE

Vanilla, Tahini

)ﬂ/u'/oJo/ﬂ/% (DllOO'OCpia ..... Welcomed
AOWW% Anmokpatia . . . /@zmwl

W  ENCOURAGs %OU 70 ALWwAYS
INDULGE YOQURSELF, DRINK wWsLL,
CONSIPER THE DAY TO pqy L/Fs

ANVDP LiAvE T,
He RET T¢ CHAw~CE

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggmay increase your risk of foodborne illness.



DESSERT

DESSERT! OH! DESSERT IS
WORTH ALL THE TRAGEDY! WE HAVE
FAILED YOU IF YOU HAVEN'T
LEARNED THIS!

16 ea.

Loukoumades

Honey, walnuts ~ Make deluxe style + 8

Stefas Baklava
Chocolate, Hazelnut

Katina’s Assorted Traditional Cookies
Melomakarona, Koulourakia, Kourambiedes

Egmek
Kataifi, almonds, syrup, vanilla cream whipped cream

House Made Greek Yogurt
Greek honey, walnuts

wevws  Yogurt Sweets -eew
Imported Spooned Desserts

Hose Htal  ~ Z;

Jounr K/LM/% ~ Vandla Submarne

5 ea.

HOUSE OF STEFAS IS ROOTED IN QUIET REBELLION
AND FUN, HONORING THE PAST AND
- EMBRACING THE WORLD. THIS HOUSE IS A
) - REFLECTION OF OUR ROOTS : OUR FAMILY, OUR
-, HERITAGE, AND THIS COMMUNITY THAT SHAPED
US. IT IS BORN FROM A DEEP PASSION TO GATHER,
TO SHARE, AND TO GIVE OTHERS THE VERY BEST
OF WHAT LIFE OFFERS. WE SERVE YOU THE BOUNTY
OF THE HUDSON VALLEY, THE TRADITIONAL
GREEK RECIPES FROM OUR FAMILY, AND
CELEBRATE THE SPIRIT OF GENUINE HOSPITALITY
DEEPLY ROOTED WITHIN US.

TOGETHER WHILE WE CELEBRATE THE LOVE OF LIFE AND EACH OTHER,
DIONYSIUS GENEROUSLY SHARES HIS CHALICE OF WINE, GRANTING
IMMORTALITY AND FREEDOM TO EVERYONE PRESENT.

Executive C/zzf-' Roel Alcucdia
Produced é%-' 704/1. + ol Jfafa/w/ﬂou/oj

PLEASE €NJOY!



JORSE RRE Housz of ThoERRRS-

J‘imfal € P]zasurzs
wslcoms 70 OUR HOUSE

Awé tov Knmo

FROM THE GARDEN

Horiatiki (Vasili’s Classic) . . . . . . ... ... 22
Tomato, cucumber, bell pepper, olives,
barrel-aged feta
Chickpeaandlentil. . . . . . ... ... .... 18
Seasonal vegetables, herbs, apples
Maroulosalata . . . ... ... ... ...... 17
Kale, green onions, dill, feta
Sprouts . . . ... ... ... 19
Tahini lemon, pomegranate, manouri, roasted squash
Add
~ CatchoftheDay . ... ...... 19
~ Chicken Skewer . . ... .. 18
5wm7z Jpeceal
TAHINI MILKSHAKE
Vanilla, Tahini
12
Fhdosophy PAOoOPIA. . . . . Welcomed
//\OWM&% Anpmokpatia . . . /fezuumd

THESE ARE THE
RECIPES OUR
GRANDPARENTS
FOUGHT IN
WARS TO

ws SENCOURAGSE YOU 70 AQLWwWAYS
INDUYLGE YOURSELF, DRINK wWSsLL,
CONSIPER THE DA4as TO D4y L/Fs

AND L3AVE T,
He m35T 70 CHANCE

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggmay increase your risk of foodborne illness.

Hot

ATHENITAN

&MZD Jewee 22
D~ (150m0

M£Z2z2<

Trziddsional Dips 10 ea.
w. house bread on crudite

LUNCHEON CLUDB
(zafuring ‘Frzssz"‘yla Gresk ...

Tzatzik: ~ Tméaffw' ~ Tarama

Beet +
I G,
Lolmadakia

54M2./— fefa 24 /owé/w
Cmd&»,ajw{

Yatates

SoutZoukakea
Koukanko

C’w/a% 5415% Calamari
House 54&410( / )ﬂa'{a

MAINE LOBSTER ROLL
House roll, crispy potatoes, garlic yogurt,
burnt butter 42 Caviar +28

DAILY FISH ON THE GRILL

Seasonal salad, ladolemono 44

SHORT RIB GYRO

House pita, burnt butter, garlic yogurt, sumac onions,

heirloom tomatoes 28

IN THE MORTAL REALM, BEAUTY HAS A PRICE. SHOULD YOU COVET THIS MENU,
WE ACCEPT PAYMENT OF THREE HUNDRED AMERICAN DOLLARS.
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AUV
FOR THE
TABLE

Anthotyro Tyropitakia
House made cheese, filo wrapped, Cretan
honey. . . . . . ... ... . ... 16

Smoked Eggplant, tahini, yogurt, pita . 18

Halloumi, preserved tomatoes, mint,

pinenuts . . . .. ... ... ... 20
Athenian Horta, grated heirloom tomato,

grated feta/manouri cheese . . . . . 17
Flatbreads . . ... ... ..... 21

~ Brussels Sprouts
~ Lamb & Pepper
Sweet Potato Hummus . . . . . . 16
Pasturma, preserved cherry tomatoes,

pine nuts
#4 AOM/'% Jpeceal . . . ... MP
MHINS Kvplwg ITiata
Mama Katina’'s Pasta . . . ... ... ... .... 36
Beef, peppers, mushrooms, tomato
Fish Fillet with Pasta . . . . ... ... ... ... 42
Lemon, oil, wine
Stefas Burger. . . . . ... ... ... .. ..., . 34
Ground lamb, spicy feta, LTO
Chicken Souvlaki . ... .............. 32
Crispy potatoes, garlic yogurt, pita
Hortopita . . . . . ... . ... ... ..., 26

Traditional Greek pie, local greens, feta

Prawn Ouzo. . . .. ... ... ..... 36
Orzo, tomato sauce, barrel aged feta

FINE JEWELRY SOLD HERE
252585 eseseseses
CUSTOM ALPACA THROWS

SOLD HERE
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FROM
POSEIDOIN'S
PALACE

Ceviche of the Day

Fresh Fish

¢péqu03&])L For Sale

Daily Preparation . . . .. ... 21
Marinated Scallops Crudo. . . . 24
Greek yogurt, lemon, dill
Bluefin Tuna Tartare. . . . . . . 28
Heirloom tomato, pomegranate, basil
Fluke Crudo. . . . . . ... ... 22
EVOO, chives, aleppo
East Coast Oysters. . . . . .. 30/60
Lemoun-Ouzo Mignonette
Shrimp Cocktail . . . ... ... 24

Saffron cocktail sauce, lemon

TheRldS AGGEAn.ODYSSGY. .. Now §g.s:
Reserve with Host Cating

ZLOUCN

BOUNTY SEAFOOD PLATTER
Selection of Seafood for the Aristocracy

95/ + 65 PP

RN =7,
S9N caviam service © T4

Siberian, potato chips, yogurt ranch, chives
Classic 145 / Imperial 190

NoUCe/

HOUSE OF STEFAS IS ROOTED IN QUIET REBELLION
AND FUN, HONORING THE PAST AND
EMBRACING THE WORLD. THIS HOUSE IS A
REFLECTION OF OUR ROOTS : OUR FAMILY, OUR
| HERITAGE, AND THIS COMMUNITY THAT SHAPED
US. IT IS BORN FROM A DEEP PASSION TO GATHER,
TO SHARE, AND TO GIVE OTHERS THE VERY BEST
OF WHAT LIFE OFFERS. WE SERVE YOU THE BOUNTY
OF THE HUDSON VALLEY, THE TRADITIONAL
GREEK RECIPES FROM OUR FAMILY, AND
CELEBRATE THE SPIRIT OF GENUINE HOSPITALITY
DEEPLY ROOTED WITHIN US.

TOGETHER WHILE WE CELEBRATE THE LOVE OF LIFE AND EACH OTHER,
DIONYSIUS GENEROUSLY SHARES HIS CHALICE OF WINE, GRANTING
IMMORTALITY AND FREEDOM TO EVERYONE PRESENT.

Extecutive Chef Roel Alcudia
Produced é%: ﬁ/m. + ol Jfafa/w/aou/od

PLEASE €ENJOY!



