
Kids Menu - 12 and under
 Choice of plain spaghetti, chicken tenders and fries 
or fish and chips - includes beverage and dessert 25

Min. Adult Purchase - $45 + tax and 20% Gratuity (any combination of food and/or drink)  
www.TheGreekVentura.com | (805) 223-9233 | cyndi.c.guinn@gmail.com

Main Course

Cold Dips: Hummus (V & GF) pureed garbanzo beans, garlic, tahini, and fresh lemon juice. 
Tabouli (V & GF) quinoa, tomatoes, onions, parsley, and herbs. Melitzanosalata (V & GF) eggplant 
dip with roasted eggplant, red onions, garlic, and herbs. Taramosalata red caviar dip made with 

bread, red onions and lemon. Skordalia (V & GF) cold garlic potato dip with fresh lemon juice. 
Tzatziki (Veg) Yogurt, cucumber, garlic, and fresh dill. V=Vegan GF= Gluten Free Veg=Vegetarian

Appetizers | Salads

Corinthian Family Style 
per person ................................ 48 
All items served on platters to share with 
minimum of 2 or more. Choose 3 dips with 
warm pita, Greek salad, hot appetizers: 
spanakopita, dolmades, 2 shrimp scampi 
Main Course: chicken breast kebob, 2 lamb 
chops, gyros strips, rice, lemon potatoes, 
sautéed fresh vegetables, sour dough bread 
and mini baklava

Greek Combo Plate ................. 36
Lamb chops (2), gyros strips, dolma, 
beef moussaka casserole, beef pastitsio, 
spanakopita , carrots & potatoes

Fresh Fish gf ............................. 40
Choice of Scottish Salmon, Halibut or Seabass. 
Served with rice and sautéed fresh vegetables

Surf and Turf Platter gf  ......... 45
4 lamb chops, filet mignon kebob, chicken breast 
kebob, 3 shrimp scampi, 3 scallops, rice, and 
sautéed fresh vegetables

New York Strip Steak gf ......... 40
Served with asparagus tips and lemon potatoes

Chicken Breast Kebob gf ........ 28
Kebobs (2) over rice and sautéed fresh 
vegetables

Vegetarian Combo Plate vg ... 32
Stuffed tomato, vegetarian moussaka, falafel, 
spanakopita, potatoes and carrots

Grilled Lamb Chops gf ............ 42 
Asparagus, mushrooms and potatoes

Cold Dips .................................. 10 
Served with warm pita wedges

Char-Roasted 
Artichoke Hearts gf................. 10
Lemon, garlic, and parsley

Spanakopita ............................. 11
2 large filo filled pastries with spinach and 
cheese, side of Tzatziki 

Dolmades ................................. 14
Four beef and rice stuffed grape leaves and 
avgolemeno sauce

Saganaki Flaming Cheese 
Flamed Table side ................... 18 
Kefalograviera Greek cheese, floured and 
sautéed in olive oil

Traditional Greek Salad gf ..... 18

Calamari ................................... 17 
Fried w/spicy tomato sauce (Excellent!)

Blue Mediterranean 
Greek Salad gf ......................... 25
With chicken and avocado
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