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COL®D SAGANAK] OPA!!

GREEK FRIED RAVIERA CHEESE FLAMBEED AT YOUR

GUS & GUIDOS ANTIFPASTO TABLE SIDE - 10

A SELECTION OF GREEKATALIAN DELICACIES
SERVED COLD FOR SHARING- 14

BOCCONCINI

LIGHT ITALIAN BALLS OF CHEESE -8

GREEK FETA AND
CALAMATA OLIVES -5

SELECTION OF DIFS AND
SPFREADS -
TARAMOSALATA, TZATZIKLSKORDALIA & FEISTY KEFTEDAKIA

FETA-12 EACH-4 GREEK STYLE MEATBALLS SERVED
SIZZIING SPRINKLED WITH LEMON AND

DOLMADE.S YIALDZI P e
MARINATED GREEK VINE LEAVES STUFFED WITH

RICE, HERBS AND LEMON- 8 SFANAKOFITES
BABY SFINACH AND FETACHEE.SE BAKED IN FILO
GREEK ROASTED RED PEFFERS-7  PASTRY AND SERVED WITH FEISTY FETA SAUCE.

FOR DIFFING-9
STEAMED GREEK STYLE

=IO MUSSELS

STEAMED IN WHITE WINE FRESH GARLIC

CALAMARI AND BUTTER- 12
SERVED IN BATTER, WITH LEMON AND TZATZKI
SAUCE. FOR DIFFING- 10 SOUZOUKAKIA
GREEK STYLE. SAUSAGE. SAUTEED IN FRIED

ONIONS ANDSERVED SIZZLING- 10

GRILLED QUAIL RIGANATO

ABRACE OF QUAILCHARBROILED AND BASTED WITH
FRESH LEMON WHITE WINE AND OREGANOSERVED

SIZZIING- 13

GREEK STYLE ESCARGOTS

ADOZEN EXTRA LARGE ESCARGOTS
SAUTEED IN GARLIC, MUSHROOMS AND
PEPPERS FINISHED WITH A SPRINKLE. OF

WHITEWINE SERVED HOT ORMILD - 10

MELANZANE. FRITTI ALLA GARLIC BREAD -4

FARMIGIANA GARLIC BREADWITHTHREE CHEESE.S-6
PAN FRIED EGGFLANT TOPFEDWITH FOMODORO TALUANBRUSCHE TTA-7

SAUCE AND THREE CHEESE BLEND- 8 GREEK PRUSCHE TTA-7




AVGOLEMONO SOUFP GUSS GREEK SALAD

A TRADITIONAL CHICKEN,RICE. ANDLEMONSOUP-5  FRESH RIFE TOMATOLES, CUCUMBERS, ONIONS,
PARSLEY, KALAMATA OLIVES, GREEN AND RED
SOUP OF THE. DAY PEPPERS, MARINATED ARTICHOKE. HEARTS AND

FETA CHEESE FOLDED IN OUR GREEK HOUSE
ASK YOUR SERVER FOR TODAY'S SOUF-5
DRESSING SM-8 LGE-10

HOUSE GREEK SALAD

FRESH LETTUCE, CUCUMBERS, KALAMATA
OLIVES, RED ONIONS, TOMATOLS, AND FETA
CHEESE TOSSED IN OUR GREEK HOUSE DRESSING

SM-6 LGE -8

JULIUS CAESAR SALAD

CRISF ROMAINE. LET TUCE FOLDED INTO OUROWNCAE-
SAR DRESSING CROUTONS & DOUBLE. SMOKED BACON

SM-6 LGE-8

MEZE.S-A GREEK WORD MEANING APPETIZER. SOMETIMES ENJOYED AS A MAIN COURSE
AMONG CLOSE FRIENDS. ALWAYS ENJOYED WITH A COLD GLASSOF RETSINA WINE OR A
TRADITIONAL OUZO ON THEROCKS.

FPIKJLIA - A GREEK WORD MEANING SELECTION OF DIFFERENT DELICACIES.

GUSS MIXED GRILL FIKILIA FLATTER VEGETARIAN FLATTER

FRESH GRILLED LAMB CHOFS, CHICKEN FRESH VEGETABLE SOUVLAKIS SERVED

SOUVLAKI, FORK TENDERLOIN SOUVLAKI, ON A BED OF FILAFRICE SFPANAKOFITES

BEEF TENDERLOIN SOUVLAKI, GREEK (SFINACH AND FETACHEESE ENCASED IN
STYLE SAUSAGES SAUTEED IN FRIED FILOPASTRY) ..DOLMADES YIALTZI (STUFFED
ONIONS, A BRAISE OF GRILLED MARINATED VINE LEAVESWITHRICE AND LEMON} LIGHTLY
QUAIL KEFTEDAKIA (MEATBALLS) 45 BRAISED ZUCCHINI EGGFLANT AND ROASTED

REDFEFFERS-35

GREEK ISLAND SEAFOOD FIKILIA SELECTIONOF DIFS AND SFREADS
FLATTER TARAMOSAL ATA - red caviar sPrcad

FRESH SHRIMPS AND SCALLOFS SAUTEED ~ OKORDALIA- potato and garlic spread

INDRAWN BUTTER ANDWHITE WINE SERVED ~ TZAT ZIKI - fresh yoghurt, crushed garlic and fresh
ONABED OF GREEK PILAF RICE, STEAMED

FRESH MUSSELS INSHAVE D GARLIC AND )
WHITE. WINE.. OUR FAMOUS CALAMAR] AND FEISTY FETA -feta cheese, crushed kalamata olives,

FRE.SH ATLANTIC SALMON - 49 fresh herbs and sPiccs, and Pita bread for diPPing~ 12

cucumber diP




f 1*Caus_ & GUIDOé@FiCI/iﬁY DISH

ALL DISHES INCLUDE CHOICE OF TWO OF THE FOLLOWING;
GREEKROASTED FOTATOLS, FRENCHFRIES, GARLICMASHEDWITHBUTTER, FRESH SAUTEEDVEGETABLES

MOUSSAKA

A TRADITIONAL GREEK CASSEROLE MADE CHICKEN CACCIATORE
WITH EGGPLANT,ZUCCHINL, POTATO, GROUND 100Z CHICKEN BREAST GRILLED
BEEF, HERBS AND SPICES, TOPPED WITH SLICED AND FOLDED INTO A TOMATO

BECHAME L SAUCE. AND BAKED TILL GOLDEN- 16 MUSHROOM AND WINE SAUCE, SERVED
ON A BED OFRICE -22

SOUVLAKI FLATTERS

K M
SOUVLAKIS ARE GRILLED SKEWERS OF OTA YEMIST]
MEAT OR VEGETABLES ALWAYS SERVED 100Z FRESH BREAST OF CHICKEN GRILLED
WITH GREEK SALAD FILAF RICE AND AND STUFFEDWITH SFICY SFINACH AND
ROASTED FOTATOLS GREEK GOAT CHEESE TOFFED WITH

PORK - 17 CHICKEN -17 THREECHEESES - 20

BEEFTENDERLOIN- 19 VEGETABLES- 15
STUFFED CHICKEN ALLA GRECO

VEAL SCALLOFINI 10 0Z BREAST OF CHICKEN, GRILLED AND
LIGHTLY BREADED PROVIMI VEAL TOPPED STUFFED WITH ZUCCHINL, GOAT CHEESE,
WITHMELANZANE. FRITTI, POMODORO SAUCE, AND ROASTEDRED PEPPERS - 22
AND THREE CHEESES -19
CALAMARI
FOLLO FARMIGIANA TENDER CALAMARI RINGS DIFPED IN OUR OWN
10 OZ CHICKEN BREAST LIGHTLY BREADED DBATTER ANDSERVEDWITH GREEK SALAD- 18
AND TOPPED WITH MAMA'S OWN POMODORO

SAUCE, ANDMELTED MOZZARELLA AND BB QUAIL RIGANATO
FPARMESAN CHEESES - 20 MARINATED AND GRILLED, SERVED ON A

PORCHETTA RIFIENA BED OF FILAF RICE -22

THE. FINEST LOCAL PORK TENDERLOIN,
STUFFED WITH FRESH MUSHROOMS HERBS GYRO FITAFLATTER
AND VEGETABLES. SERVED ON A SERVED WITH GREEK. SALAD AND

BED OF RICES22 TZATZIKI SAUCE - 15

GREEK FEFFER PORK FRESH ATLANTIC SALMON RIGANATO

TENDER FORK TENDERLOIN BRAISED IN
GREEN FEFFERCORNS AND A LIGHT

CREAMY RED WINE GLAZE -23%

GRILLED SALMON STEAKBASTED IN LEMON
AND MOUNTAIN OREGANO SERVED ON A

RED OF PILAFRICE - MARKET FRICE




STEAKS CHOES eRIBS

ALL OUR GRILL SELECTIONS COME WITH TWO OF THE FOLLOWING;
OVEN ROASTED FOTATOLS, FILAF RICE, GARLIC MASHED FOTATOLS OR FRESH
SAUTEED VEGETABLES IN SEASON.

NEWYORK STEAK ATHENA FEFRCRCORN STAKTVERRE
ONE OF THE CHEFS FAVORITES

AAA BLACK ANGUS GRILLED TO
YOURLIKING AND TOFFED WITH FRESH 10 0Z NEW YORK STEAK STRIFLOIN
BUTTER - FRIED MUSHROOMS -22 BRAISED IN DRAWN BUTTER AND GREEN
FEFFER CORNS FINISHED IN A CREAMY

BIST-ECEAFDA RSO0 DEMI GLACE. SAUCE - 24

10 OZ NEWYORKER GRILLED TO
GREEK STYLE LAMB

YOUR PREFERENCE - 20
CHOFS RIGANATO
GREEK ISLAND SIRLOIN CHEF SELECTED THICK CUTLAMB
PRIME.CUT SIRLOIN STEAK MARINATED CHOFS, LIGHTLY MARINATED IN GREEK
IN FRESH HERBS AND INFUSED OLIVE. HERBS AND LEMON RIND, CHARBROILED TO
OIL GRILLED THE. WAY YOU LIKE. AND PERFECTION - 25
TOPPED WITH FIVE. BUTTER FRIED

FANTAIL SHRIMP - 26

NEWYORK STEAK ACHILLES
PERFECTLY AGED AAA BLACK ANGUS
STEAK,GRILLED THE WAY YOU LIKE IT
TOFPED WITH SFICY SFINACH, GOAT

CHEESE AND MELTED MOZZARELLA -26

BISTECCA ALLA FIZZAIOLA

10 OZ SIRLOIN STEAK COOKED TO
FPREFERENCE AND TOFFED WITH
ITALIAN FOMODORO SAUCE AND

PARMESAN CHEESE - 22
GUSS FAMOUS

GEISS CHAR-GRILLED RIBS
BRIZZOLA  MARNATED BABY BACK RIBS FINISHED ON
THE BBQ AND BASTED WITH MOUNTAIN

ONE FOUND OF
AAA BLACK AN- OREGANO, OLIVEOIL AND LEMON-20

GUS FPRIME. RIB
WS‘CT)E\%(E}SSEEE GUIDOS ITALIAN-STYLE
AND BRUSHED IN BABY BACK RIBS
LEMON BUTTER FALL OFF THE BONE AND BASTED
AND FRESH WITH GUIDO'S OWN SPICY SWEET
BBQ SAUCE - 22

HERBS-28




T OTSAPASTAL
ALL GUS & GUIDO'S FPASTA DISHES ARE SERVED WITH CHOICE OF JULIUS
CAESAR SALAD OUR HOUSE GREEK SALAD AND GARLIC TOAST

SPAGHETT] ALLA FOMODORO
A HEALTHY SERUNG OF SPAGHETTI TOFPED WITH

MAMAS OWN FOMODORO SAUCE AND 3CHEESES-12

SPAGHETT] BOLOGNESE
MAMA WOUILD BE VERY PROUD! A HUGE HELFING OF
SPAGHETTI SERVED WITHLOTSA MEATSAUCE. AND

LOTSA CHEESE- 14

RAVIOLI BOLOGNESE
STUFFED WITH MEAT AND TOFFED WITH

BOLOGNESE SAUCE AND 3 CHEESES-16

LASAGNA
JUSTALIKA-MAMA-YOUSA-MAKE, LAYERS OF PLUMP
NOODLE.S BOLOGNESE. SAUCE.RICOTTA PARMESAN

AND MOZZARELL ABAKED UNTILFPERFECT ~14

SFAGHETTI AND MEATBALLS
A HEAFING BOWL OF PASTA TOFFED WITH

4 HOMEMADE MEATBALLS , BOLOGNESE
MEAT SAUCE AND 3 CHEESES-16

LINGUINE. MARINARA

RECIFE STRAIGHT FROM THE. ISLAND OF SARDENA
SHRIMPS, SCALLOPS, CLAMS, MUSSELS AND
BUTTON MUSHROOMS SAUTELED IN FRESH

GARLIC AND TOSSED IN FLUMP LINGUINI NOODLES

AND A CREAMY ROSE SAUCE-17

FICANTE
FOMODORO SAUCE, HOT PEFPERS, ITALIAN
SAUSAGE. AND 3 CHEESES- 12

BOLOGNESE
MEAT-LOVERS MEATSAUCE BACON,ITALIAN
SAUSAGE ,MEATBALLS AND THREE CHEESES- 17
ZORDA
FOMODORO SAUCE., FETA CHEESE, OREGANO,
KALAMATA OLIVES,GREENOLIVES 5 CHEESE BLEND- 15

BAMBINO
POMODORO SAUCE. PEPPERONI
AND 3 CHEESE BLEND- 10

FOUR CFEESSF
POMODORO SAUCE. MOZZARELLA, PARMESAN,
ROMANO, FETA CHEESES- 14

CARBONARA
A DELICIOUS, DELICATE. DISH MADE. WITH PAN-SEARED

SFAGHETTI FOLDED INTO FARMESAN CHEESE, WHITE WINE

SAUCE. GARLIC AND DOUBLE. SMOKED BACON-15

FETTUCCINE FREDERICO
PLUMP FETUCCINE. NOODLES PAN-SEARED IN
LIGHT BUTTER AND FOLDED INTO ALFREDO

WINE SAUCE. AND 3 CHEESES- 14

MAKARONADA ME KREAS
THE GREEK WAY OF EATING SPAGHETT] PANSEARED
AND TOSSED IN A BEEFY SLIGHTLY SFICY TOMATO

REDUCTION WITH TENDER FIECES OF FRMERIB-17

GNOCCHI CON SALSA ROSA
A HEALTHY SERVING OF OUR SOON TO BE FAMOUS
POTATO PASTA MORSELS TOSSED IN A CREAMY ROSE.

SAUCE. AND SPRINKLED WITH PARMESAN CHEESE - 14

FENNE ARADIATTA
HOTSAUSAGES AND HOT PEFPERS TOSSED IN PENNE

NOODLES AND POMODORO SAUCE-16

FENNE PRIMAVERA
AL DENTE PENNE FOLDED INTO A CREAMY WHITE

WINE. SAUCE. AND FRESH VEGETABLES IN SEASON-15
ADD CHICKEN-5

p————

~SPECIALTY.-PIZZAS

ATHENA

FOMODORO SAUCE, MUSHROOMS, FETA
CHEESE., RED ONIONS, BLACK KALAMATA

OLNES, 5 CHELESE BLEND-15

MEAT BALL
OUR HOUSE MADE. MEATBALLS, FOMODORO
SAUCE, REDONIONS, HOT PEFFERS AND 3

CHEESE BLEND- 15

CACCIATORE

FOMODORO SAUCE. GRILLED CHICKEN BREAST,
FRESH MUSHROOMS, RED ONIONS, RED

PEPPERS AND THREE. CHEESE BLEND- 6

BIANCA

ALFREDO SAUCE., 6 OZ CHICKEN, RED ONIONS,
MUSHROOMS, DOUBLE SMOKED

BACON AND > CHEESE BLEND- 16

ADD OUR HOUSE MADE. BRUSCHETTA MIX TO ENHANCE THE FLAVOUR OF ANY PIZZA- 3
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