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* MADE TO SHARE, CRAFTED WITH CARE »

AEGEAN GARLIC PRAWNS
& MUSHROOMS ................ 2

Succulent prawns and sautéed mushrooms
tossed with fresh garlic, olive oil, lemon and
Mediterranean herbs, Served with garlic bread.
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GREEK BRUSCHETTA ......... 12

Fresh tomatoes, cucumbers, onions, olives,
and herbs tossed in a simple olive oil and
balsamic dressing. Served over thick slices
of toasted baguette with your choice of
tzatziki or hummus.

A e

CALAMARL=~<: .. 17

Lightly battered squid, fried until golden
and served with red onions and
house-made tzatziki.
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DINAKIS FRIES ................ 12

Crispy golden fries topped with feta and
fried tomatoes, drizzled with oregano-

infused olive oil.
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SAGANARL. ... - .5. . .. 17

Sharp cow’s and sheep’s milk cheese,
pan-fried until golden and served with
two pieces of warm pita bread.
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SEINAGHTIR:. .- =5 12

Spinach, feta, and fresh herbs wrapped
in flaky phyllo pastry, served with

TEATEIRL . i o 12

A creamy blend of cucumber, lemon juice,
Mediterranean-style yogurt, garlic, and dill,

served with two pieces of warm pita bread.

HUMMUS . e 12

Chickpeas blended with tahini, olive oil,
lemon juice, and garlic, served with two

pieces of warm pita bread.
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CHICKEN STRIPS. .- . 12

Breaded chicken tenders served with

plum dipping sauce.

Add French fries — 6
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CHICKEN WINGS..............

Your choice of BEQ, Mild, Medium,
Hot, Honey Garlic, or Salt & Pepper.

house-made tzatziki. /
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GRILLED CHICKEN GREEK SALAD 22

Our fresh Greek salad with feta, Kalamata olives and house made Greek dressing,

accompanied by tender fire grilled Greek style Chicken breast and warm pita bread.

Add Tzatziki 1.30

GRILLED CHICKEN CAESAR SALAD 22

Crispy romaine tossed with crunchy croutons, Parmesan and our creamy Caesar
dressing, accompanied by tender fire grilled Greek style chicken breast and warm

garlic bread.
ek
SEAFOOD PLATTER 2)

Crispy fried prawns and calamari topped with red onions served with house made

tzatziki, warm toasted pita and your choice of small Greek or Caesar salad.
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CALAMARI SALAD 20

Crispy fried calamari topped with red onions and served with house made tzatziki and
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GREEK SALAD

Cucumbers, tomatoes, onions, peppers, shredded feta, and Kalamata olives, tossed

your choice of small Greek or Caesar salad.

with our house-made Greek dressing.

Small 5 | Large 14
e RS
CAESAR SALAD

Crisp romaine and crunchy croutons tossed with our Caesar dressing and topped with

Parmesan.

Small 5 | Large 14
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SOUVLAKT
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All souvlaki entrées are served with
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rice pilaf, roasted potatoes, Greek salad,

house-made tzatziki, and warm pita bread.

CHICKEN SOUVLAKI

Two skewers of tender fire-grilled chicken breast,
marinated with oregano, fresh garlic, and olive oil.

BEEF SOUVLAKI

Two skewers of tender sirloin beef, marinated
with oregano, fresh garlic, and olive oil,
then fire-grilled to perfection.

PRAWN SOUVLAKI

Two skewers of succulent prawns, marinated
with oregano, fresh garlic, and olive oil,
then fire-grilled to perfection.

LAMB SOUVLAKI

Two skewers of tender lamb, marinated with oregano,
fresh garlic, and olive oil, then fire-grilled to perfection.

...............................................................................

DINAKIS SOUVLAKI

The ultimate souvlaki combination featuring
one skewer each of chicken, beef, and prawns,

fire-grilled and served with all the traditional
accombaniments
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MOUSSAKA — 27

Layers of potatoes, eggplant, zucchini, and hearty meat sauce, topped with
a rich, creamy béchamel. Served with rice pilaf, roasted potatoes, Greek salad,

house-made tzatziki, and warm pita bread.

ROAST LAMB — 30

Tender, slow-roasted lamb shoulder, finished with a rich pan demi-glace.
Served with Greek salad, house-made tzatziki, warm pita bread, and your

choice of rice pilaf & roasted potatoes or garlic mashed potatoes.

LAMB CHOPS — 33

Tender lamb chops marinated with oregano, fresh garlic, and olive oil,
then fire-grilled to perfection. Served with rice pilaf, roasted potatoes,

Greek salad, house-made tzatziki, and warm pita bread.

CALAMARI — 30

Lightly battered calamari, fried until golden and crispy. Served with rice pilaf,

roasted potatoes, Greek salad, house-made tzatziki, and warm pita bread.

CHICKEN MARSALA — 30

Pan-fried chicken breast and mushrooms, deglazed with Marsala wine and
finished in a rich garlic cream sauce. Served with garlic mashed potatoes,
Caesar salad, and garlic bread.

CHICKEN PARMESAN — 30

Panko-breaded chicken breast, lightly fried and baked with our house-made
tomato sauce, mozzarella, and Parmesan. Served with garlic mashed potatoes,
Caesar salad, and garlic bread.

BBQ RIBS & LASAGNA — 38

Tender BBQ ribs paired with a full order of our oven-baked lasagna.
Served with Caesar salad and garlic bread.

TOP SIRLOIN STEAK & LASAGNA — 38

Juicy fire-grilled top sirloin paired with a full order of our oven-baked lasagna.

SIGNATURE “#




E Served with warm garlic bread. All sauces are made fresh in house. jj
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FETTUCCINE ALFREDO = 20

Classic fettuccine tossed in a velvety garlic-parmesan
cream sauce with onion and fresh basil.

CANGEE T B

PRAWN FETTUCCINE ey

Succulent garlic prawns tossed with fettuccine in our

signature parmesan cream sauce.

CHICKEN FETTUCCINE

Tender Greek style chicken tossed with fettuccine in our

signature parmesan cream sauce.

SEAFOOD LINGUINE

Succulent garlic prawns and scallops tossed with linguine in our
signature house made sauce a rich and satisfying seafood favourite. !
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SPINACH & RICOTTA RAVIOLI

Delicate ravioli filled with creamy ricotta and spinach, tossed in our fire

23

roasted tomato sauce and finished with Parmesan and fresh basil.

B = e POREEE e

SPAGHETTI & MEATBALLS

Five savoury meatballs seasoned with garlic and Remane cheese,

25

served over spaghetti tossed in our rich fire roasted tomato sauce.

BAKED LASAGNA h

Layers of pasta, hearty meat sauce, creamy ricotta, spinach and mozzarella) )%
oven baked until hot, golden and delicious. :
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Our Certified Angus Beef® steaks are marinated with
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olive oil and fresh garlic, perfectly seasoned, and fire-grilled

to order. Steak entrées are served with garlic mashed

potatoes, Caesar salad, and garlic bread.
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Tender Certified Angus Beef®, seasoned and fire-grilled
to your liking for a juicy, flavourful finish.

® TOP SIRLOIN & PRAWNS .........c.c...... & 32

Tender Certified Angus Beef® top sirloin, fire-grilled to your liking

and paired with a skewer of succulent garlic prawns.

BBOMRIBS:. . s ii e ds

A full rack of tender baby back pork ribs, slow-cooked until

fall-off-the-bone tender and generously glazed with our rich,
house-made BBQ sauce. Served with garlic mashed potatoes,

Caesar salad and garlic bread.

FIRE-GRILLED GREEK-STYLE DRY RIBS ...

A full rack of baby back pork ribs marinated with fresh lemon,
oregano, garlic, olive oil, and sea salt, then fire-grilled for a bold

Mediterranean flavour. Served with rice pilaf, roasted potatoes,

Greek salad, house-made tzatziki, and warm pita bread.



W\, - DINAKIS

— MEDITERRANEAN GRILL — "7

—cko—

toe -~ QAR o5

,g All our handheld favourites are

served with crispy golden French fries.

® GYRO WRAP - CHICKEN OR BEEF................ ;LL 120

Fire-grilled Greek-style chicken or beef wrapped in
warm flat pita with house-made tzatziki, lettuce,
tomato, and red onions.

® GYROOWRAR < TAMB. ;..o ovoiiitrionei }g 22

Fire-grilled Greek-style lamb wrapped in warm flat pita
with house-made tzatziki, lettuce, tomato, and red onions.

PRIMBRIBSDIR ..o s o

Slow-roasted prime rib topped with caramelized onions
and melted mozzarella on a toasted hoagie bun.

DINAKIS BURGER - CHICKEN OR BEEF

* Your choice of fire-grilled Greek-style chicken breast

Served with au jus.

or sirloin beef patty, topped with bacon, cheddar cheese,
pickles, caramelized onions, shredded lettuce, and
tomato on a classic bun with garlic aioli.
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Jg Our platters for two are accompanied by :

rice pilaf, roasted potatoes, two small Greek salads,

house-made tzatziki and hummus,

\_\ with two warm pita breads.

DINAKIS PLAFLER: & o ’% 7()

Two fire-grilled chicken souvlaki skewers accompanied
by spinach pie, crispy calamari,

and our traditional moussaka.
— L4,
MEDITERRANEAN PLATTER ................ & 75

Two fire-grilled beef souvlaki skewers accompanied by

tender slow-roasted lamb, spinach pie,

and crispy calamari.
333 VEGETARIAN < 1
VEGETARIAN MOUSSAKA ............... ¢ 1 N

. Layers of potatoes, eggplant, zucchini, and hearty tomato sauce,
topped with a rich, creamy béchamel.

SPINACH PIE DINNER .........ccoooooon. ¥ 23 oAl

Spinach, feta, and fresh herbs wrapped in flaky phyllo pastry.
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