
please inform your server of any food allergies 
prices are subject to change • please no substitutions • no deviations 
we allow up to 6 separate checks per group, thank you for understanding 
gratuity of 18% may be applied to parties of 6 or more

MEZETHES greek appetizers

Zoé Baked Feta — a zoé favorite!  warm sliced feta 
cheese, evoo, herbed kalamata olives, oregano, balsamic 
glaze, sun-dried tomato pesto, toast points  •  16.5  

Horta  blanched swiss chard, lemon, garlic,  
feta, toast points  •  15.5 

Gigandes  giant butter beans, fresh spinach,  
mild tomato sauce, feta, toast points  •  16

Saganaki  pan fried imported hard aged kefalograviera cheese  •  18.5

Falafel  (5 pc)  fried spiced chick pea fritters, tzatziki or hummus  •  15.5

Kalamari  lightly floured, seasoned, golden fried, marinara sauce  •  18.5

Spanakopita  feta, spinach, filo dough  •  14  with greek salad  •  18

Dolmathes  rice stuffed grape leaves, tzatziki, lemon  •  15.5 

DIPS & PITA   �homemade greek dips  
served with regular or wheat pita

Tirokafteri  roasted red peppers, cherry peppers, evoo, feta  •  12

Tzatziki  greek yogurt, cucumber, dill, garlic  •  12

Melitzanosalata  fresh eggplant, garlic, evoo, feta  •  12

Hummus  garbanzos, tahini, lemon juice  •  12

Pikilia  (assortment)  tirokafteri, tzatziki, melitzanosalata, hummus, dolmathes  •  26

STARTERS 
Bingo Bango Shrimp  sweet thai chili sauce  •  19

Homemade Stuffed Banana Peppers  (3 pc)  five cheese blend  •  19.5

Baked Mediterranean Artichoke Dip  artichokes, slow roasted tomatoes,  
spinach, kalamata olives  •  18.5

Maryland Crab Cakes  housemade crab cakes, fire roasted corn 
& black bean vegetable blend, creole remoulade  •  19.5

Chicken Fingers  french fries, bleu cheese  (3 pc)  18  •  (5 pc)  23

Chicken Quesadilla  sautéed peppers, onions, mozzarella, cheddar,  
salsa, sour cream  •  18.5

Pizza Logs  marinara sauce  •  12   |   Mozzarella Sticks  marinara sauce  •  12

SOUP   homemade    your choice  cup 6.5  •  bowl 8

Avgolemono  lemony chicken broth, orzo

Lentil  traditional greek fakes, celery, carrots, herbs

SALADS    salates

Fresh Beet Salad  mesclun greens, feta, walnuts, raisins, mandarin 
oranges, onions, homemade lemon honey vinaigrette  •  23

Horiatiki  (village salad, no lettuce)  tomatoes, onions, green peppers, 
cucumbers, feta, kalamata olives, pepperoncini, cider vinaigrette  •  16

Mediterranean Quinoa  mesclun mix, quinoa, couscous, garbanzos, artichokes,  
kalamata olives, herbs, feta, roasted red peppers, fig balsamic dressing  •  24

Greek  house greens, feta, tomatoes, cucumbers, onions  
kalamata olives, pepperoncini  •  16

Black & Bleu Steak  mesclun greens, crumbly bleu cheese , onions, cucumbers, 
roasted red peppers, 8 oz cajun certified angus ny strip steak, balsamic glaze  •  25.5

Caesar  romaine, homemade caesar dressing, croutons, grated romano  •  17.5 
chicken  21  •  certified angus ny strip steak or gulf shrimp  24

California Cobb  house greens, tomatoes, egg, onions, cucumbers,  
mandarin oranges, avocado, bacon, crumbly bleu  •  24

Crispy Panko Shrimp  mesclun greens, raspberry vinaigrette, goat cheese, 
onions, blueberries, strawberries, candied walnuts, four crispy shrimp  •  25.5

Maryland Crab Cake Salad  panko crusted crab cakes, mesclun greens, goat cheese, 
fire roasted corn & black bean mix, pickled onions, spicy creole remoulade  •  24.5

ZOÉ THIN CRUST PIZZA   12 INCH 
made with our signature pinza crust  |  gluten free + 3.5

Alessandra  piquant tomato sauce, romano, ground italian sausage, 
roasted red pepper, caramelized onion, mozzarella, evoo  •  26 

Anthony’s Steak & Stuffed Pepper  house crema, marinated sirloin, sliced 
stuffed banana peppers, caramelized onions, mushrooms, mozzarella  •  26 

Fig & Pear  pear, mesclun greens, goat cheese, fig jam  •  25 

Margherita  house roasted tomatoes, fresh mozzarella, basil, evoo  •  25 

Greek  marinated chicken, baby spinach, kalamata olives,  
artichokes, slow roasted tomatoes, feta  •  26 



SOUVLAKI    �house greens, tomato, onion, feta, housemade 
greek dressing & regular or wheat pita 
(dressings other than greek may be an additional charge)

Marinated Chicken  •  18.5 

Marinated Certified Angus Beef  •  19.5

Gyro  blend of lamb, beef, herbs & spices  •  18.5

Beefteki  greek seasoned certified angus ground beef patties  •  18.5

Falafel  chickpea fritters  •  18.5

Grouper  house‑made herb crusted  •  24.5

Lamb  rosemary marinated half-rack  •  29

GYRO    �served with French fries, regular or wheat pita   
sub sweet potato fries + 3

Gyro  blend of lamb, beef, herbs & spices, tomato, onion, tzatziki sauce  •  18

Chicken  marinated chicken strips, tomato, onion, tzatziki sauce  •  18

Veggie  sautéed squash, zucchini, broccoli, roasted red peppers, 
tomato, onion, lettuce, tzatziki or hummus  •  18

Falafel  chickpea fritters, lettuce, tomato, onion, tzatziki or hummus  •  18

BURGERS   �homemade, served with French fries   
sub sweet potato fries + 3   |   gf roll + 2.75

ground in‑house & hand pressed, unique mix of certified angus beef 
chargrilled over an open flame

s m o k e d  g o u d a   •   s w i s s   •   a m e r i c a n   •   f e t a   •   c h e d d a r   
m o z z a r e l l a   •   p e p p e r  j a c k   •   s m o k e d  p r o v o l o n e 

Lamb  100% ground lamb, feta cheese, lettuce, tomato, onion, tzatziki  •  23

Oh Baby!  half pound burger, TWO bacon grilled cheese 
sandwiches, lettuce, tomato, onion, fried egg  •  24

Greek  mama’s own seasoned ground beef, feta  •  21

Patty  american cheese, sautéed onions, grilled rye  •  19.5

Classic Cheese  charbroiled, choice of cheese  •  19.5    with smoked bacon  •  21.5

Black ‘N’ Bleu  blackened cajun style, crumbly bleu cheese  •  21.5

Very Gouda  bacon, smoked gouda, balsamic onion jam  •  22.5

Vegan Black Bean  black bean, rolled oats and green pepper patty,  
topped with avocado, roasted red peppers  •  22

BBQ Pulled Pork Burger  bbq pulled pork, coleslaw, cheddar cheese, 
smokey bacon  •  25

new! Smashilicious  two smashed patties, melted american & pepperjack cheese,  
carmelized onions, bacon, harissa bbq, mayo, lettuce, tomato  •  24

PANINI   �served with French fries  |  sub sweet potato fries + 3

Zoé  chicken, feta, spinach, dill, slow roasted tomatoes  •  18.5 

Turkey & Pesto  oven baked turkey, smoked gouda, 
field greens, sun-dried tomato pesto  •  18.5

Cuban  applewood smoked ham, pulled pork, swiss, dill pickle, grain mustard  •  19.5

Artichoke  chicken, feta, artichoke medley  •  18.5

Portabella  marinated portabella, mozzarella, roasted red pepper, avocado  •  18.5

Rustic Steak  marinated sirloin, swiss chard, smoked provolone,  
caramelized onion, garlic aioli  •  19.5

SANDWICHES   �served with French fries 
sub sweet potato fries + 3  |  gf roll + 2.75

Chicken Zoé  portabella mushrooms, feta, dill, onions, spinach  •  21

Stuffed Banana Pepper  with chicken  •  22   
with certified angus ny strip steak  •  25

NY Strip Steak  8 oz certified angus steak, mozzarella, peppers, onions  •  25.5

Reuben  corned beef, swiss, sauerkraut, russian dressing, grilled rye bread  •  19.5

Rachel  oven roasted fresh turkey, swiss, sauerkraut, 
russian dressing, grilled rye bread  •  19.5

Fresh Haddock  battered & breaded, lettuce, tomato, tartar sauce  •  23

Tuna*  fresh albacore tuna salad, lettuce, tomato  •  18.5

Oven Baked Turkey*  fresh turkey breast roasted in‑house,  
bacon, lettuce, tomato, mayo  •  19.5

BLT*  smoked bacon, lettuce, tomato, mayo  •  18.5

* CLUB-IT! triple stack your tuna, turkey or blt sandwich + 4

KIDS   10& UNDER  �includes soda, juice or milk  
free refills on soda only

1 Egg  ham, bacon or sausage, home fries, toast  •  11

French Toast or Pancakes  (2 ct)  •  10

Chicken Fingers (2 ct) & French fries  •  13   |   Grilled Cheese & French fries  •  10

Pasta & Sauce (or grated cheese & butter)  •  10



GREEK SPECIALTIES KYRIA PIATA 

with greek salad, choice of potato or rice & regular or wheat pita 
(dressings other than greek may be an additional charge) 

Beef Souvlaki Dinner  charbroiled marinated certified angus beef cubes  •  29.5

Chicken Souvlaki Dinner  charbroiled marinated chicken strips  •  28.5 

Gyro Dinner  lamb, beef, herbs & spices  •  28.5

Beefteki Dinner  mama’s own seasoned certified angus greek patties  •  28.5

Moussaka  (casserole)  eggplant, seasoned ground beef, béchamel  •  29.5

Pastitso  (casserole)  greek tubular macaroni, seasoned ground beef, béchamel  •  28.5

Greek Combo  moussaka, pastitso, souvlaki meat (beef or chicken),  
gyro meat, spanakopita, dolmathes  •  41

— Any of our Greek Specialties pair well with Xinomavro 

E 	 includes soup or salad, potato or rice & regular or wheat pita 

N 
T 
R 
É 
E 
S

STEAK, LAMB, PORK, CHICKEN 
Rosemary Lamb Chops — zoé’s signature dish!  full rack, charbroiled, 
fresh rosemary, evoo, herbs, lemon zest  •  48  
— pairs well with Saint George Agiorgitiko

NY Strip Steak  12 oz certified angus beef your choice:   
charbroiled  or  pan seared, truffle butter  •  42

Zoé Kotopoulo  herb-crusted chicken breast, artichokes, slow roasted 
tomatoes, kalamata olives, light white wine cream  •  35 
— pairs well with Malvasia

Roasted Lemon Chicken  half chicken, fresh mediterranean herbs  •  31

BBQ Chicken  roasted half chicken glazed in barbecue sauce,  
finished over charcoal  •  33

Chicken Marsala  pan seared chicken breast, homemade marsala 
wine sauce, mushrooms, onions, garlic  •  33

Premium Pork Chop  12 oz frenched herb-crusted chop,  
hot cherry pepper fig jam pan sauce  •  39

SEAFOOD 
Lavraki  (BRANZINO)  traditional whole mediterranean sea bass,  
pan seared, oven finished, latholemono vinaigrette  •  40 
— pairs well with Assyrtiko, Santo

Zoé Grouper  fresh grouper, artichokes, slow roasted tomatoes, kalamata 
olives, white wine cream sauce  •  32

Faroe Island Salmon  served one of two ways:   
white wine, evoo  or  smoked sugar & cracked pepper  •  34

Haddock  with coleslaw, served one of three ways:   
plaki — traditional stewed tomato sauce, feta  •  29 
lemon & evoo  or  cajun style  •  26

Pesto Grouper  herb crusted grouper filet, creamy basil pesto, 
slow roasted tomato  •  33

Fish Fry  skinless haddock, breaded or beer battered,  
coleslaw, tartar sauce — served friday 10  am - 10  pm  •  26

PASTA   includes choice of soup or salad & regular or wheat pita

Genoa Pasta  “home of the basil pesto”  creamy basil pesto, goat cheese,  
roasted red pepper, balsamic reduction, penne  •  27 
chicken  •  30  shrimp (5 pc)  •  32

Zoé Lamb Bolognese  savory ground lamb ragu, slow roasted tomato,  
mushrooms, roasted garlic, kalamata olives, penne pasta  •  31 
— pairs well with Kotsifali-Syrah

Mediterranean  artichoke hearts, sun‑dried tomato, kalamata olives, red onion, 
fresh dill, garlic, white wine, evoo, aged romano  •  28 
chicken  •  30  shrimp (5 pc)  •  32

Alfredo  homemade alfredo sauce, fettuccine  •  26   
chicken  •  28   certified angus ny strip steak  •  31  shrimp (5 pc)  •  31

New Orleans — a zoé favorite!  heat adjusted upon request   
peppers, onions, spicy creole cream sauce, penne  •  27 
certified angus ny strip steak  •  31   chicken  •  30   shrimp  •  32

SIDES & VEGETABLES
Greek Potatoes / Baked / Garlic Mashed  •  6 .50 ea

Zoé Rice  •  6.5

French Fries  •  6.5    |    Sweet Potato Fries  homemade honey butter  •  7.5

Artichoke Heart Medley  •  8

Summer Squash & Zucchini  •  8

we pride ourselves on serving quality ingredients  
and portions to fill —  enjoy!



EGGS   served with home fries & toast

2 Eggs  any style  •  12.5   
with bacon, sausage or ham steak • 17

Souvlaki Breakfast  two eggs any style, choice  
of charbroiled meat  chicken or beefteki  •  19.5 
certified angus beef  •  24  gyro  •  21   
rosemary lamb chops  (4 ct)  •  29

Saganaki  two scrambled eggs, peppers, onions,  
tomatoes, choice of cheese  •  16.5

Zoé Scramble  (giambotta)  eggs scrambled, 
peppers, onions, mineo & sapio’s italian sausage, 
home fries, feta or kefalograviera  •  19.5

Hash & Eggs   
two eggs, corned beef hash  •  17.5

Rockaway  nova lox scrambled with 
two eggs, capers, onions  •  20

NY Strip Steak & Eggs   
two eggs, 8 oz certified angus steak  •  25

Bagel, Lox & Cream Cheese  capers, onion  (home fries not included)  •  19

Hungryman  three eggs, two pancakes, bacon, ham or sausage  •  24

Egg & Cheese Sandwich  toast or hard roll  •  11.5  with bacon, ham or sausage  •  14

OMELETTES   �three farm fresh eggs, home fries & toast

a m e r i c a n   •   s w i s s   •   c h e d d a r   •   m o z z a r e l l a   •   g o u d a   
s m o k e d  p r o v o l o n e   •   p e p p e r  j a c k 

Cheese  (choices listed above)  •  13.5 

Ham & Cheese  •  15.5   |   Bacon & Cheese  •  15.5   |   Sausage & Cheese  •  15.5

Greco  eggplant, cherry peppers, onions, kalamata olives, feta  •  18

Off the Boat  tomatoes, choose: feta or imported kefalograviera cheese  •  16.5

Cowboy  ham, peppers, onions, choice of cheese  •  16.5

Artichoke  marinated artichokes, slow roasted tomatoes  
onions, kalamata olives, feta  •  17.5

Healthy  broccoli, portabellas, onion, tomatoes, spinach, choice of cheese  •  17

Sarasota  fresh turkey, spinach, broccoli, sun‑dried tomato pesto, feta  •  17.5

new! Spicy Sedona  marinated chicken, fire roasted corn & black bean 
vegetable blend, pepperjack cheese, spicy creole remoulade  •  18.5

Athena  gyro, tomatoes, onions, feta  •  17.5

Sicilian  mineo & sapio’s mild italian sausage, roasted red peppers, mozzarella  •  17

Delight  zucchini, squash, spinach, avocado, smoked provolone  •  17.5

Longboat  swiss chard, mineo & sapio’s italian sausage, onion, mushroom, feta  •  17.5

WAFFLES,  PANCAKES,  FRENCH TOAST  

a d d i t i o n s :   f r e s h  s t r a w b e r r i e s   •   b l u e b e r r i e s   •   b a n a n a   
s p i c e d  w a l n u t s   •   c h o c o l a t e  c h i p s  +  3  e a c h

a l s o  a v a i l a b l e :   1 0 0 %  p u r e  m a p l e  s y r u p  —  p r o v i d e d  l o c a l l y  
b y  o u r  f r i e n d s  a t  w o l f   m a p l e  p r o d u c t s  +  3

Chicken & Waffle  three piece fried chicken, belgian waffle, pink peppercorn honey 
thyme butter, maple syrup  •  26

Homemade Buttermilk Pancakes  full stack (3 ct)  •  15

Banana Granola Crunch Pancakes — tony’s favorite!  our homemade buttermilk 
recipe, crunchy granola mixed in, fresh banana   full stack (3 ct)  •  21

Belgian Waffle  crisped to perfection  •  15 

Brioche French Toast  (3 ct)  •  16

HEART HEALTHY  
Granola  skotidakis imported greek yogurt, fresh fruit cup  •  15.5

Hearty Oatmeal  raisins, walnuts, brown sugar  •  13.5

Oatmeal & Fresh Fruit  hearty oatmeal, fresh fruit cup  •  15

Fresh Fruit Bowl  •  12.5 

Greek Yogurt & Fresh Fruit  skotidakis imported greek yogurt,  
fresh fruit bowl, walnuts, honey  •  17

BREAKFAST SIDES  
Toast, English Muffin, or Pita (regular or wheat)  •  4.5   |   GF Toast  •  5

NY Style Bagel & Cream Cheese  plain, sesame, or everything  •  6.75

Bacon, Canadian Bacon, or Sausage  •  7   |   Ham Steak  •  7.5 

Corned Beef Hash  •  7.5

Rustic Skin-On Home fries  •  6

BEVERAGES  
Fountain Drinks  pepsi, pepsi zero, dr. pepper, starry, loganberry,  
lemonade, iced tea — sweet, unsweet, raspberry  •  4.25

Fruit Juice  apple, cranberry, tomato, orange  •  4.25

San Pellegrino  •  8

Coffee  regular, decaf  •  4   |   Tea  regular, decaf, herbal  •  4

Cappuccino or Latte  imported  •  6   |   Espresso  imported  •  5

Milk  plain or chocolate  •  4.25   |   Hot Chocolate  •  4.75

BREAKFAST �
eggbeaters or egg whites + 3 

BENEDICTS  
poached eggs over an 
english muffin topped in 
hollandaise, served with 
home fries

Chesapeake   
maryland crab cakes • 22

Salmon  smoked nova lox, 
avocado, tomato • 21

Florentine  baby spinach, 
tomato • 20

Traditional   
canadian bacon • 20

Steak  marinated sirloin, 
sautéed onion, spinach • 22 

Xtreme — george’s special!   
corned beef hash, canadian 
bacon • 21

gf toast + 2.75

2 0 2 5  0 9


