
 

  

  Gluten Free Menu 
 

ΑΠΠΕΤΙΖΕΡΣ Appetizers: 
  Caprese Salad      11.99   

   Fresh mozzarella, tomatoes, and basil; seasoned                 
   with salt and olive oil            
  Dolmades     11.99    
   Tender grape leaves stuffed with rice, onions,    
     spices, and served with Tzatziki sauce 

 
 
Hummus Delight    12.99  

Served with GF pita points for dipping 
Icharus’ Flambé      14.99  

Served with GF pita points for dipping 

 
 

ΣΑΛΑΔΣ   Salads:      

  Antipasto Salad   13.99  
  Fresh vegetables, Kalamata olives, pepperoncini, 
  salami, ham, turkey, celery, genoa salami, 
   pepperoni, and cheese 
  House Salad      4.99      6.99     9.99  
  Served with your choice of dressing 

  Our “Big Fat” Greek Salad    6.99  10.99   13.99     
  Feta cheese, fresh vegetables, Kalamata olives, 
  pepperoncini and our own Greek dressing 

  Caesar Salad          6.99    8.99    11.99      

   Fresh romaine, shredded parmesan cheese; 
   served with Caesar dressing 

 
 
Chef Salad    14.99    
Fresh vegetables, salami, ham, turkey, and cheese 

Grilled Chicken Salad   13.99    
Grilled chicken on fresh salad, served with your 
choice of dressing 
 
 
Upgrade your salads 
Marinated Grilled Chicken 6.99, Grilled Salmon 
7.99, Gyro Meat 7.99, Sautéed Shrimp 9.99 

 
 

ΕΝΤΡΕΕΣ Entrees: 
  Chicken Shish Kabobs    21.99 
   Skewered chicken, onions, peppers; marinated 
   and chargrilled with a side of broccoli 

  Picatta Rita   26.99 

  Fresh chicken sautéed in a white wine sauce 
  capers, artichokes, and lemon juice served over      
  GF penne 

  Chicken Marsala   26.99 

   Fresh sautéed chicken with Marsala wine and 
   fresh mushrooms; served over GF penne   

  Veal Picatta    29.99   
   Fresh veal sautéed in a white wine sauce with  
   capers, artichokes, and lemon; served over GF  
   penne 

   

 
 
Souvlaki Mi Mi   22.99         
Skewered pork tenderloin, onions, sweet peppers; 
marinated and char-grilled with a side of Grecian 
green beans 
Aphrodite  21.99  

Oven baked GF penne with feta and mozzarella cheese  

and our own blend of spices with marinara sauce 

Grecian Style Tilapia   24.99     
Fresh fish filet, seasoned, broiled, and topped with 
spinach, feta cheese, and olives; served with a side 
of Grecian green beans 

Hera’s Marsala      29.99 

Fresh veal sautéed with Marsala wine, fresh 
Mushrooms, and artichokes; served over GF penne   

 
    

    denotes vegetarian selection 



 

ΠΙΖΖΑ 10” Pizza 
  Cheese Pizza   14.99      

  Grecian Pizza    17.99    
   Olive oil and garlic sauce, mozzarella 
   cheese, tomatoes, spinach, feta cheese, 
   onions, and artichoke hearts 

  White Pizza   14.99   
   Olive oil, garlic, mozzarella cheese, and 
   parmesan cheese 

  Gyro Pizza   15.99  
   Red sauce, mozzarella and feta cheese, gyro meat, 
   onions, black olives, lettuce, and diced tomatoes 

  Milano   16.99    
   Fresh mozzarella cheese, parmesan cheese,  
   diced tomatoes, basil, and shredded mozzarella 

 
 
Grilled Chicken Pizza  16.99 
Red sauce, mozzarella cheese, grilled marinated   
chicken, spinach, and onion 

Hawaiian  15.99 
Red sauce, pineapple, ham, and mozzarella 

Meat Supreme  16.99 
Red sauce, mozzarella cheese, pepperoni, Italian  
sausage, ham, and ground beef 

Grapevine Combo Pizza  17.99 
Red sauce, mozzarella cheese, ham, pepperoni,   
sausage, mushrooms, onions, and green peppers 

 
  Traditional Toppings: Cheese, pepperoni, sausage, ground beef, mushrooms, green peppers, onions, 
   black olives, sliced tomatoes, bacon, spinach, pineapple, ham, and broccoli  3.50 

 

ΣΙΔΕΣ Sides: 
    Grecian Green Beans   5.99  

                                   Broccoli    5.50    
       Crispy GF pita points   5.99    
             GF Penne Pasta   8.99    

 

ΔΕΣΣΕΡΤΣ Dessert: 
Gluten Free Chocolate Fudge   8.99    

 

 
GF catering trays available in half and full size! 

 
*Many of our regular menu items may be modified to accommodate our GF customers. Ask staff for details! 

 
 

**Although our gluten-free menu items are cooked & prepared using dedicated 
kitchen utensils & trays, they are prepared in the same facility and cooked in/on 
the same grills & fryers as our non-gluten free menu items. We cannot guarantee 

that our menu items are 100% free of gluten as there is always a possibility of 
trace amounts crossing over from other kitchen areas. Please consider this when 

ordering from our menu.** 
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