KOUZINA

DINNER MENU TUESDAY-THURSDAY 5-9 FRIDAY & SATURDAY 5-10

APPETIZERS & NMEZE

TOMATO, SAUSAGE AND FOCACCIA SOUP 7
NATIVE FIELD GREENS WITH OREGANO, GARLIC AND LEMON 6

“SAGANAKI” CKISPY CHEESE WITH LENMON AND BRANDY 8

BABY ARUGULA WITH ROASTED PEPPERS, CUCUMBER, RED ONION AND CRISPY CALAMARI 9
HEARTS OF ROMAINE WITH LIME, KASSERT AND GRILLED SNMOKED PAPRIKA CROUTON 8
GREEK SALAD WITH TYROPITTES 8
CODFISH CAKES WITH GARLIC CRUSTS AND APPLE SNMOKED BACON 9
GRILLED FETA STUFFED FIGS WITH SERRANO HAN, SWEET RED ONION AND WATERCRESS 9
PIZZAN WITH LOUKANIKO, ORANGE, FETA AND PISTACHIOS 9
PIZZAN WITH TONMATO, MOZZARELLA AND BASIL 7

€EGGPLANT-TOMATO, BEAN-GARLIC, VINE LEAVES, TZATZIKI, OLIVES, FETA AND FLATBREAD 9

ENTREES

MANOURI RAVIOLI WITH PLUNM TONMATOES 15
“NAOUSSAKA” SPICED GROUND LANB WITH EGGPLANT AND BECHANEL 18
“PASTITSIO” SPICED GROUND BEEF WITH BECHANEL AND TONMATO 16
SAUTE DUCK BREAST WITH FETA STUFFED RED PEPPER, GRILLED FIGS AND DUCK PROSCIUTTO 22
ROASTED HALF CHICKEN “SKORDALIA”, GARLIC WHIPPED POTATOES, GREEN BEANS AND ALNMONDS 18
GRILLED PORTERHOUSE LANMB CHOPS WITH SPANAKOPITTIA AND TZATZIKI 24
GRILLED FLAT IRON STEAK “BIYALDI” WITH GREEK FRITES AND GREEN PEPPERCORNS 21
BRAISED LANB SHANK “GIOUVETSI”, ORZO, TONMATO AND KASSERIT 19
GRILLED SALNMON “SOUVLAKI” IN OUZO STEANED MUSSELS WITH RED ONION AND CURED TOMATO 21
WHOLE ROASTED BRONZINI ON POTATOES WITH SHALLOTS, CURED TOMATO AND OREGANO 24
GRILLED DAY BOAT SCALLOPS WITH “SKORDALIA” AND BAKED STUFFED TONMATO 23

SIDES

FRENCH FRIES 4
GARLIC WHIPPED POTATOES 4
GRILLED ASPARAGUS 7
CHARD AND GRILLED RED ONION 5
MACARONI AND CHEESE 5

1649 BEACON STREET WABAN, MA 02468 (617) 558-7677
18% GRATUITY ADDED WITH PARTIES OF 5 OR NMORE



