
Dinner Restaurant Week Menu 

 

Estia 

1405 Locust Street 

Philadelphia, PA 19102 

215-735-7700 

 

First Course 

(choice of one) 

 

Soupa Imeras 

Soup of the day 

 

Spanakopita 

Spinach pie with feta, leeks baked in homemade phyllo 

 

Octopodi 

Grilled octopus served over red and sweet onions 

 

Horiatiki Salata 

Greek salad with tomatoes, cucumbers, peppers, onions, olives and feta cheese  

with a red wine vinaigrette 

 

Second Course 

(choice of one) 

 

Lavraki 

Whole grilled Mediterranean Sea Bass topped with ladolemeno and capers 

 

Arni Paidakia 

Lamb chops marinated for three days in olive oil, lemon and 

fresh herbs served with roasted potatoes and tzatziki 

 

Kotopoulo 

Organic roasted chicken served over orzo with caramelized onions and Greek yogurt 

 

Plaki 

Halibut slow baked in fish fume and tomato sauce with onions, 

tomatoes, green peppers, carrots, potatoes, capers, and thyme 

 

Vegetarian Moussaka 

A Greek casserole layered with mushrooms, zucchini, sliced eggplant and potatoes,  

topped with a Kefalograviera béchamel 

  

Third Course 

(choice of one) 

 

Galactobourico 

Semolina custard wrapped in phyllo with orange, lemon zest syrup 

 

Baklava 

Layered phyllo with almonds in a honey syrup 

 


