
APPETIZERS  
 
7 Layer Meze Kalamata olives, diced tomato, chopped onion, shredded lettuce, banana 

peppers, diced cucumbers and feta cheese layered on our fantastic 
hummus, served with warm pita wedges.  $9.00  

 
Hummus  Pitas famous creamy garbanzo bean spread made fresh daily with lemon 

juice, tahini, and, of course, garlic.  Try our new flavors: roasted garlic or 
roasted red pepper.    $7.50 

  
Baba Gannoush  Fresh oven roasted eggplant, blended with tahini and Pitas’ special spices, 

served with grilled pita bread.  $7.50 
 
 Mix and match the Hummus and Baba Gannoush to your liking. 
 
Breaded Mushrooms,  Customize your order or, can’t decide…get all three!  Served with 
Zucchini & Green Beans our homemade horseradish sauce or ranch for dipping.  $7.50 
 
Pita Nachos Pita bread lightly fried, then smothered in all your favorite pita “stuff”, 

like monterey jack cheese, kalamata olives, fresh tomatoes and banana 
peppers.  You pick the sauce, Thai, Bombay, or Calcutta, and then choose 
gyro meat, chicken, falafel, or tofu.  $9.00 

 
Basket of Curly Fries Best fries in town and there’s plenty for sharing.  $6.50 
 

SOUP & SALADS 
 
Soup of the Day Always fresh, always delicious.  Ask your server what’s cookin’. 
 Cup  $3.25 or Bowl  $5.50 
 
Greek Salad Crisp romaine lettuce, cucumber, tomato, onion, kalamata olives, banana 

peppers and feta cheese.  Tossed in our homemade balsamic and olive oil 
dressing.   Small $4.50 or Large $8.00 

 
Tahini Salad It’s the “Greek” except it is tossed with our homemade lemon tahini 

dressing.  Tahini is a traditional Middle Eastern condiment made from 
ground sesame seeds.  Small $4.50 or Large $8.00 

 
Soup & Salad Cup of soup and a small salad of your choice served with a warm pita.  

$8.50 
 

Your choice of falafel, teriyaki tofu, gyro meat, chicken, turkey or shrimp added to your salad.   
Small $1.95 or Large $2.95  

 
 



PITAS   
  

Our pitas are served with your choice of tabouli salad, Greek pasta salad or curly fries.  
 

The Original Gyro Thinly sliced slow-roasted lamb with sautéed onion, crisp lettuce, fresh 
tomato, feta cheese and tzatziki sauce.  $9.50  

 

We make tzatziki, a traditional Greek yogurt & cucumber sauce, right here at Pitas   
 

Grilled Chicken Gyro Charbroiled breast of chicken with sautéed onion, crisp lettuce, fresh 
tomato, feta cheese and tzatziki sauce.  $9.50 

 

Smoked Turkey Gyro Shaved, oven-roasted turkey with sautéed onion, crisp lettuce, fresh 
tomato, feta cheese and tzatziki sauce.  $9.50 

 

We call ‘em “Year-Ohs”, but you can call them anything you like.    
 

Falafel Pita Our hand-made fried garbanzo bean patties with crisp lettuce, fresh tomato 
and cucumber, feta cheese and tzatziki sauce.  $9.50 

 

Teriyaki Tofu Pita Crisp tofu grilled in our own teriyaki and garlic marinade, with crisp 
lettuce, fresh tomato and cucumber, feta cheese and tzatziki sauce.  $9.50 

 

Hummus or Baba Pita A generous serving of hummus or baba gannoush with crisp lettuce, fresh 
tomato and cucumber, olives, banana peppers and feta cheese.  $9.50 

 

Shrimp Pita Shrimp sautéed in garlic, lemon and olive oil, with crisp lettuce, fresh 
tomato and cucumber, olives, banana peppers, feta cheese and tzatziki 
sauce.  $9.50 

 

RICE BOWLS   
 

The Thai Bowl A rich and spicy vegetable curry made with fire-roasted tomatoes, onion, 
garlic, carrots, peas and coconut milk.  Served over jasmine rice with a side 
of pita bread.  Vegan friendly!  Full $8.50 or Half $5.00 

 

The Bombay Bowl A creamy spinach sauce with traditional Indian flavors.  Made with fire-
roasted tomatoes, fresh garlic, onion, ginger and cubes of fried tofu.  Served 
over jasmine rice with a side of pita bread.  Full $8.50 or Half $5.00 

 

The Calcutta Bowl A very spicy potato and cauliflower curry flavored with garam masala,  
 also borrowed from India.  Served over jasmine rice with a side 
 of pita bread.  Vegan friendly!  Full $8.50 or Half $5.50 

 

The Third Bowl Pitas’ Third Bowl is ALWAYS Open!  A bit of each, Thai, Bombay, and 
Calcutta.  Full $8.50 or Half $5.00 

 

Add chicken, shrimp, gyro meat or tofu to any rice bowl 
 $2.95 for full bowl or $1.95 for half bowl 

All rice bowls can be made into wraps 



 
WRAPS 

 
The Athens Wrap Food of the Gods!  Your choice of:  falafel, teriyaki tofu, gyro meat, 

chicken, turkey or shrimp.  Wrapped up with lettuce, tomato, cucumber, 
onion, olives, banana peppers, feta cheese and our homemade tahini 
dressing.  Served with a side of tabouli salad, Greek pasta salad or our 
famous seasoned curly fries.  $10.00 

 
 

ENTREES 
Served all day 

 
Shish Kabobs  Succulent lamb, chicken, shrimp, tofu or vegetable kabob.  Served over 

 jasmine rice with the fresh seasonal vegetable of the day, warm pita bread 
 and a  side of tzatziki sauce.   

   

Lamb $15.50                       Chicken $14.50    Tofu $13.50  
Vegetable $12.50               Shrimp $14.50 

 
 

Spanakopita    An incredibly decadent baked phyllo dough pastry filled with spinach, 
 feta, onion and cream cheese.  Served with jasmine rice, the fresh seasonal 
 vegetable of the day, warm pita bread and a side of tzatziki sauce.  $15.50 

 
 

SIDES 
 
Seasoned Curly Fries As twisted and classic as the old lift itself! Locals say “…best fries in 

town!” $2.50 
 
Tabouli Salad Traditionally light and flavorful salad made with fresh parsley, bulgur 

wheat, extra virgin olive oil, lemon juice and fresh mint.  $2.75 
 
Greek Pasta Salad Rainbow orzo pasta tossed with fresh tomato, feta cheese and olives.   
 Finished with extra virgin olive oil, garlic, lemon juice and a touch of  
 Dijon mustard.  $2.75 
 
Fruit Bowl A generous serving of mixed fresh seasonal fruit.  $2.95 
 
Grilled Pita Bread   $1.00  
 

  



BEVERAGES  
 

 

Soda   Orange Fanta, Mr. Pibb, Sprite, Coke, Diet Coke, Lemonade   $2.25  
   On Tap:  Thomas Kemper Root Beer        $2.75 

In Cans:  Hansen’s Sodas, San Pellegrino Limonata (lemon) and  $2.25  
                 Aranaciata (orange)          
 

Bottled Drinks Orangina, Nantucket Nectar juices, Izze natural sodas, and   $2.75 
bottled water. 
      

Coffee & Tea Fresh brewed sweet tea and raspberry hibiscus herbal tea, Nestea  $2.25  
 unsweetened tea, an assortment of Two Leaves and Bud hot teas,  
 regular & decaffeinated coffee from Camp 4 Coffee.  
 

Smoothies  Strawberry, banana, peach, raspberry, mango, papaya,   $5.00 
   pina colada, margarita.  Mix and match to create you own flavor! 
   Add a shot of liquor to your smoothie for $2.50   
 

 On Tap: Odell’s:  90 Schilling, Levity, Easy Street Wheat, and seasonal    $4.75 

Guinness Stout, Strongbow Hard Cider, & Samuel Adams    
 

Bottles/Cans  Bud (bottle), Coors Light (bottle)       $3.50  
   Corona (bottle)         $4.25 
   Pabst Blue Ribbon (can)        $2.00  

 

Wine & Cocktails We have a full bar to serve you.  Ask your server for a listing of our wines. 
 

DESSERT 
 

Baklava  A deliciously unique and traditional sweet.  Homemade with layers  
   of phyllo dough, butter, honey and walnuts.  Decadent!   $5.00  
 

Baklava Sundae Vanilla bean ice cream served with warm baklava and 
drizzled with honey and cinnamon.        $6.00 

 

Greek French Toast Yes, we know it’s an oxymoron. Fried pita, cinnamon, honey,  $5.75 
   chocolate sauce and ice cream.  Unbelievably yummy!  
 

Chocolate Toffee Chocolate toffee mousse cake with kahlua.     $5.00 
Mousse Cake        
                      
Old School Shakes Chocolate, vanilla, strawberry or banana       $5.00 
 

 Specialty Shakes  Espresso - the now infamous “A-D-D” shake!      $6.00 
Chai -  made with Chai tea and vanilla bean ice cream    $6.00 

 

Root Beer and Thomas Kemper Root Beer or Coke poured over vanilla   $5.00 
Coke Floats  bean ice cream 

 
Menu prices are subject to change. 
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