
 APPETIZERS 

●      SAGANAKI – OUR SIGNATURE APPETIZER - Flaming cheese served with lemon and pita bread $16 
 

● SPANAKOPITA $14 
Spinach and feta cheese wrapped in filo 

● TIROPITA $14 
Feta cheese wrapped in filo 

● DOLMATHES (GF)  $15 
Grape leaves stuffed with seasoned ground beef 

and rice served with an egg-lemon sauce 

● TZATZIKI (GF) $14 
A sour cream, cucumber, garlic, and dill dip served 

 with pita bread 

● TOUR OF GREECE (GF) $16 
A sampling of Tzatziki, Hummus, Skordalia, and 

Spicy Feta Dip served with pita bread 

● HUMMUS (GF) $14 
Chickpea dip served with pita bread 

● SKORDALIA (GF) $14 
Garlic dip served with pita bread 

● SPICY FETA DIP (GF) $14 
Feta cheese blended with yogurt, jalapeno,  

and green pepper served with pita bread 

● FETA CHEESE AND OLIVES (GF) $16 
Kalamata olive, tomato, onion, cucumber,  

and feta cheese served with pita bread 

● PIKILIA $19 | $25 
Gyro meat, Spanakopita, Tiropita, Tzatziki,  

and pita bread                                            Serves 2 | Serves 4  

SOUP & SALAD 

● AVGOLEMONO SOUP – Chicken and rice in an egg-lemon broth $10 

● TASSO’S GREEK GYRO DINNER SALAD (GF) – Served with pita bread $21 

● TASSO’S GREEK CHICKEN DINNER SALAD (GF) – Served with pita bread $21 

● HORIATIKI VILLAGE SALAD (GF) – Cucumber, tomato, onion, Kalamata olive, and feta cheese with pita bread $17 

● TASSO’S SALAD (GF) – Lettuce, cucumber, tomato, Kalamata olive, onion, and feta cheese served with pita bread $17 

When reservations are made, each party member is required to purchase a dinner item. There is also a $9.00 split meal fee. 

TASSO’S PACKAGE DEAL 

The PIKILIA appetizer for the number of guests in your party, house salad, and choice of entrée $32 per person 

 

FAMOUS GREEK DISHES 

All entrees are served with our house salad. Except where noted, entrees are served with rice, vegetables, and pita bread. 
 

● PASTITSIO $25 
Macaroni, ground beef, and Parmesan cheese topped 

with a béchamel sauce and baked to perfection 

● CHICKEN PLATE (GF)  $23 
Grilled chicken, Spanakopita, onion, tomato, Tzatziki, 

and pita bread (not served with rice or vegetables)  

●      ARNAKI TASSO-HOUSE FAVORITE (GF) $26 
Spring leg of lamb, baked and seasoned 

● DOLMATHES (GF) $26 
Grape leaves stuffed with ground beef and 

topped with an egg-lemon sauce 
 

● SUPER COMBINATION $28 
Can’t make up your mind? Try this! Gyro meat, 

Tzatziki, Moussaka, Pastitsio, Spanakopita and pita  

bread (not served with rice or vegetables) 

● MOUSSAKA $25 
Eggplant, ground beef, and Parmesan cheese topped 

with a béchamel sauce and baked to perfection 

● GYRO SANDWICH $20 
Gyro meat, onion, tomato, Tzatziki, and pita bread 

(not served with rice or vegetables) 

● KOTOPOULO RIGANATO (GF) $23 
Baked chicken seasoned with lemon and oregano 

● GYRO PLATE $25 
Gyro meat, Spanakopita, onion, tomato, Tzatziki, with pita 

bread (not served with rice or vegetables) 

● CHILD’S DINNER (GF) $14 
Grilled chicken with a side of rice and 

vegetables 

Ask about our Chef’s Special 



SEAFOOD 

● SALMON (* GF) – Grilled and topped with a 

lemon cream sauce 
$30 ● GARIDES SOUVLAKI (SHRIMP KABOB) (* GF)– 

Marinated shrimp grilled with green pepper and 

onion 

$30 

FROM OUR CHAR-BROILER 
●      RACK OF LAMB (* GF) $36/$38 
JOHN’S FAVORITE! Broiled and finished on the grill. Served to order.                                                                      Entrée / Package 

●      CORINTHIAN LAMB CHOPS (* GF) $35/$37 
TASSO’S HOMETOWN SPECIAL! Marinated chops are served to your taste.                                                           Entrée / Package 

● KC STRIP STEAK (* GF) $39/$41 
10 oz’s marinated and served to order.                                                                                                                         Entrée / Package 

KABOBS 

● BEEF SOUVLAKI (BEEF KABOB) (* GF) – Marinated filet mignon grilled with green pepper and onion $30 

● CHICKEN SOUVLAKI (CHICKEN KABOB) (* GF) – Marinated chicken breast grilled with green pepper and onion $27 

● GARIDES SOUVLAKI (SHRIMP KABOB) (* GF) – Marinated grilled shrimp with green pepper and onion $30 

● VEGETABLE SOUVLAKI (VEGETABLE KABOB) (GF)– Grilled zucchini, squash, mushroom, tomato, green pepper, 

and onion 
$25 

SIDES 

● GREEK-STYLE POTATOES (GF) $10 
Baked and seasoned with lemon and oregano 

● EXTRA PITA BREAD $3 

● RICE & VEGETABLES (GF) $8 
Green bean, carrot, and broccoli 

  

DESSERTS 

● BAKLAVA - Filo dough, nut, and honey $7 

● CHEESECAKE $10 

● BAKLAVA SUNDAE - Vanilla ice cream and crumbled baklava $10 

● GREEK CHOCOLATE CAKE $10 

  

BEVERAGES 

● SOFT DRINKS – Coke | Diet Coke | Coke Zero | Sprite | Dr. Pepper | Iced Tea | Lemonade $4 

● COFFEE | GREEK COFFEE | PERRIER | JUICE – Orange | Grapefruit | Cranberry $4 | $7 | $4 | $4 

● ESPRESSO MARTINI 
Vodka, coffee liqueur, espresso 

● WICKED LEMONADE 
Blueberry, Raspberry, or Peach vodka 

with our mint-infused lemonade 

● CUCUMBER COOLER 
Cucumber vodka with club soda 

 

 Ask your server for details! ● IMPORTED BEER 

Greek Beer, Heineken, New Castle, 

Modelo Especial, Michelob 0.0 (N/A) 
● DOMESTIC BEER 

Michelob Ultra, Blvd. Wheat & Pale Ale, 

Budweiser, Yuengling, Miller Lite, Coors 

Light, Fat Tire, and Hardway IPA 

● TRULY - Assorted flavors 
 

 

OUZO & SPECIALTY COCKTAILS 
Ask your server about our full bar and wine selection  

TASSO’S OUZO – Traditional White, Blue (House Specialty), and Peach 

 

 

To better serve you, please no separate checks on weekends – a 20% gratuity may be added to parties of 6 or more. 

 

Tasso’s Family warmly welcomes you to Tasso’s Restaurant, where you are invited to savor authentic Greek cuisine, prepared to perfection, and American 

favorites served with flair and creativity. We are dedicated to offering high-quality menu items with personalized service, all while creating an atmosphere 

that provides a uniquely memorable dining experience every time you visit. Our Family, thanks you! Bon Appetit! Kali Orexi 

 

(GF) These items can be prepared as gluten-free. Please notify your server of any dietary restrictions.  

(*) Consuming raw and undercooked meats, poultry, shellfish, or eggs may increase one's risk of foodborne illness. 


