
 
 

NEW MILFORD RESTAURANT WEEK 
Prix-fixed menu 
April 1-15, 2024 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1 Kent Rd Big Y Plaza New Milford CT 860-799-6586 / grecamed.com 

 

$25 menu (Lunch) 
Choice of Appetizer:                                                                      
• Santorini Fava and Pita (vegan) 
• Marouli Salad (romaine, EVOO, lemon, herbs) (vegan) 
• Avgholemono Soup (chicken orzo soup with egg and lemon) 
  
Choice of Entrée: 
• Mizithra Cacio e Pepe (fresh tagliolini pasta with butter, fresh ground pepper, mizithra cheese, lemon) 
• Greca Lunch Grille (chicken skewer, gyro carvings, Greek village sausage; bulghur wheat salad) 
• Avocado Bowl (field greens, avocado, Epirus feta, Santorini fava, grape tomatoes, hummus dressing) 
  
Choice of Dessert: 
• Greek Yogurt with Sour Cherries 
• Mini Vegan Baklava 

 

$35 menu (Dinner) 
Choice of Appetizer:                                                                      
• Santorini Fava and Pita (vegan) 
• Marouli Salad (romaine, EVOO, lemon, herbs) (vegan) 
• Avgholemono Soup (chicken orzo soup with egg and 

lemon) 
  
Choice of Entrée: 
• Imam Baildi (slow-roasted eggplant in a fragrant 

tomato sauce with onions); side lemon potatoes 
(vegan) 

• Roasted Half Chicken with lemon potatoes    
• Moussaka (eggplant, potatoes, seasoned ground beef, 

bechamel baked in casserole); side of roasted 
vegetable briam 

• Greca Bolognese (spaghetti with Greek meat sauce 
and mizithra cheese) 

  
Choice of Dessert: 
• Greek Yogurt with Sour Cherries 
• Vegan Baklava  

$45 menu (Dinner) 
Choice of Appetizer:                                                                      
• Crabcake Kataifi – crabcake wrapped in bird’s nest 

kataifi dough, whipped feta, truffled honey 
• Deviled Eggs – Norwegian smoked salmon, anthotyro 

cheese, capers 
• Cigar Bourek – anthotyro and manouri cheeses wrapped 

in phyllo and gently fried; Calabrian chili oil 
• Hummus with hot chili crisp oil and Greek honey (vegan) 
  
Choice of Entrée: 
• Hunkar Begendi – fragrant lamb stew served on a bed of 

smoked eggplant bechamel 
• Bronzino Moussaka – semolina herb-crusted bronzino 

filet over grilled zucchini, Santorini fava and baked 
bechamel 

• Lion’s Mane Mushroom Tagine – chickpea and lion’s 
mane mushrooms stewed with spinach and harissa; 
pearl couscous (vegan) 

• Chicken Yiaourtlou – spicy chicken in an aromatic 
tomato sauce over pita and topped with Greek yogurt; 
rice pilaf 

  
Choice of Dessert:                          
• Fig Cheesecake 
• Birds Nest with truffles 
• Vegan Baklava 
 


