Annd’s Special Orders are available for
oick-up or delivery {on orders over $200).

Call the restaurant at (614) 799-2207 1o
place your order. Please allow at least 24
nours for special orders..

For more options, please ask for our Catering
and 45-Minute Party Platter Menus
{available online).

Please feel free 1o visit our website to send your

special order inquiry:
www.AnnasGreekCuisine.com

DIRECTIONS

From the west, exit 1270 at Sawmill Road.

Tumn left on Sawmill Road. 9
Go approximately 1/4 mile.

Anna’s will be on your right in the Sawmill Center.

From the east, exit -270 at Sawmill Road.

Turn right on Sawmill Road.

Go approxiimately 1/4 mile.

Anna’s will be on your right in the Sawmill Cenfer. Cu IS IN E

LUNCH & DINNER SERVED SIX DAYS A WEEK
Monday - Thursday 11:00 AM - 9:00 PM
Friday - Saturday 11:00 AM - 10:00 PM

SUNDAY BUFFET BRUNCH Sp@CiO' Ol’ders I\/\eﬂU

11:00 AM - 2:30 PM

7370 Sawnill Road Call (614) 799-2207

Dublin, Ohio 43235
614) 7992207



How Special Orders Work:

Anna’s Special Orders opiions are available pick-up or delivery

{orders over $100). Call the restaurant affer 11:00 AM any
day of the week at (614] 799-2207 1o place your order.
Special Orders require af least 24 hours to prepare from the
time your order is confirmed. For full meal packages, please
check our Catering Menu {also available online).

Appetizers (serves 12)

Tiropita {Cheese Triangles)

Blended Grecion cheeses wrapped and baked in buttery,
flaky phyllo dough - afilling favoritel

12 Large Tiropita $27 | 12 Small Tiropita $20
Spanakopita [Spinach and Cheese Triangles)

Spinach and a blend of Grecian cheeses wrapped and
baked in buttery, flaky phyllo - a delicious tradition.

12 Large Spanakopita $27 | 12 Small Spanakopita $20
Dolmathes [Siuffed Grape Leaves]

Proclaimed the best stuffed vine leaves by all who try them.
Ground beel, rice, fresh herbs and spices nestled inside tender
vine leaves and drizzled with just the right amount of lemon sauce
[avgolemono) fo complete the taste sensation.

12 Dolmathes $22

Dips (serves 6 - 8, pita not included)

Hummus

Mediterranean bean spread made from scratch with sesame
butter, extra virgin olive ail, fresh lemon juice and blended with
Anna's special spices.

$19 /quart | $10 / pint

Tzatziki

Creamy yogurt dip made with fresh sliced garlic, cucumber and
light dill - great with Anna's grilled, fluffy and crisp pita.

$19 /quart | $10 / pint

Taramasalata

A light fish spread made with olive il and fresh lemon juice
with Anna’s special seasoning.

$20 /quart | $11 / pint

Skorthalia

Anna's creamy garlic spread for frue garlic lovers - pair with
Anna’s grilled pita.

$20 / quart | $11 / pint

Soups {serves 4)

Avgolemonao (Lemon Chicken Soup)

A creamy soup made with fresh lemon juice and tender chicken.
$10 / quart

Lentil Soup

The vegetarian's delight - a lentil soup made with olive oil, bay
leaf, onion, garlic and diced tomato - fresh and filling.

$10 / quart

Salads (Small serves 6 - 8, Large serves 12 - 16)

Greek Salad

Refreshing, crisp letiuce, fresh tomatoes, kalamata olives, red
onion, green peper, cucumboers and Feta cheese topped with
Anna's own Greek Dressing.

large $48 | Small $24

Horiatiki Salad

Anvillage favorite! A blend of tomatoes, cucumbers, onions,
kalamata olives, green peppers and Feta cheese, topped with
oregano and exira virgin olive oil.

large $64 | Small $32

Call (614) 799 - 2207

Individual Entrees (price is per person)

Roasted leg of Lamb  $15 Chicken Lemonati $13
Llamb Artichokes $15 Chicken Corfu $15
lamb Parnasos $14 Aegean Chicken $13
Lamb Kokinisto $14 Cabbage Rolls $13
lamb Manestra $14 Makaronia me Kima  $12

Lamb Shanks $14

Entrées

Pastitsio

Boked macaroni layered with ground meat and
Mediterranean cheeses, seasoned with Anna's special
savory spices and topped with bechamel cream.
Regular Tray {serves 9 - 12) $35

Large Tray {serves 18 - 24] $60

Mousaka

Eggplant, potatoes and ground meat, loyered and
seasoned with Anna's special savory spices and topped
with bechamel cream.

Regular Tray {serves 9 - 12) $35

large Tray {serves 18 - 24] $60

The Traditional Gyro

A special blend of thinly sliced, lean roast beef and lamb
nestled in a grilled, fluffy pita and topped with fresh leftuce,
tomatoes, onion and savory house sauce made with
fresh lemon.

$65 / dozen

The Grilled Chicken Pita

Hot from the grill, all white meat chicken strips marinated
and grilled with sauteed mushrooms, onions, green peppers
and house sauce made with fresh lemon.

$80 / dozen

Pita and Bread Rolls (by the dozen)
Grilled Pita $9

Ungrilled Pita $5

Baked Bread $10

Unbaked Bread, ready to bake $8

Desserts {by the pan)
Baklava

Serves 60. $75

Kataifi Ekmek

Serves 20. $70

Ravani

Made with semolina. Serves 12. $18
Lemon Cake

Serves 12. $18
Karidopita (Walnut Cake)
Serves 12. $20
Galaktobouriko {Custard)
Serves 12. $25



