
 

   

 

                                                               

                                                                   

                                                    

                                                               

                                        
                                                                 

 

 

     

 

                                                                   

 

                                                              

       

                                                               

 

 

 

                                                                 

 

                                                                      

        

 

                                                                

 

  

                                                        

  

                                                               

  

                                                                    

                                                              

    

     

 

 

  

 

                                                                    

              

 

Dinner Restaurant Week $55.00 Per Person 

October 13-26 2024 

Estia Taverna 

222 North Radnor Chester Rd. 

Radnor PA 19087 

First Course 

(choice of one) 

Spanakopita 

Spinach pie with feta, leeks baked in homemade phyllo 

Octopodi 

Grilled octopus served over red and sweet onions 

Mussels Saganki 

PEI mussels sautéed in white wine sauce, ouzo, garlic, shallots with feta and fresh herbs 

Horiatiki Salata 

Greek salad with tomatoes, cucumber, peppers, onions, olives and feta chees 

Second Course 

(choice of one) 

Lavraki 

Choice of whole fish charcoal grilled topped with ladolemeno and capers, served with spinach 

rice 

Arni Paidakia 

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

fresh herbs served with roasted potatoes and tzatziki 

Organic Roasted Chicken 

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

Papoutsakia 

Roasted eggplant served over tomato sauce with skewered vegetables and feta cheese 

Halibut 

Charcoal grilled with ladolemono, capers, vegetable souvlaki and kalamata olive tapenade 

Third Course 

(choice of one) 

Baklava Rolls 

Traditional Baklava, rolled into cigar shape, sliced and served with vanilla gelato 

Kourmo 

In house made chocolate fudge rolled with tea cookies served with vanilla gelato 


