
THE BLACK OLIVE 

LUNCH MENU 

SOUPA 
AVGOLEMONO (LEMON, (HICKEN. RICO 3 

SALATA 
(ALL SAlADS SERVED WITH PITA POINTS) 

GREEK (SPRING GREENS, TOMATO, ONION. CUCUMBER, OLIVES, FETA& GREEK DRESSING) 8 

ADD 

MARINATED CHICKEN BREAST 10 

GYRO&.SIDEOFTZATZIKI 11 

FALAFEL&SIDEHUMMUS 11 

MARINATED STRIP STEAK 12 

HORIATIKI -VILLAGE- (TOMATO, CUCUMBER, ONION, PEPPER, FETA& GREEK DRESSING) 10 

AEGEAN SHRIMP (GRILLED JUMBO SHRIMP OVER SPRING GREENS &. ROASTED PEPPERS) 10 

ATHENIAN (TRADITIONAL GREEK SALAD SERVED ON TOP O~' POTATO SAlAD&. GREEK DRESSING) 9 

TABBOULEH (CHOPPED PARSLEY,MINT, DICED TOMATOES, CUCUMBERS&. ONIONS IN LEMON &. OLIVE OIL) 9 

SIDE SALAD 35 

BLACK OLIVE SPECIALTY SANDWICHES 

SERV[DWITH CHOICE or POTATO, RlCt ORZO. soup OR iALAD 


PATRA (CHICKEN BREAST, SLICED TOMATO, RED ONION, SPRING GREENS AND AIOLl) 8 


MYKONOS (CHICKEN BREAST, LETTUCE, TOMATO, RED ONION, KEFALOGRAVIERA CHEESE ANDAIOLI) 8 


THESSAlONIKI (ROASTED VEGETABLES WITH CRUMBLED FETA) 8 


SANTOR!NI SANDWICH (ROAST BEEF, ROASTED RED PEPPER, RED ONION, PROVALONE AND AI aLi) 8 


SALMON SANDWICH (GRILLED SALMON, SLICED TOMATOES, RED ONIONS, SPRING GREENSAND AIOLl) 10 


GROUPER SANDWICH (FRIED GROUPERSERVED WITH SPRING GREENS, RED ONIONS, TOMATO AND AIOLl) 10 


TAMPA BAY MAHI (GRILLEDMAHISERVEDWITH SPRING GREENS, RED ONION, TOMATO ANDAIOLl) 10 


CORFU CHICKEN (MARINATED CHICKEN BREAST WITH ROASTED RED PEPPER, KEFALOGRAVIERACHEESE ANDAIOLl) 10 


DRINKS 
BURGERS 

HRVEDWITf-l (HOKE OF POTATO, RICE, ORZO, SOUP OR SALAD JUICES 3.00 
HERCULES (TOPPED WITH FRIES AND FETACHEESE) 8 BOTTLED DR! N KS 2.50 
ATHENA (TOPPEI) WITH FRIED EGG AND BACON) GREEK COFFEE 1.00• 

AMERICAN (LETTUCE, TOMATO, ONION AND MAYO) 8 FRAPPE 3.50 
CHEESEBURGER 7 SODA 1.00 
HAMBURGER 7 COFFEE 1.50 
PHILLY CHEESESTEAK 9 TEA 1..50 

HOT CHOCOLATE 1.00 

SPARKLING WATER 3.00 



GREEK SPECIALlY SANDWICHES AND PLATTERS 

GYRO (L£TTUCE, TOMATO, ONION ANDTZATZlkl WRAPPEP IN PITA) 8 

SERVED WITH A SIDE OF SlUFFED GRAPE LEAVES 	 9 

SERVED WITH A SIDE OF GREEk FRENCH FAlES 	 9 

SERVED WITH A SIDE OF GREEI< SALAD 	 9 

(HIC.kEN, 


PORKOR (l(T1\J<E. TOMATO. ONION AND TZATZIKI WRAPPED IN PITA) 8 

LAMB (API) n .OOl SERVED WITH A SIDE OF STUfFED GRAPE LEAVES 9 

SOUVLAKI SERVED WITH A SIDE OF GREEK FR[N(Io-l fFlIEi 9 

SERV[DWITH A SIDE Of GREEK SALAD 9 

FALAFEL 	 (LETTUCE, TOMATO, ONION ANDTZATZIKI WRAPPED IN PITA) 8 

SERVED WITH A SIDE OF STUfFED GAAPE LEAVES 9 

SERVED WITH A SIDE or GREEK FRENCH FRIES 9 
SERVED WITH A SIDE OF GREEK SALAD 9 

GYRO AND SOUVLAKI PLATTERS 
(ALL SUtV£OWlTH (HOIc.£ or POTATO. RIC( 011; OAIO. HUMMU OR Tv.T'2II<1. PITA POINTS ~OGR([J< SALAD OR SOUP) 


LAMB SOUVLAKI PLATTER 12 

SOUVLAKI PLATTER 11 

GYRO PLATTER 11 

FALAFEL PLATTER 11 


MOUSAKA (HOMEMADECASSEltOLE OF LAYERED EGGPLANT. POTATO. Gn.OUND sE£F AND 8ACHAMEL SAUCE) 12 

PASTICHIO (lAYERED SEASONED PASTA, GROUND BEEF&. BACHA.MEl SAucE) 12 

10TH SERVEDWTTH A. SMALLGR(EI< SALAD OR (UP OF sOUP 

MEZEDAKIA 
SAGANAKI (KEFAlOGRAVIERA CHEEH flAMBEED WITH GREEK 8RANDY" LEMON) 9 


PI KllIA (TRADITIONAL GREEK SPREADS SERVED WITH PITA POINTS) 16 


TZATZI KI (CUCUMBER" GARLIC fLAVORED YOGURT SERVED WITH PITA POINTS) 5 


SKODALlA(CRUSHED POTATO WITH (.ARLICAND OLIVE OtL) 5 


TI ROKAFTERI (<RUSH ED PEPPERS, fETA&' OLIVE OIL SERVED WITH PITA POINTS) 5 


MElIDZANA SALATA (EGGPLANT DIP SERVE[) WITH PITA POINTS) 5 


HUMMUS (GROUND CHIC PEAS, TAHINI, (.ARLIC AND OLIVE OIL SErWED WITH PITA POINTS) 5 


FETA& OllvtS (FETA (HEESE WITH KAlAMATA OLIVES) 5 


WILD GREENS (GREENS STrAMED WITH OLIVE Oil AND LEMON) 5 


FALAFEL (SERVED WITH HUMMUS AND PITA POINTS) 9 


MELIPZANES (PANfRIED EGGPLANT) 6 


GRILLED ROASTED PEPPERS (SPRINKLED WITH GARLIC AND OLIVE OIU 6 


SPANAKOPITA (SPINACH AND FfTA W1lAPPED IN FllO) 7 


TIROPITA (ffTAWRAPPED INFILO) 7 


POlMADES (GRAPE lEAVES STUFfED WITH IUCEAND HERBS) 6 


FASOLIA (GIANT BAKED BEANS) 5 


SOUZOUKAKIA (GREEK MEATBALLS (OOKED WITH HERBS AND SPICES) 7 


BROI LED OCTOPUS (MARINATED IN LEMON, OLIVE OIL AND GREEK HERBS AND SPICES) 10 


MARIDES ·SMELTS· (TRADITIONAL GREEK FISH L.IGHnY BREAI>ED AND PAN FRIED) 10 


FRIED CALAMARI (CRISP SQUID SERVED WITH MARINARA SAUCE AND lEMON WEDGES) 9 


GREEK FRENCH FRIES (SPRINkLED WITH fETAAND OREGANO" SEIWED W I lEMON WEDGES) 4 


E(;(;PlANT FRIES 4 


SWEET POTATO FRIES 4 




THE BLACK OLIVE 

DINNER MENU 


SOUPA 

AVGOLEMONO (LEMO N, CHICKEN, RICE) 3 

SALATA 
(ALL SAlADS SEllVED WITH PITA POINTS) 

GREE I< (SPRING GREENS, TOMATO, ONION, CUCUMBER, OLIVES, rETA Ji, GREEK DRESSING ) 8 

ADD 

GYRO" SIDE OF TZATZIKI 11 

MARINATED CHICK[N BR£AST 10 

MARINATED STRIP STEAK 12 

FA LAFEL &. SIDE HUMMUS 11 

HORIATIKI ·VI LLAGE- (TOMATO, CUCUMBER., O N ION, PEPPER, FITA 60 GREEK DRE SSING) 10 

AEGEAN SH RIMP (G nILLED JUM80 SHRIMP ovm SPRING GR.[ENS5o [WASTED Pf.PPERS) 10 

ATHENIAN (TRADITIONAL GREEK SALAD SERVED ONTOPOF POTATO SAlAD &GREEI< DRESSING) 9 

TABBOULEH (cHOPPED PA RSLEY, MINT, DICED TOMATOES, CUCUMBERS &. ONIONS IN LEMON &. O LIVE OIL) 9 

BLACK OLIVE (SHRIMP. OCTOPUS, CALAMARI. GIUEN S, TOMATO. CUCUMBE(lS, VEGG IU& ASPARAGUS) 17 

SIDE SALAD 3.50 
MEZEDAKIA 

SAGANAKI (I<EfALOGRAVI£RA CHEESE FlAMOUDWITHGRUK BRANDY" LEMON) 9 

PI KlliA (TRADITIONAL GREEK SPREADS SERVED WITH PITA POINTS) 1. 

TZATZI KI (CUCUMBER" GARLIC FLAVORED YOGU RTSERVED WITH PITA POINTS) 5 

SKODALlA (C IlUSHED POTATO WITH ~RLI (AND O LIVE Oil) 5 

TIROKAmRI (CRUSHED PEPPERS, FETA& OLIVE OIL SERVED WITH PITA POINTS) 5 

MELlDZANA SALATA (EGGPLANT DIP SERVED W ITH PITA POINTS) 5 

HUMMUS (GROUND CHIC PEAS, TAHINI. GARLI C AND OLIVE Oil SERVED WITH PITA POINTS) 5 

FETA &. OLIVES (FITA CHEESE WITH KAlAMATA OLIVES) 5 

WILD GREENS (GREENS STEAMED WlTH OLIVE OIL A ND LEMON) 5 

FALAFEL (SERVED WITH HUMMUS AND PITA POINTS) 9 

MELlDZANES (PANfRIED EGGPLANT) • 
GRILLED ROASTED PEPPERS (SPRINKLED WITH GARUC A ND OLIVE OIU • 
SPANAKOPITA (SPINACH AND FITA WRAPPE.D IN fiLa) 7 

TI ROPITA (FETA WRAPPED IN FlLO) 7 

DOLMADES (GRAPE LEAVES STUFFED WITH RICEAND HERBS) • 
FASOLIA (GIANT BAKED BEANS) 5 

SOUZOU KAKIA (GREEK MEATBALLS COOKE-D WITH HERBS AND SPICES) 7 

BROILED OCTOPUS (MARINATED IN LEMON, OLI VE OIL AND GREEK HERBS AND SPICES) 10 

MARl DES ·SMELTS· (TRADITIONAL GIUEK FI SH L1GHnY BREAI>ED ANI> PAN FRIED) 10 

FRI ED ('ALAMARI (CRISP SQUID SERV EI> WITH MARINARA SAUCE A NI> LEMON WEDGES) 9 

GREEI< FREN<.H FRIES (SPRINKLEI> WITH FITA AND OREGANO &. SERVED WI LEMON WEDGES) 4 

EGGPLANT FRIES 4 

SWEETPDTATO FRIES 4 

MT. OLYMPUS MEZE GREEK GRILLED PLATTER 
(MIXED MEAT PLATE FOR TWO, DELMONICO, 

(SEASONED RACK OF lAMB, OCTUPUS,
PORK CHOP, CHICKEN BREAST SERVED WI 

&2 SOUVLAKI SKEWERS SERVED WITH 
CHOICE OF POTATO, ORZO OR RICE" SAlAD) 

CHOICE OF POTATO OR ORZO& SALAJ» 
31 

31GREEK CLASSIC PLATnR 
BROILED SEAFOOD PLATTER 

(SPANAKOPITA. SOUZOUICAKIA. 
(SCAllOPS. SHRIMP. MAHI AND GROUPER SERVED 

OOLMAD£S AND ASSOTEP GREEK SPREADS 
OVEl\ RICE OR ORZO" SALADSERVEI>WITH PITA POINTS) 

2822 



DI PNO (DINNER ENTREE) 

MEDITERRANEAN CLASSICS 
SHISH KABOB (SEASONED CHICKEN OR BEEF SKtwARD W I PEPPERS. ONION, TOMATO SERVED WI PITA POINTS 6. TZATZ IKI) 19 


GREEK PLATTER FOR TW"O (MOUSAKA, PASTlTSQ, TWO SKEWERS Of YOUR CHOICE, PITA POINTS AND TZATZIKI) 31 


TARPON SPRINGS GROUPER (FILET OF GROUP£I\ LIGHTLY BREADED AND PAN FRIED SEASONED WITH GREEK HERBS) 17 

FLORINA BIFTEKI (SEASONED AND GRILLED BEEF PATTIES, TOPPED WITH lOMATO AN 0 RED ONION 16 

CYPRUS SHRIMP (SPICY SHRIMP CHARGRILU"D ON A SKEWAR) 17 

GROUPER PLAKI (FILET OF GROUPER GRILLED AND TOPPED WITH SAUTEED TOMATOES. ONIONS GREEI< HERBS AND FITA) 17 

SAMKEH MAHI MAHI (CHAR' BROILED MAHI SLACKENED. TOPPED WITH PUTOANI> DICED RED PEPPERS) 17 

AllAlJOvt rTIMS SERV(PWm-I (HOI([ Of ROASTEO POTATOU. OIlZOOR RICl&. GREEI( MLADOR K)UP 

MAKEDONI KO (CHICKEN, SHRIMP AND SPICY SAUSAGE SAUTEED IN REDSAUH OVER RICE) 17 


SHRIMP SANTORINI (SAUTEED SHRIMP. PICED TOMATO. SCAlLIONS, GARLIC AND OREGANO SERVED OVER RICE OR ORZO) 17 


MOUSAKA (HOMEMADECASSEROLEOf LAYERED EGGPLANT, POTATO. GROUND BUF AND BACHAMELSAUCE) 12 


PASTICHIO (LAYERED SEA'iONED PASTA. GROUND BEEf" BACH.4.MEl SAveo 12 


AllAfOV( sUtv(PWfTH (H OICE or ~AlA() OR SOUP 


HELLENIC STYLE STEAK & CHOPS 
AlL STEAKS AND CHOPS CHAR· BROILED WITH OUR SPECIAL BLEND OF SPICES 


SERVED WITH CHOICE OF POTATO. RICE OR ORZO AND GREEI< SALAD OR SOUP 


NEW YORK STRIP 17 

PORK CHOPS 15 


RACK OF LAMB 28 


GYRO AND SOUVLAKI PLATIERS 
(All SERV(()WITH CHOICE OF POTATO. RIC( OR aRlO ANDGRHK SALA() OR soup) 

SOUVLAKI PLATTER 17 

LAMB SOUVLAKI PLATTER 1. 
GYRO PLATTER 17 

FALAFEL PLATTER 17 
A'OV( ITEMS S(RY[OWITH TlATZII<1 OR HUMMUS AND PITA POll'lTS 

MEDITERRANEAN SANDWICHES BURGERS 
HRVEPWITH (HOICE OF POTATO, RI«. CRZO. SOUP OR SAL() SERVED WITH (lIOIU or fflTATO. RICE. ORZO. H>UPOR SALAP 

GYRO 8 HERCULES (TOPPED WITH fRIES AND FITA CHEESE) 8 

CHICKEN SOUVLAKI 8 ATHENA (TOPPED WITH fRIED EGG AND BACON) • 
PORK SOUVLAKI 8 AMERICAN (LETTUCE, TOMATO. ONION AND MAYO) 8 

LAMB SOUVLAKI 10 CHEESEBURGER 7 

FALAFEL SANDWICH 8 HAMBURGER 7 

BLACK OLIVE SPECIALTY SANDWICHES 
URV(()WITIi CHOI([ OF I"OTATO. RICE. ORIO. SQUPOR. SALAD 


PATRA (CHICKEN BREAST, SLICED TOMATO. REP ONION, SPRING GREENS AND AIOll) 8 


MYKONOS (CHICKEN BREAST, L£TTVCE.. TOMATO, RED ONION, KEFAlOGRAVIERA CHEESE AND AIOll) 8 


THESSALONI KI (ROASTED VEGITABLES WITH CRUMBLED fITA) 8 


SANTORINI SANDWICH (ROAST BUf. ROASTED RED PEPPER, REO ONION, PROVAlONE AND AIOll) 8 


SALMON SANDWICH (GRILLED SALMON, SLICED TOMATOES, REO ONIONS. SPRING GRUNS AND AJOll) 10 


GROUPER SANDWICH (FRIED GROUPERSERVEDW1TH SPRING GREENS, RED ONIONS, TOMATO AND AIOLI) 10 


TAMPA BAY MAHI (GRILLED MAHISERVED WITH SPRING GREENS. RED ONION, TOMATO AND AIOll) 10 


CORFU CHICKEN (MARINATED CHICKEN BREAST WITH ROASTED RED PEPPER, kEfAlOGRAVIERACHEESEANDAIOll) 10 


18% GRATUITYWILL8E ADDEDTO PAR.T IES or 8 OR MORl 


