
Chickpea Hummus - 16
Beetroot Hummus - 18

Babaganoush - 18
Trio - 19

served with grilled pita

Saganaki (v) - 21
fried kefalograviera, lemon infused honey, pita chips

Greek Salad (v/gs) - 19
grilled lemon vinaigrette, feta, mizithra

Calamari - 23
fried squid, dill spice, tzatziki

Spanakopita (v) - 18
spinach & feta, tzatziki

Spetzofai - 23
lamb sausage, mixed bell peppers, tomato sauce

Chickpea Salad (vg/gs) - 20
tahini dressing, frisée, crispy chickpeas

Zucchini Sticks (v) - 18
lemon yoghurt sauce, battered and fried

Prawn - 24
‘nduja, garlic, pita chips, dill

MEZE



Kyria Piata
  48 Hour Brined Chicken - 38

chicken supreme, lemon gnocchi, pickled cucumber

Lamb Rack (gs) - 61
grilled zucchini, pilaf, red wine jus

Chicken Souvlaki (gs) - 46
boneless chicken, tzatziki

Ling Cod (gs) - 38
sweet pepper puree, white & green beans, roasted fennel

Moussaka (gs) - 44
eggplant, potato, lamb ragu, kefalograviera mornay

Tagliatelle (v) - 31 
feta pesto, toasted breadcrumbs, mizithra

Clams - 39
tomato broth, dill, house bread

Stuffed Bell Pepper (v/gs) - 24
pilaf, roasted chickpeas, feta, kefalograviera

10oz Striploin (gs) - 69
lemon roasted potatoes, pearl onion, red wine jus

32oz Porterhouse (gs) - 224
lemon roasted potatoes, pearl onion, red wine jus

add seasonal black truffle shaved tableside - 7 per gram

Please inform your server of any dietary restrictions prior to order and we
will do our best to accommodate you

sub GF pasta - $4



Allow us to take you on a journey through our menu with a
selection of our favourite dishes

Classic Journey - 119

Dip Trio

Greek Salad

Clams

Chicken (sub lamb +20, sub 10oz striploin +30)

Chocolate Brownie

Vegetarian Journey - 94
 

Dip Trio

Greek Salad

Tagliatelle

Stuffed Pepper

Chocolate Brownie

Tasting Menu
Available from 4pm - 9:30pm Sunday - Thursday

4pm - 11pm Friday & Saturday

We kindly request that the tasting journey must be taken by the entire table
in order to ensure the best experience. 



Chocolate Brownie (v/gs) - 16
toasted meringue, salted ice cream, crystalised

chocolate

Carrot Cake Baklava (v) - 19
phyllo pastry, pistachio, white chocolate caramel

Lemon Tart - 17
candied lemon peel, poppy seed streusel

Pagoto tis Imeras - 10
daily changing ice cream  

Glyka

Please inform your server of any dietary restrictions prior to order and we
will do our best to accommodate you



Tuesday:
2 for 1 meze

Wednesday:
50% off dessert

Thursday:
10% of Tasting Menu

Sunday:
15% off Steaks

Thursday - Sunday:
3pm - 5pm

15% off everything

Every Day
Opa Hour 5pm - 7pm

$14 Dips
$10 Desserts

$20 - calamari
$15 - spanakopita
$15 - greek salad
Drinks Specials

Daily Specials
7pm - close

Parties of 6 or more will be subject to a 20% gratuity.
All prices are before tax.



At Andonis we are committed to
creating modern Greek and

Mediterranean cuisine using as much
local BC and Canadian Ingredients

made completely in house daily

Some of our local suppliers: 

Andonis Vancouver

Are you interested in hosting at
Andonis? Please speak to a

manager to learn about our
special events menus and

bookings.


