Private rooms & catering menus

for all your special events

Petros Griffintown
1613 William Street, Griffintown

Montréal. Québec H3J 1R11 P E T R O S
514-935-8500
BRING YOUR OWN WINE I I E l I) O 2
Petros Lachine
1600 Saint-Joseph Blvd., Lachine Greek Taverna
Montréal, Québec H8S 2M1

514-538-1211 EAAnvikn TaBépva
BRING YOUR OWN WINE

Petros Westmount
4785, rue Sherbrooke Ouest
Westmount, Québec H3Z 1G5

514-938-5656

Petros Laurier
234, avenue Laurier Ouest
Montréal, Québec H2T 2N8

914-312-0200

BELOEIL

3 Rue Saint-Jean-Baptiste
Beloeil Québec J3G 4R1

450-464-2205
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www.restaurantpetros.ca

Follow us on Facebook and Instagram for
the chance to win a $50 Gift Certificate

n Petros Taverna Montreal Restaurant Petros




APPETIZERS Opektika FROM TH< $€A 0ohooowve

Petros Speci al Smeolo\LTE I'IéTpog 26 All dishes accompanied by market fresh vegetables and oven roasted lemon potatoes
Lightly breaded fried egglant and zucchini served with tzatziki Mediterranean Seabass AoxBpakL 45
Saganaki Zoryovokt Graviera cheese flambéed with ouzo 25 Mediterranean Porgy Toumoupa 44
Calamari KoAotpdpt Fried or grilled 30 Tuna Tovog @( 48
Grilled Octopus Xtoemodt 38 Salmon ZoAopog S 38

Grilled Giant Shrimp 6 - 8 lpideg ¥nrég 50
Mussels & Fries (Saganaki/White wine)

MOdLx THYVNTX 38
Broiled Cod MmakoAipog ynroc 38

Loukaniko Aouvkaviko Grilled Greek Sausage 22

Spanakopita Imavokomite 15
Phyllo pastry stuffed with spinach and feta cheese

Grilled Oyster Mushrooms MAsvpwToug 28
Grilled Vegetables ¥nta Acxovikd 26 FR€SH FISH by the pound ®péako Yapt

Grilled seasonal vegetables All dishes accompanied by market fresh vegetables and oven roasted lemon potatoes
Shrimp Saganaki Topidec Zoryovaku 32 American Red Snapper / BlackBass / Striped Bass/
Shrimp, fresh tomato sauce and feta cheese — oven baked Pompano / Seabass / Seabream / Fagri M/P
Grilled Sardines Sapdé\ec atnv oxdpo 24 AvBpivi/Maopo AaBpékt/PrywTd Mm&oo
Market fresh, grilled and topped with olive oil TpaxivwTog/Tatmovpo/AxBpakL
Grilled Shrimp Tepidsg YnTéc 29 Oysters Ztpeidix
Make as main dish 10 M€AT KpéO(TO( (UPON AVAILABILITY)
5 ALADS ZO(}\(S(TEQ Tous les plats sont accompagnés de légumes frais et pommes de terre roties
Greek Salad EAAnviki Sohdto 518 126 Rib Steak Bodwi Mmpigoha 62
: USDA Prime, Served with fries
Greenhouse tomatoes, cucumber, peppers, onions and feta cheese
Psilokomeni ¥n\okoppévn 23 Lamb Chops Moidékuo 58
Finely chopped romaine flavoured with dil @ Pork Chop (Tomahawk) Xotptv) MTrptloAe 37
e en XS Grilled Chicken Breast / Brochette Kot 35
eetSalad MorCaposohorr 24 Filet Mignon Brochette ®u\¢ puvidv 40
Organic beets with crumbled feta cheese and balsamic vinegar
, Pork Brochette Xoiptvo coupAdki 30
<R€€K SPRéADS A)\Ol(pOU)\Eg Served with pita
- ; HOUS< SPESIALTICS Mayetpsuta
Tzatziki TCotCikt Greek yogurt, garlic and cucumber 14 ,
Taramosalata Topopoooaro 14 Moussaka Mouoomcxgl | "y 39
L Minced lamb and beef, potatoes, zucchini and eggplant, topped with béchamel
Spread made from carp roe and olive oil ) ] )
Giouvetsi MovBeTol (UPON AVAILABILITY) 45

Kopanisti KomoviaTn Roasted red peppers and feta cheese 14

) Braised lamb shank served with tomato orzo
Eggplant ME}‘”;“\.’OG.OO‘O(T“ 14 Seafood Pasta OoA\aoowvwv Makopovade 48
Oven roasted eggplant with olive oil,

topped with fresh tomato and feta cheese Surf & Turf 2 lamb chops & 2 shrimp) 99
Greek Spread Medley  Mouchio 28 SHARED PLATTERS (For two) Miatéheg

Choose four of our spreads

Greek Traditional Pikilia

Motk LX FOR2 28 FOR4 36

Four spreads, spanakopita, gigantes, olives, feta cheese,
pepperonchini, stuffed vine leaves, marinated beets

Served with three side orders of your choice

Seafood OuAxoolvwy 175 2fish 210
Grilled Calamari Kohopépt Excpog

Grilled Octopus Xtorodt

Grilled Colossal Shrimp Tapidsg ¥ntég

SID€S YUVOOEUTLKX Fish of the day To wapt Tng nuépag
Greek-style Potatoes Acpovarec 10 Meat Kpeotikwov 210
Oven-roasted with olive oil, lemon and herbs USDA Prime Rib Steak Bodw MmpiCoAa
Fries Motdreg Tuyavitég 10 Lamb Chops Maidékex
House fries with salt and oregano Pork Chop (Tomahawk) MmptCoha

Grilled Greek Sausage Aoukéviko

Vegetables of the Day Aoxovika ETroxng 10 Greek-Style Chicken Kéto Ex&pc

Fresh market

Gigantes Tliyovrec 14 If you have a Gift Certificate, please show it to your server
. . before you order. Maximum $50 per table.
Giant beans with tomato sauce and herbs » . . @
A minimum of two (2) appetizers or one (1) main ourse per
Pita Bread Mitoe wwpt 2 person required or a $10 sharing fee will be applied. @<@<
. , $5 corking and recycling fee per bottle.
Rice puTL : SLIOEED
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