Private rooms & catering menus @< ®<

for all your special events

Petros Griffintown P E T R O S

1613 William Street, Griffintown
514-935-8500 E l I) O 2

Greek Taverna
Petros Lachine EAMnvikn ToBepvo

1600 Saint-Joseph Blvd., Lachine
Montréal, Québec H8S 2M1

514-538-1211

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

914-938-5656
BRING YOUR OWN WINE

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

914-312-0200

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 /\O(Bpé(Kl 45
Saganaki Zocyovokt Graviera cheese flambéed with ouzo 25 Mediterranean Porgy Toumoupa 44
Calamari KoAotpdpt Fried or grilled 30 Tuna Tévog @ 48
Grilled Octopus Xtomod 38 Swordfish Zwpicg @< N
Loukaniko Aouvkaviko Grilled Greek Sausage 22 Sa_lmon _Zo)\ouog_ , ) 38
Spanakopita SmovekémTa 15 Grilled Giant Shrlmp 6 - 8_ro(pt_6£g ¥nTég 50
Phyllo pastry stuffed with spinach and feta cheese M!JSSB|S & FI’IBIS (Saganaki/White wine)

Grilled Peppers ¥ntéc Mumepiéc 20 Mudtec TyevnTa 38

Grilled Oyster Mushrooms M\evpdtove 28 Broiled God Mmaxahidpog yntog 38

Grilled Vegetables ¥nrta Acxovika 26 FR<SH FISH by the pound ®piako YapL

Grilled seasonal vegetables All dishes accompanied by market fresh vegetables and oven roasted lemon potatoes
Crab Cakes Kéik KoBoupiwv 32 American Red Snapper / BlackBass / Striped Bass/
Lump white crab meat Pompano / Seabass / Seabream / Fagri M/P
Fried Cod Tnyovnta MmokoAwepakie 27 AvBpivi/Maopo AxBpakt/PywTo MTaoo
Breaded and fried cod cakes served with skordalia TpaxivwTocg/Tatmovpa/ Aafpakt
Shrimp Saganaki Topideg Zoryovakt 32 Oysters >tpeidio
Shrimp, fresh tomato sauce and feta cheese — oven baked i
Grilled Sardines Sopdélec atnv oxdpx 24 M<EAT Kpéoror — wonamusaimy
Market fresh, grilled and topped with olive oil Tous les plats sont accompagnés de Iégumes frais et pommes de terre roties
Grilled Shrimp Tapidec ¥nréc 29 llfslg\ PS_’IeaSk Bdoﬁ_tlh\ffr'} MTrpLCoAx 62
Grilled Scallops Xtévix ¥nréc 30 Lamg’“ghg”"'s Whafl!e;&m ”
Make as main dish 10 P , ,
) Pork Chop (Tomahawk) Xotpiviy MTrpt{oAa 37
SALADS Zohdreg Grilled Chicken Breast / Brochette Koro 35
Greek Salad EMnvuci Zohdra 518 .26 Filet Mignon Brochette ®u\é puvioy 40
Greenhouse tomatoes, cucumber, peppers, onions and feta cheese Pork Brochette X i [9\ , 30
Psilokomeni ¥rlokoppévn @@ 23 0LpLVO GOUPAXKL
Finely chopped romaine flavoured with dill, ®<®< HOUS€ SPEALTI€S Moyetp SUTK
tossed in red wine vinegar and olive oil Moussaka Movoo &g 35
’ VONXK
Bee_t Salad ﬂ(XT'CO(pOGOO\O(TO( o 24 Minced lamb and beef, potatoes, zucchini and eggplant, topped with béchamel
Organic beets with crumbled feta cheese and balsamic vinegar Kota Spasti KéTor Zpé(GTl 32 Whole: 58
7 ’ alr: ole:
Caesar Salad ooéro Tou Koucmp(x 25 Grilled chicken, marinated with classic Greek flavours of
GR€€K SPR€ ADS AN oLy Ol') Y G seved vith pita O“\.Ie oil, Iemor], garlic and,oregano. Served with fries
- , , Giouvetsi MovBeTol (UPON AVAILABILITY) 45
Tzatziki TCotCikt Greek yogurt, garlic and cucumber 14 Braised [amb shank served with tomato orz0
-Srp?e';%rn?agffilﬂgp ;g:‘ae]g‘g‘”fl’e"o‘i’l‘}‘“w 14 Lobster Pasta Aotokd Makopovado 52
K L , Seafood Pasta OoAxoowvwv Mokapovado 48
opanisti KomavioTn Roasted red peppers and feta cheese 14
E , Surf & Turf (2 lamb chops & 2 shrimp) 55
ggplant MeAttCovooohaTol 14 ) : , ,
Oven roasted eggplant with olive oil, Gemista with beef TepioTa pe pooxdpt 30
topped with fresh tomato and feta cheese SHAR{D PLATT{RS (f ’
, or fwo) [MuxTeNe
Greek Spread Medley MotkiAio 28 S

Choose four of our spreads Served with three side orders of your choice

o T Seafood OuAcoovwy 175 2fish 210
Greek Traditional Pikilia Grilled Calamari Ko\opopt Zxcpoig
Grilled Octopus Xtorodt
Grilled Colossal Shrimp Tapidsg ¥ntég
Seabream Toumoupa

Mokl FOR2 28 FoR4 36
Four spreads, spanakopita, gigantes, olives, feta cheese,
pepperonchini, stuffed vine leaves, marinated beets

SID€S TuvodsuTikd Meat KpexTikiov 210
Greek-style Potatoes Acpovareg 10 USDA Prime Rib Steak Bodivi Mmptgohe
Oven-roasted with olive oil, lemon and herbs Lamb Chops Nuidakic
Fries Motérec Tuyovitéc 10 Pork Chop (Tomahawk) Mrpiola

Grilled Greek Sausage Aoukdviko

House fries with salt and oregano ) , ,
! Greek-Style Chicken Koto Zx&pog

Vegetables of the Day Aoxovika ETroxng 10

Fresh market If you have a Gift Certificate, please show it to your server
Gi gantes F(YO(VTE C 14 befqrg you order. Mammum $50 per table. | @<
Giant beans with tomato sauce and herbs A minimum of two (2) appetizers or one (1) main ourse per

. ) ) person required or a $10 sharing fee will be applied. @<@<
Pita Bread Nire ywpyt 2 $3 corking and recycling fee per bottle.

Rice puCL

p el it



