
OPA! SAGANAKI (sa-ga-na-kee) 
Melted Greek cheese flamed table 
side. An established Greek American 
favorite 11

SPANAKOPITA  (spa-na-ko-pita) 
Crispy phyllo dough filled with 
spinach & feta cheese 11

TZATZIKI
Creamy cucumber and garlic dip 
served with warm pita bread 10

GREEK KISSES
Flash fried flowered wontons filled 
with herb whipped feta cheese. 
Incredible! 11 

FETA ARTICHOKE DIP
Whipped 3 cheese blend with 
artichoke hearts. Served with fried 
pita triangles 11

HOME-MADE SPIRAL POTATO 
CHIPS GF

Fresh cut to order and flavoured to 
your choice of Cajun, sweet barbecue 
or traditional 9 

TRUFFLE FRIES 
White truffle oil, fresh herbs, 
parmesan & asiago cheese, garlic 
aoili sauce 12

DIPPIN’ ONION PETALS 
Battered and fried onion petals with 
a zesty southwest sauce 11

PIEROGI  (pye-ro-gee)
Filled dumpling sautéed and served 
with bacon, onion and sour cream
Four varieties available (potato 
cheese, sauerkraut, farmers cheese, 
American cheese/jalapeño)
(6) Six (choice of 2) 14 
(9) Nine (choice of 3) 16

PHYLLO FETA
Feta wrapped in flaky phyllo drizzled 
with honey & sesame 1

SHRIMP CEVICHE
Steamed shrimp, fresh tomato, onion, 
jalapeño, cilantro, sea salt , lemon & 
lime juice 14

RUSTIC REVIVAL
Oven roasted peppers, tomato, garlic 
& feta 11

CHICKEN WINGS
1 lb of house made wings flavoured 
in choice of buffalo bleu cheese, 
barbecue green onion, or Greek dry 
rub with feta & tzatziki 12

MEDITERRANEAN MUSSELS
Garlic, shallots, fennel, lemon & 
butter 12

SHRIMP SAGANAKI
Red wine marinara, shrimp & feta 14

LEMON SOUVL AKI STRIPS
Grilled marinated pork, grilled onion, 
tomato & lemon 12

CREAMY GARLIC HUMMUS
Puréed garbanzo beans with herbs & 
spices 11

PICO
Fresh tomato, onion, jalapeño, 
cilantro, sea salt , lemon 
& lime juice 10

FAL AFEL
Ground chickpeas, herbs & spices 11

OLIVE TAPENADE
Marinated olives, onion & capers 11

ZOOT SUIT MEATBALLS
Marinara meatballs with asiago 11

PLATES TO SHAREfusion

Ask your server about menu items that are cooked to order 
or served raw. Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. V  Vegetarian     GF  Gluten Free  *Ask your server for gluten free substitutions. 

An 18% service charge will be added for parties of 6 and more

GREEK SAL AD GF

Mixed greens, tomato, cucumber, onion, 
beets, olives, garbanzo beans and 
pepperoncini peppers. Topped with feta 
cheese and our Opa! Dressing. 
Medium 10 Large 12

TRAVERSE CIT Y CHERRY GF

Mixed greens, tomato, cucumber, onion, 
dried cranberries and walnuts topped 
with crumbled blue cheese and cherry 
vinaigrette. Medium 10 Large 12

BEET SAL AD GF

Mixed greens, marinated beets, 
red onions, cucumbers, orange 
marmalade vinaigrette and crumbled 
blue cheese. 
Medium 10 Large 12

GRAIN PROTEIN BOWLS
Seasoned grain medly, grilled green 
pepper, red onions, mushrooms, 
avocado, green onion, fresh cilantro 12

GREENS & GRAINS
Chicken, Gyro, Falafel add 5  - Shrimp or Salmon add 8
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BURGERS & SANDWICHES

downstate

CONEY DOG DETROIT 
Chili, mustard and diced white 
onions 4

CONEY DOG FLINT  
Flint style chili, mustard and diced                     
white onions 4

HOT DOG 
Traditional casing style hot dog. 
Provides a nice snap with every bite 
3.50

LOOSE CONEY FLINT  
Flint sauce and Detroit chili - no 
hot dog - mustard and diced white 
onions 4

LICKY FINGERS  
Detroit & Flint chili, hot dog, mustard 
and diced white onions 5

TASTE OF POL AND 
Pierogi (4) / grilled sauerkraut & 
Polish kielbasa/ side salad 20

FAVORITES

FRENCH FRIES  5

CHILI FRIES 6

CHEESE FRIES 6

CHILI CHEESE FRIES  7

SWEET POTATO FRIES  7

CONEY ISL AND ST YLE CHILI 
Detroit Style: Cup 5  Bowl 6  To Go 7
Flint Style: Cup 6  Bowl 7  To Go 8

SOUPS Cup  5 Bowl 6 To Go 7
Chicken Lemon Rice, Soup of the Day

SIDEScomforting

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

V  Vegetarian     GF  Gluten Free  *Ask your server for gluten free substitutions. 

gourmet specialty
OPA’S OPUS
Grilled fresh mushrooms, red onion, 
Swiss cheese and tzatziki sauce 

CAPTAIN AMERICA
Spring mix , tomato, red onion and 
mayo

MICKEY BLUE
Blue cheese, candied bacon, tomato, 
red onion, spring mix and house 
sauce

PULLED FRENCH DIP
Pulled pork or smoked chicken, sub 
bun, sautéed onions, mushrooms, 
Swiss cheese and BBQ demi-glace

CL ASSIC REUBEN
Corned-beef, grilled sauerkraut, rye 
bread, Swiss cheese and dressing

COCKY LOCKY
Pulled smoked chicken, buffalo 
sauce, spring mix , tomato and ranch

handcrafted
BURGERS

Your Choice for $15
includes Fries

top-rated

TRADITIONAL 
OPEN FACE GYRO (year-o) 
OR CHICKEN GYRO 
A mixture of beef and lamb carved off the 
rotisserie or marinated chicken breast 
with onion, tomato, feta cheese & tzatziki 
sauce

SWISS & ONION
Gyro or chicken, grilled onion, green 
pepper, Swiss cheese & Opa! dressing 

GRILLED CHICKEN
Marinated chicken breast, lettuce, toma-
to, feta cheese and Opa! dressing

HEART Y PITA
Pulled pork or smoked chicken, sautéed 
mushroom, green pepper, red onion, 
smoked Gouda & Swiss cheese, house 
sauce

FRESH PITA
Shrimp or smoked chicken, pickled 
jalapeño, cabbage, red onion, spring mix , 
avocado, cilantro & southwest sauce

MEDITERRANEAN V

Homemade falafel, tahini, lettuce, tomato, 
onion with tzatziki sauce

GYROS & 
FLAT BREADS
Your Choice for $15
includes Fries or Salad
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