
 
APPETIZERS ~ MEZE ~ SMALL PLATES 

 

 

COOL APPETIZERS 
 

HUMMUS Creamy Chickpea Dip   $6 
MELITZANOSALATA  Eggplant Dip     $6 
TZATZIKI Cucumber Garlic Yogurt Dip     $6 
DOLMADES Vegetarian Stuffed Grape Leaves   $7 

 
 
 
 
 
 

WARM  APPETIZERS 
 

FRIED ZUCCHINI CHIPS, Tzatziki      $7 
 

BABY OCTOPUS, Char grilled, lemon & oil      $12 
 

BROILED FETA CHEESE $8 
 Barrel Aged, EVO Oil, fresh herbs 

 

SPINACH PIE TRIANGLES                       (2) $5     (4)  $8 
 

FOUR CHEESE FILO TRIANGLES           (2) $5     (4)  $8 
 

BEEF & LAMB MEATBALLS, "KEFTEDES"     $8 
 Oregano, fresh mint, Satziki  (4) 

 

CALAMARI STEAK FRITTERS     $9 
 Buerre Blanc, Tomato Concassé 

 

COCONUT FRIED SHRIMP, 4 Jumbo      $10 
 Orange Blossom Honey Horseradish Sauce 

 

CRUSTY CHICKEN TENDERLOINS $9 
 Creamy Yogurt Celery Seed Dip 

 

SPINACH & ARTICHOKE DIP, Pita chips $9 
 

PIZZETTES Thin Crust, Brick Oven  $8 
 Artichoke & Olive, Tomato, Kasseri, with 
 Spinach, & Pepperoni & Kefalograviera Cheese 

 

SPICED TENDERLOIN TIPS $9 
 Served over House baked Pita Bread, Zip Sauce,  
 Roquefort blue cheese melt 

 

ONE DOZEN BUFFALO WINGS $9 
 Smothered in Hot Sauce, 
 Veggies with Ranch Dip 

 

MEDITERRANEAN NACHOS $8 
 Toasted Pita Chips topped with spicy ground 
 Beef, Kefalograviera & Feta cheese, tomato,  
 scallions, Kalamáta olives, & Satziki sauce 
 

 

SALADS 
PEASANT SALAD                        small $7   large $12 

 Classic "HORIATIKI" village salad with Vine  
 Ripened Tomatoes, Cucumber, Red Onion,  
 Kalamáta Olives, & imported Feta Cheese 

 

CAESAR SALAD                        small $4   large $7 
 Parmigianino Reggiano, Croutons 

 

Compliment any salad with 
Grilled Chicken Kebabs   $4    Shrimp Kebab   $6 

 

Mixed Green Side Salad     $3 
 

TRAVERSE CITY SALAD $11 
 Gorgonzola cheese crumbles, candied  
 walnuts, red onions, Traverse City cherries, 
 apple slices & grilled chicken breast strips … 
 Raspberry Vinaigrette dressing 

 

ICEBERG WEDGE SALAD $7 
 Diced vine ripened tomato, Pancetta,  
 caramelized Bermuda onion, hand blended  
 Gorgonzola "Blue Cheese" dressing 

 

ERNIE’S COBB SALAD $12 
 Rows and rows of diced chicken breast,  
 Gorgonzola cheese crumbles, Pancetta, 
 scallions, tomatoes, hard cooked eggs and  
 avocado slices …  Ranch dressing 

 

SOUPS 
 

CHICKEN-EGG-LEMON-RICE "Avgolemono" $4 
 

VEGETARIAN BEAN & VEGETABLE "Fasoulada" $3 
 
 

 
 
 
 
 
 
 
 
 

 
HALF POUND BURGERS 

 

MEDITERRANEAN BURGER $10 
 Ground Lamb & Beef, Artichoke &  
 Olive Tapenade, Kefalograviera Cheese,   
 Lettuce, Tomato, Greek Fried Potatoes 

 

ALL AMERICAN CHEESE BURGER $8 
 Lettuce, tomato, & raw onion  

 

PANCETTA & BLUE CHEESE BURGER $9 
 Shredded Romaine  lettuce, tomato, avocado,  
 and mayonnaise 
   

ALL BURGERS 
SERVED WITH FRENCH FRIES 

 
FLAME GRILLED DINNERS 

 

Our flame-grilled meats and seafood are marinated in 
Ernie’s signature Mediterranean blend of extra virgin  

olive oil, lemon juice, garlic & herbs. …  
 

KEBABS 
Served with 7 Vegetable Couscous 

 

LAMB KEBAB   $16 
 
 

CHICKEN KEBAB  $13    SHRIMP KEBAB  $16       
 

SURF & TURF 
 

SHRIMP & CHICKEN KEBABS    $15 
 
 

LAMB & CHICKEN KEBABS    $15 
 
 

SHRIMP & LAMB KEBABS    $17 
 
 

 

 
 

 
 

FAMILY FAVORITE DINNERS 
 

MEDITERRANEAN LINGUINI $12 
 Basil, Mozzarella cheese, Kalamáta Olives, 

  Spinach, Artichokes, tomato, Balsamic 
  vinaigrette 

 

CHICKEN LEMONATA $13 
 7 Vegetable Couscous, White Wine, 
 Olives, Herbs 

 

CRISPY ROASTED HALF CHICKEN  $14 
 Lemon & Oregano Roast Potatoes 

 

SHRIMP”SAGANAKI” $18 
 Onion, Tomatoes, Feta cheese, Xilopitas 

 

PAN SEARED SALMON, Spinach Rice $17 
 Tomato-Caper Beurre Blanc 

 

LAKE PERCH, Sautéed, EVO oil, Lemon $18 
 Lemon Roast Potatoes & vegetables 

 

LAMB SHANK”OSSO BUCCO”, Braised   $19 
 "Hilopitas" Greek Egg Noodles 

 

MEDITERRANEAN BISTRO STEAK*, 12 oz. $17 
 12 oz. Hanger Steak, sliced, zip sauce, 
 roast potatoes & vegetables 

 

FILET MIGNON *, Herbed Goat Cheese Crust   $26 
 Mediterranean Zip sauce, Greek Style  
 Fried Potatoes, vegetables 

 

PASTITSIO  Terrine of Baked Pasta $12 
 Savory Meat Sauce, Béchamel 

 
 

 
* Cooked to Order … Consuming raw or undercooked meats  

and seafood may increase your risk of food borne illness 

 
 
 

 
 
 
 
 
 

"PIKELIA" 
THREE DIP SAMPLER 

Hummus, Melitzanosalata, Tzatziki 
 

$13 

 

Mediterranean Style Grilled 

LAMB CHOPS  
(3)  $21    (5)  $32 

Choice of Side 



 
DRINK MENU 

 

Mediterranean Mojitos   $8 
Fresh muddled mint, lime, sugar cane & 

Bacardi Rum , shaken and poured  over rocks … 
Original, Strawberry, Raspberry, & Blueberry 

 

Margaritas … $7 
We Make um All ! 

 

MARTINIS & SPECIALTIY COCKTAILS 
 

Pomegranate "Medito" 
Blueberry Vodka, Pomegranate, Fresh Lemonade, Mint 

 

Nectar of the Gods 
Pearl Plum Vodka, Pomegranate, Greek Honey, Frosted Grapes 

 

Dirty "Medtini" 
Grey Goose Vodka, Olive Juice, Dry Vermouth 

 

Cucumber Gimlet 
Hendrick’s Gin, Pureed Cucumber, Fresh Squeezed Lime Juice 

 

Sicilian Bloody Mary  $9 
Absolut® Vodka, Cucumber Horseradish Sorbet, Mediterranean Garnish 

 

Sangria Sevilla  $8 
Red Wine, Liqueurs, Tropical & Citrus Fruits 

 

Almond Joy 
Vanilla vodka, Godiva White, Godiva Dark, Chocolate-Coconut Rim 

 

Lauren’s Hot Tropic 
Hypnotiq, Malibu rum, Peach schnapps, Pineapple juice 

 

Pandora’s Box 
Pineapple infused  vodka, Banana liqueur, 

Raspberry liqueur, Cranberry juice 
 

Raspberry Truffle 
Raspberry vodka, Godiva White, Chambord, 

Splash of Amaretto, Chocolate Shavings 
 

Cosmopolitan 
Citrus vodka Cointreau, Lime juice, Cranberry splash Lemon twist 

 

Appletini 
Apple vodka DeKuyper Apple Pucker, Apple slice 

Lemon Martini Citrus vodka, fresh squeezed lemon, Sugar rim 
 

Key Lime Pie 
Vanilla Vodka, Key lime liqueur, Graham cracker rim 

 

Pussy Galore 
Stoli  Razz, Mandrin, Pineapple juice, Lemonade, Grenadine splash 

 

Mochatini 
Vanilla vodka, Starbucks liqueur, Dark Cr de Cocoa, chocolate shavings 

 

Cherry Cheesecake 
Cherry Vodka, Vanilla schnapps, Splash of Cranberry, Graham cracker rim 

 

Bananas Foster Martini 
Vanilla Stoli, Godiva Dark Liqueur, 99 Bananas, Vanilla Bean Ice Cream 

 

Stoli Doli 
Pineapple infused, Stoli vodka, shaken & served up, pineapple wedge 

 

Godiva Hummer 
Bacardi Vanilla, Godiva Dark, Ice Cream, Chocolate Shavings 

 

All Specialty Cocktails & Martinis … $10 
 

Pomegranate Cranberry Iced Tea, Brewed Fresh Daily    $3 
 

BEER 
 

ON DRAUGHT 
 

Labatt Light, Miller Lite,  
Blue Moon, Bass Ale, Summer Shandy,  

Mackinaw Pale Ale,  
Guiness, Stella Artois 

 

BOTTLED BEER 
 

Labatt, Labatt Light, Labatt Nordic, Miller Lite, 
New Castle Brown Ale, Heineken, Corona, 

Corona Light, Heineken Light, Amstel Light,  
Sam Adams, Budweiser, Bud Light, Miller 64, 
Michelob Ultra, Bud Light Lime, Coors Light, 

Killian’s Red, Miller Chill, O’Doul’s Non-Alcoholic 
 

Smirnoff Ice, 
Smirnoff Raspberry 

 

 

  

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 


