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Restaurant Week Prix Fixe

$29.99

Choice of appetizer, entree, and dessert.

APPETIZER

Greek Salad

Lettuce, tomato, red onion, cucumber, pepperoncini and
kalamata olives. Topped with feta cheese. Served with
Acropolis homemade Greek dressing

ENTREE

Chicken Rhodes

Premium grilled chicken breast in a
manatari sauce, sautéed with
artichokes, sun dried tomatoes,
spinach and olives. Topped with
crumbled feta cheese and served with
orzo and roasted vegetables

Acropolis Seafood
Sautéed shrimp, mussels, scallops,
mushrooms, red onions and bell
peppers with Acropolis signature

roasted red pepper sauce over rice
or penne pasta. Topped with shaved
parmesan cheese

DESSERT

Baklava

A sweet and flaky traditional pastry
made with layers of phyllo dough,
nuts, and honey

SPECIALTY COCKTAILS

Mate Martini Milo Refresher

Specialty martini with vanilla vodka
and Blue Curacao

Refreshing cocktail with Absolut Lime,
Apple Pucker and Peach Schnapps

Avgolemono Soup

A cup of creamy Greek specialty soup with chicken, rice,

and lemon

Siros Salmon

Char broiled Wild-Caught Salmon
over orzo topped with Acropolis’
signature roasted red pepper sauce,
cherry tomatoes and onions. Served
with roasted vegetables

$12.50

Pomona Martini
Signature martini with New
Amsterdam Raspberry Vodka and
Pomegranate liquor

Follow @AcropolisRiverview and @WinthropFL
to learn about our Restaurant Week giveaways!

Learn more about Restaurant Week and other participating locations.

WinthropFL.com/RestaurantWeek




