Hot Mezedes

We encourage the traditional ‘family-style' dining experience, so start your Greek night with a

variety of hot and cold appetizers.

SAGANAKI - 0ur house specialty!

pan-fried Kaseri cheese flambé

finished with fresh lemon table side 7

KALAMARI -

crispy fried & served
with lemon & skordalia 8

GRILLED OCTOPUS -

freshly grilled over
wood-burning charcoal

with vinegar, oregano & olive oil 13

GIGANTES - GIANT BEANS -

savory tomato braised imported
giant lima beans 6

STEAMED CLAMS -

simmered in Retsina wine,
onions & garlic 8

FETA MISTRAS -

Feta baked in phyllo dough, drizzled

with honey & sesame seeds 7

KAVOUROKEFTEDES - CRAB CAKES -

pan-seared classic fresh lump
Maryland crab cake

served on a bed of white beans
& a citrus mayonnaise 10

Cold Mezedes

FETA -

imported barrel aged Greek Feta
topped with extra virgin olive oil
& oregano 6

Mezedakia - Spreads

All spreads are homemade & served with grilled pita.

TYROKAFTERI -

a spicy Feta cheese spread 4

SKORDALIA -

a creamy garlic spread 4

ASSORTED DIPS -
choose 3 of our homemade dips:
taramosalata, tzatziki, skordalia,
tyrokafteri or melitzanosalata 10

Salates and Souppes

HORIATIKI - VILLAGE SALAD -
fresh ripe tomatoes,
cucumbers, onions, Feta, capers &
Kalamata olives 5 / 9

PATZARIA SALATA -

whole beets drizzled
with olive oil, topped with Feta,
red onion & oregano 6

AVGOLEMONO -

our famous egg-lemon soup
cup 3 bowl 5

LOUKANIKO - GREEK SAUSAGE -

grilled homemade sausage
finished with ladolemono 5

KEFTETHAKIA - GREEK MEATBALLS -

homemade pan-seared meatballs 6

SPANAKOPITA OR TIROPITA -

phyllo, with your choice of
spinach & Feta cheese or simply Feta 7

GREEK TAVERNA CHIPS -

crispy fried zucchini & eggplant chips
served with skordalia 7

GLYKADAKIA - SWEET BREADS -

sautéed with white wine,
lemon & oregano 12

MYDIA ANDROS - MUSSELS -
New Zealand mussels steamed
with Ouzo, tomato & Feta 8

SHRIMP ZORBA -

shrimp sautéed with spinach, Feta,
tomatoes & onions 8

DOLMADES - GRAPE LEAVES -
homemade & stuffed with
rice & fresh herbs,
served with Yiayia's yogurt 6

MELITZANOSALATA -

eggplant, garlic, olive oil
& vinegar spread 4

TARAMOSALATA -

a smooth fish roe spread with lemon 4

TZATZIKI -

a homemade yogurt, cucumber &
garlic spread 4

YIANNI'S SALAD -
romaine hearts, finely chopped
with scallions, dill & Feta 5 / 9

GREEK SALAD -

romaine hearts, tomatoes, cucumbers,
onions, Feta & Kalamata olives 5 / 9

SOUP OF THE DAY -

from a selection of Greek soups
cup 3 bowl 5

consuming raw or undercooked eggs, meats, poultry or seafood
may increase your risk of food bourne illness especially if you have certain medical conditions.



Traditional Specialities

GRECIAN PORK CHOPS -

tender pork loin chops, sautéed
with lemon, oregano & wine
served with spanakorizo 16

MOUSSAKA -

Layers of luscious, roasted eggplant,
potatoes, & simmered ground beef,
finished with our

homemade béchamel sauce 14

VEGETARIAN MOUSSAKA -

layers of roasted eggplant, potatoes &
zucchini topped with Kefalotiri &
bechamel sauce 14

CHICKEN ATHENIAN -

breast of chicken, fresh mint & Feta
baked in phyllo, served with
lemon potatoes & fasolakia 16

Sta Karvouna - FFrom the Grill
LEG OF LAMB -

spit-roasted & served with
lemon potatoes & fasolakia 18

PORK CHOP -

hand-trimmed center cut 16 oz.
tender pork chop
served wwth spanakorizo 17

NY STRIP STEAK -

12 oz.NY Strip steak seasoned
with lemon & oregano, served with
mashed potatoes & seasonal vegetables 24

Souvlakia & Gyros Platters

CHICKEN SPANAKI -

chicken filled with spinach & Feta
served with rice pilaf 16

MACARONADA - GREEK NOODLES -

with brown butter & grated Kefalortiri 10
with meat sauce 13

PASTITSIO -
The grandparent of lasagna,
flavorful, Greek noodles baked
with an aromatic ground beef sauce,
finished with bountiful
kefalotiri cheese & our
homemade béchamel sauce 14

YIOUVETSI - BRAISED LAMB SHANK -

braised in a sauce of fresh tomato,
oregano, onions & white wine
served over orzo 21

FILET MIGNON -
char-broiled 8 oz filet
served with mashed potatoes &
seasonal vegetables 28

ORTYKIA, QUAILS -

finished with lemon & oregano,
serevd with lemon potatoes &
seasonal vegetables 18

LAMB CHOPS -

seasoned baby lamb chops, served
with lemon potatoes & fasolakia 25

Two kebabs served with lettuce, tomatoes, onions, tzatziki & pita with a choice of rice,
lemon potatoes, vegetable of the day, or Greek fried potatoes.

PORK SOUVLAKI -
traditional skewered pork 12

CHICKEN SOUVLAKI -

marinated chicken breast 12

Sto Tigani - From the Pan

The following are served over rice or pasta.

SAMOS -
chicken sautéed with lemon, lime,
garlic, spinach, artichoke hearts,
peppers & tomatoes 17

GYROS . o#r Aouse sgpecialty!

our homemade recipe:

spit-roasted beef & lamb,

spit-roasted chicken, or

Doner, our spit-roasted seasoned pork 12

ANDRIOTIKO -

shrimp sautéed in olive oil
with capers, Kalamata olives,
garlic & lemon 19

VEAL JESSICA

sautéed with white wine & topped with lump crab & shrimp served with rice pilaf 22

Merides - Side Dishes

PATZARIA - RED BEETS -

served cold, finished in garlic,
olive oil & vinegar 3 / 5

SPANAKORIZO - SPINACH RICE -

slow-cooked spinach with rice,
tomato & lemon 3 / 6

RIZE - ricepilaf 3 7 5
FASOLAKIA -

green beans slow-cooked in a tomato,
onion & garlicsauce 3 / 5

€5/
HORTA . * true greek fﬂvortte.

cooked seasonal greens,
drizzled with Greek
imported extra-virgin olive oil & lemon 7

PATATES TIGANTES - GREEK FRIES -

hand-cut & fried, seasoned with oregano,
salt & Kefalotiricheese 3 / 5

PATATES STO FOURNO -

hand-cut potato wedges baked
with olive oil, lemon & herbs 3 / 5



Whole Fish

Below is a listing of the whole fish we carry seasonally throughout the year.
We feature only the freshest of fish flown in from around the world.
All are grilled over natural wood charcoal and finished with ladolemono,
our olive oil and lemon sauce.
Our whole fish are served with lemon potatoes & seasonal vegetables.
Please allow 20—25 minutes for the specialty and ask your server for today’s feature.
Upon request, our chefs will de-bone your fish.

LAVRAKI

European sea bass, lean white meat with moist tender flakes 29

SINAGRIDA - "RED SNAPPER"

a great firm texture and a sweet nutty flavor 29

TSIPOURA - "ROYAL DORADO"

a Mediterranean fish, extremely moist with a mild flavor 28

Thalasina - From the Sea

We purchase our seafood through special arrangements with purveyors
at the Philadelphia fish market.

BAKALIAROS

pan-fried salted cod served with skordalia & red beets 19

SOLOMOS - SALMON

Atlantic salmon grilled over our natural wood charcoal
served over spinach & finished wiith an avgolmono sauce 22

CHILEAN SEA BASS

oven-roasted & served over a bed of steamed swiss chard,
zucchini & white beans 25

TILAPIA CORFU

broiled in a sauce of sautéed tomatoes & onions, topped with spinach,
Feta & shoestring onions served with rice pilaf 19

PLAKI
oven baked cod with Vidalia onions, tomato, parsley & garlic with rice pilaf 17

XTENEA

pan-seared sea-scallops served with spanakorizo 23

FLOUNDER ATHENIAN
broiled fillet of flounder filled with fresh spinach, herbs & Feta
served with rice pilaf 17

AEGEAN PLATTER

shrimp, scallops, calamari, mussels, clams, infused with tomatoes, onions, garlic & pepper,
served in a clay pot with a side of rice pilaf 21

SHRIMP & SCALLOPS KEY WEST

sautéed with lemon, white wine & thyme served over angel hair pasta 20

SWAI STI LADOKOLA

a flaky white fish topped with rosemary, tomatoes, zucchini & carrots baked in
parchment paper served with lemon potatoes 20

LuMpr CRAB CAKES

pan-seared & served with spanakorizo 20

GARIDES ELLINIKES

shrimp sautéed with fresh tomatoes, garlic & Feta served over rice pilaf 22

PLEASE ASK YOUR SERVER IF YOU HAVE ANY SPECIAL REQUESTS AND WE WILL BE HAPPY TO ACCOMMODATE YOU.



From Our Family to Yours..

The story of Gus' Crossroads started back in 1975,
when Gus and Eleni bought this historical restaurant,
which dates back to 1871,

With their two young children, Maria and John,
as well as Eleni's mom cooking in the Kitchen,
it was a true family owned and operated restaurant
and a success in the making.

Thirty-? ve years later,
Gus and Eleni are still on the cutting edge of restaurants
in the Lehigh Valley. With a recent, ‘face - lift',
to the ever present Gus' Crossroads icon,
they are heading in a new direction:
the area's ? rst True Greek Taverna.

Gus and Eleni often talk about being at a Taverna in Greece,
where they would end their day and share a meal
with family and friends. But their hearts and lives are here
with their children and ? ve grandchildren,
so they decided to bring a piece of Greece to all of us,
with Yianni's Taverna, an authentic Greek family restaurant.

Why Yianni's you may ask? Greek Tradition.
Yianni is Gus' father's name as well as his son's name.
As the name is passed down through the generations,
Yianni's Taverna may again one day be Gus',
as there are already two namesakes in the family!

WWe hope you enjoy the Taverna
and will help us bring the feeling and spirit of Greece to the Lehigh Valley.

Sincerely,
Maria and Yianni





