
our house specialty!

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

www.softcafe.com

Hot MezedesHot Mezedes
We encourage the traditional 'family-style' dining experience,  so start your Greek night with a
variety of hot and cold appetizers.

Saganaki - 
pan-fried Kaseri cheese flambé 
finished with fresh lemon table side  7

Loukaniko - Greek Sausage - 
grilled homemade sausage 
finished with ladolemono  5

Kalamari - 
crispy fried & served 
with lemon & skordalia  8

Keftethakia - Greek Meatballs - 
homemade pan-seared meatballs   6

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

Grilled Octopus - 
freshly grilled over 
wood-burning charcoal 
with vinegar, oregano & olive oil  13 Greek Taverna Chips - 

crispy fried zucchini & eggplant chips 
served with skordalia  7Gigantes - Giant Beans - 

savory tomato braised imported 
giant lima beans   6 Glykadakia - Sweet Breads - 

sautéed with white wine,
lemon & oregano  12Steamed Clams - 

simmered in Retsina wine, 
onions & garlic  8 Mydia Andros - Mussels - 

New Zealand mussels steamed 
with Ouzo, tomato & Feta  8Feta Mistras - 

Feta baked in phyllo dough, drizzled 
with honey & sesame seeds  7 Shrimp Zorba - 

shrimp sautéed with spinach, Feta,
tomatoes & onions   8Kavourokeftedes - Crab Cakes - 

pan-seared classic fresh lump 
Maryland crab cake 
served on a bed of white beans 
& a citrus mayonnaise  10

Cold MezedesCold Mezedes

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

Dolmades - Grape Leaves - 
homemade & stuffed with 
rice & fresh herbs, 
served with Yiayia's yogurt  6

Mezedakia - SpreadsMezedakia - Spreads
All spreads are homemade & served with grilled pita.

Tyrokafteri - 
a spicy Feta cheese spread  4

Melitzanosalata - 
eggplant, garlic, olive oil 
& vinegar spread  4

Skordalia - 
a creamy garlic spread  4 Taramosalata - 

a smooth fish roe spread with lemon  4
Assorted Dips - 

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

Tzatziki - 
a homemade yogurt, cucumber & 
garlic spread  4

Salates and SouppesSalates and Souppes
Horiatiki - Village Salad - 

fresh ripe tomatoes, 
cucumbers, onions, Feta, capers & 
Kalamata olives  5    /   9

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

Patzaria Salata - 
whole beets drizzled 
with olive oil, topped with Feta, 
red onion & oregano  6 Soup of the Day - 

from a selection of Greek soups
cup  3  bowl  5Avgolemono - 

our famous egg-lemon soup  
cup  3  bowl  5



our house specialty!

a true greek favorite!

Traditional SpecialitiesTraditional Specialities
Grecian Pork Chops - 

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

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

Moussaka - 
Layers of luscious, roasted eggplant, 
potatoes, & simmered ground beef, 
finished with our 
homemade béchamel sauce  14

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

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

Yiouvetsi - Braised Lamb Shank - 
braised in a sauce of fresh tomato, 
oregano, onions & white wine 
served over orzo  21

Sta Karvouna - From the GrillSta Karvouna - From the Grill
Leg of Lamb - 

spit-roasted & served with 
lemon potatoes & fasolakia  18

Filet Mignon - 
char-broiled 8 oz filet
served with mashed potatoes & 
seasonal vegetables  28Pork Chop - 

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

Ortykia, Quails - 
finished with lemon & oregano, 
serevd with lemon potatoes & 
seasonal vegetables  18NY Strip Steak - 

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

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

Souvlakia & Gyros PlattersSouvlakia & Gyros Platters
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

Gyros - 
our homemade recipe:
spit-roasted beef & lamb,
spit-roasted chicken, or
Doner, our spit-roasted seasoned pork  12

Chicken Souvlaki - 
marinated chicken breast   12

Sto Tigani - From the PanSto 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

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 DishesMerides - Side Dishes
Patzaria - Red Beets - 

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

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

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

Patates Tigantes - Greek Fries - 
hand-cut & fried, seasoned with oregano, 
salt & Kefalotiri cheese  3   /   5Rize - rice pilaf  3   /   5

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

Fasolakia - 
green beans slow-cooked in a tomato, 
onion & garlic sauce  3   /   5



Please ask your server if you have any special requests and we will be happy to accommodate you.

Whole Fish 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 SeaThalasina - 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

Lump Crab Cakes
pan-seared & served with spanakorizo  20

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



Maria and Yianni

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!

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

Sincerely,
Maria and Yianni

From Our Family to Yours...From Our Family to Yours...




