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htipiti (Spicy Greek whipped Feta Spread)     
This is a dip that combines the sweetness of red 
peppers and the salty tang of Feta cheese, garlic 
and spices blended together. Served with pita 
bread for dipping - 7.99 

tzatziki dip    
The most famous Greek cucumber, garlic and 
yogurt sauce. Served with pita bread - 6.99 

hummus    
Traditional dip made with blended chickpeas 
(garbanzo beans) seasoned with garlic and 
Greek spices. Served with pita bread - 7.25

Feta & Olive medley
A combination of Kalamata olives, pepperoncini,
sliced tomato and Feta cheese, all marinated
in olive oil, lemon juice and oregano. 
Served with pita bread - 8.25

marinated Feta cheese
Marinated in lemon juice, olive oil and oregano.
Served with pita bread - 7.25

Dear Guests,
On behalf of Athens Family Restaurant, I express our sincere thanks and appreciation 
to all who have chosen to dine with us on so many occasions. You have come 
from all over the world to enjoy our food and hospitality.

We are committed to providing you with the best service and dining experience. 
We value your thoughts and sharing them with us allows us to serve you more 
comfortably and efficiently for years to come. Please don’t hesitate to fill out a 
comment card or leave a review online, www.athensfamilyrestaurant.com

We look forward to seeing you again.

   With Gratitude,
    Chef Adel

  great beginnings
sAmpler plAtter
Pick any three Greek classics: Melitzanosalata, 
Hummus, Tzatziki, Htipiti, Marinated Feta 
Cheese and Marinated Sliced Tomato.
Served with pita bread - 10.95

kina’s crab cake (2)
Homemade with fresh lump crab meat and
veggies, lightly breaded and pan-fried. 
Served with homemade remoulade sauce - 9.99 
calamari
Lightly breaded and seasoned with Greek herbs 
and finished with a squeeze of lemon juice. 
Served with homemade marinara sauce - 10.75
melitzanosalata
Classic Greek appetizer! Eggplant mousse, 
olive oil, scallions and Greek spices. 
Served with pita bread - 7.25
marinated tomato slices
Marinated in lemon juice, olive oil and oregano. 
Served with pita bread - 5.25
spanakopita    
A combination of fresh baby spinach, 
Feta cheese, Greek herbs and spices 
blended together and baked in filo pastry - 8.50 
mozzarella sticks 
With marinara sauce - 6.99
chicken tenders - 8.50

Sides
Athens Fries - 3.25
mini Greek salad - 5.25
side of chicken or Gyro - 5.25
Greek-style Vegetable - 3.25
dina’s potatoes - 3.95
rice pilaf - 3.25
spanakorizo - 3.25
pita Bread - 1.25
hummus side - .99
tzatziki side - .99

Soups & Salads
hOriAtiki sAlAd (The Traditional Greek Village Salad)
Greek salad with a combination of tomatoes, peppers, cucumbers, 
onion, and Kalamata olives topped with Feta cheese and 
seasoned with Greek herbs and olive oil - 10.15 
• Add grilled salmon - 5.95 extra
• Add grilled shrimp - 5.75 extra 
• Add grilled gyro or chicken - 4.25 extra
• Add Lox - 5.95 extra 

Greek salad
This salad is a green machine that is sure to please! A combination of 
lettuce, tomatoes, cucumbers, and Kalamata olives topped with 
Feta cheese and pepperoncinis. Served with our house dressing
large - 9.95  l   Small - 7.50  l   Mini - 5.25
 • Add grilled salmon - 5.95 extra
 • Add grilled shrimp - 5.75 extra
 • Add grilled gyro or chicken - 4.25 extra
 • Add Lox - 5.95 extra

Avgolemono soup 
(Greek Chicken, Lemon, and Rice) 
Warm yourself with this hearty soup. Chunks of chicken and rice 
simmered in a rich egg-lemon broth.    Bowl - 5.95  l  Cup - 4.25

soup n’ salad 
A mini greek salad and a 
cup of avgolemono soup - 8.25

Greek Platters
Platters are served with Greek Salad, Pita, 
Homemade Tzatziki, Greek Dressing and Athens Fries 

BeeF sOuVlAki plAtter
Grilled marinated beef cubes topped with 
olive oil and lemon juice - 15.95

the BiFteki plAtter  
Grilled ground lamb patties cooked to order - 14.25

traditional Gyro platter    
A hot seasoned lamb and beef gyro - 13.25

Authentic chicken souvlaki platter    
Delicious grilled, marinated chicken 
cubes cooked to perfection - 13.25

crabcake platter 
Two crabcakes served with 
Thousand Island dressing- 14.95

Horiatiki Salad

Beef Souvlaki Platter

Greek
Salad

The Bifteki Platter



Lamb of the Day

athens Dinner 
Specialities
All dishes are freshly prepared in our kitchen daily. 
Served with complimentary cup of soup or dinner salad 
and a choice of one side item:  Athens fries, rice pilaf, 
Spanakorizo or Greek-style vegetables

kOtOpitA    
As featured with Chef Adel 
on the Food Network!
Baked cubes of chicken, 
feta cheese and veggies in 
flaky filo pastry - 14.25

pastichio     
Baked layers of ziti pasta, sautéed ground beef and cheese. 
Topped with béchamel sauce - 15.50

dolmades (2)    
Stuffed grape leaves with ground beef, rice, grated onions, 
scallions, tomato and our love spices. 
Topped with lemon dill sauce - 15.95

suzukAkiA (2)    
As featured with Chef Adel on the Food Network! 
Delicious baked meatballs in light tomato sauce - 15.95

lAmB OF the dAY    
Chef Adel’s daily lamb dish. 
Please ask your Server - Market Price

Greek-style chicken     
Marinated chicken breast with olive oil, lemon 
juice and oregano grilled to perfection - 13.50

mixed Grill 
Savory dish grilled to perfection over open flames. 
Includes bifteki, mini steak, and Greek style chicken. 
Served with olive oil and lemon juice - 15.95

steak Olympus 
6 oz. grilled steak underlined with mushroom 
sauce. Topped with fresh tomato, and 
Kalamata olives - 15.95

mousaka 
Sliced eggplant, zucchini, sautéed ground beef and 

cheese. Topped with béchamel sauce - 15.95

Kotopita

Athens Seafood
All dishes are freshly prepared in our kitchen daily. 
Served with complimentary cup of soup or dinner salad 
and a choice of one side item: Athens fries, rice pilaf, 
Spanakorizo or Greek-style vegetables

Fried calamari 
A Greek Favorite! Crispy and perfectly seasoned calamari. 
Served with our homemade marinara sauce - 10.75

Grilled savory shrimp
Grilled marinated shrimp with lemon, 
garlic, Greek seasoning and wine - 13.95

Greek-stYle sAlmOn
Salmon marinated with lemon and olive oil. 
Grilled over an open flame - 14.25

shrimp santorini
Broiled shrimp, marinated with green peppers, tomato sauce, 
light Greek spices, and topped with feta cheese - 14.95

captain’s platter
Grilled salmon, shrimp, and calamari with lemon, garlic, 
white wine, and light Greek seasoning - 15.75

stuffed salmon mornay
Spinach & feta stuffed salmon, grilled to perfection 
and topped with Mornay sauce - 14.95

salmon plaki
Pan seared salmon with tomato sauce, white wine and 
topped with feta cheese - 14.75

vegetarian Delights
Veggie mousaka
Greek style casserole with sliced fresh eggplant, zucchini, 
carrots, Parmesan cheese and broccoli. Topped with 
béchamel sauce and served with a mini Greek salad - 15.50

homemade spanakopita  
Baked layers of filo dough filled with our blend of fresh 
sautéed spinach, onion, dill and feta cheese. 
Served with a mini Greek salad - 11.75

Baked eggplant
Half baked eggplant with white wine 
tomato sauce and feta cheese. 
Served with a mini Greek salad - 11.75

Vegetarian platter
Greek style vegetables, rice pilaf 
and hummus - 8.25
• Add Salmon - 5.95 extra 
• Add Shrimp - 5.75 extra

Grilled Savory Shrimp 

Pasta
Served with your choice of a cup of soup or 
dinner salad 

seafood pasta 
Sautéed calamari, shrimp, and salmon, with garlic, 
white wine, tomato sauce, and topped with 
Parmesan cheese - 16.25

Athens pasta
Sautéed bacon, onions, spinach, white wine, garlic, 
tomato sauce, topped with Parmesan cheese - 10.75
• Add chicken - 4.25 extra  • Add shrimp - 5.75 extra

chicken Alfredo
Pasta with freshly made cream sauce 
and chicken - 10.95

chicken marsala 
Chicken cutlet sautéed with mushrooms 
and Marsala wine - 10.95

chicken Francaise 
Chicken and mushrooms sautéed with garlic and 
white wine in a lemon butter sauce. Served with 
pasta and your choice of tomato or cream sauce - 12.95

pasta napolitana
Pasta with sautéed garlic, and tomato sauce. Topped 
with Parmesan cheese - 8.95
• Add chicken - 4.25 extra •  Add shrimp - 5.75 extra

*Consumer Advisory: 
Consumption of undercooked meat, poultry, eggs or 
seafood may increase the risk of foodborne illnesses. 

 • Alert your server if you have special 
    dietary requirements or food allergies.

 • Please NO smoking, NO vaping.



Greek Pita Sandwiches  
Served with Athens Fries 

trAditiOnAl GYrO
Seasoned lamb and beef topped with lettuce, tomatoes, 
onions and tzatziki wrapped in pita bread - 9.25

Authentic chicken souvlaki
Our most popular menu item! This pita sandwich contains grilled marinated 
chicken cubes topped with lettuce, tomatoes, diced onions and tzatziki sauce - 9.25

Bifteki souvlaki
This classic Greek version of the hamburger is grilled and topped with
onions, lettuce, tomatoes and tzatziki sauce wrapped in pita bread - 9.50

Vegetarian pita Wrap     
Grilled mushrooms, green bell peppers, onions, tomatoes, 
lettuce and our house dressing all perfectly wrapped in pita bread - 7.50

Bountiful Burgers
6-oz patties made with fresh lean ground beef.
Served with lettuce, tomato, onion and a pickle spear.
 • Add American, cheddar, Swiss or feta cheese - 1.00 extra
 • Add bacon - 1.25 extra

BAcOn lAmB BurGer & Fries
As featured with Chef Adel on the Food Network!
Spiced ground lamb wrapped in bacon topped with Swiss 
cheese, a pinch of crushed red pepper and Thousand Island
Single - 11.75  l  Double - 14.50

pizza Burger
A fresh, lean ground beef burger grilled to order, topped with 
mozzarella and marinara  
Single - 11.50  l  Double - 14.25

Athens 4 cheese Burger* & Fries
A fresh, lean ground beef burger, grilled to 
perfection then topped with American, Swiss, feta 
and cheddar cheese. A cheese lover’s dream!
Single - 11.75  l  Double - 14.50

cheeseBurGer* eGGsplOsiOn & Fries
Fresh lean meat made to order topped with 
American cheese and one egg over easy.
Single - 11.50  l  Double - 14.25

cowboy Burger* & Fries
Spicy patty topped with crispy bacon, 
cheddar cheese, a fried egg and salsa
Single - 11.50  l  Double - 14.25

seaside Burger & Fries
A Chef Adel’s specialty. Jumbo lump crab meat
and veggies lightly breaded and pan-fried.
Served with Thousand Island dressing - 13.25

classic hamburger* & Fries
Single - 10.75  l  Double - 12.75 

Great American 
Sandwiches
Served with Athens Fries, pickle spear and choice of bread

nYc-stYle reuBen    
In-house smoked corned beef brisket, Swiss cheese, 
sauerkraut and Thousand Island dressing on grilled 
rye bread with Parmesan cheese - 14.50

happy Waitress  
Triple decker grilled cheese served with a short stack - 8.99
 • Add bacon and tomatoes - 2.00 extra

          p.l.t.  pig, lettuce & tomato 
                For bacon lovers: double bacon with lettuce, 
                tomato and rosemary aioli on toast - 9.35

chicken, Bacon, swiss 
Grilled chicken breast with bacon, Swiss cheese, 
lettuce and tomato - 9.95

Grilled designer chicken 
Grilled chicken breast, topped with feta, onion, 
lettuce and tomato. Served on a bun - 9.95

steak sandwich 
Sliced steak grilled over an open flame and topped 
with mozzarella. Served with tomato sauce - 10.95

san Antonio 
Marinated chicken breast, topped with 
grilled mushrooms and Swiss cheese. 
Served with an eggplant spread - 10.75

*Consumer Advisory: 
Consumption of undercooked meat, 
poultry, eggs or seafood may increase 
the risk of foodborne illnesses.

Bacon Lamb Burger 
& Fries

Cheeseburger
Eggsplosion 
& Fries NYC-Style Reuben

Traditional 
Gyro

Authentic  Chicken 
Souvlaki

Pita Pizza 
7” pita Bread pizza
Topped with Mozzarella cheese 
and marinara sauce. - 4.95
• Add any 5 items - 2.00 extra
• Add any 2 items - 1.00 extra  
    Bacon, sausage, ham, onions, mushrooms, 
    green peppers or olives 

Juices & Drinks
milk • chocolate milk • Orange Juice 

Apple Juice • cranberry Juice 

tomato Juice  Small - 2.75  l  Large - 3.25

hot chocolate • coffee • hot tea

Fountain drinks • sweet tea - 2.75



athens Omelettes 
Served with your choice of grits or home fries and your 
choice of toast (white or whole wheat) or one pancake. Grits available until 11 am 
Add an egg - 1.20 or substitute egg whites for 1.35 extra

Athens speciAl Omelette
Create your own four egg omelette with your 
choice of any five ingredients - 11.75
Extra ingredients - .75
  Ham • Bacon • Sausage • Chicken • Gyro • Onions
  Green Peppers • Mushrooms • Tomatoes • Olives 
  Salsa • Spinach • Swiss • American • Cheddar • Feta 

Bacon, smoked ham or sausage Omelette
With your choice of cheddar, Swiss 
or American cheese - 10.50

Western Omelette      
In-house smoked ham, bell peppers, onions 
and cheddar cheese - 10.95  

Gyro & spinach - 10.50

italian Omelette 
Sausage, onion, green peppers 
and mozzarella cheese - 10.95
lox & Onion Omelette - 10.95

meat lover’s Omelette
Sausage, ham, bacon and American cheese - 11.35

Greek Omelette
Crumbled feta cheese, diced tomatoes and onions - 10.75

spinach & Feta cheese - 10.50

chicken & spinach Omelette - 10.50

Veggie Omelette
Tomatoes, bell peppers, mushrooms and onions - 10.75   

simple Omelette      
Plain, straightforward and delicious - 8.75

Athens Special Omelette

Eggs Benedict

Athens Special Breakfasts

Blissful Benedicts
Two poached eggs topped with hollandaise sauce served 
on a traditional English muffin. Served with your choice 
of Grits, Home Fries, Tomatoes or Fruit. 
Grits available until 11 am

eGGs* Benedict         
In-house smoked ham cooked to perfection - 11.99 

eggs* Florentine         
Grilled tomatoes, fresh sautéed spinach 
and feta cheese - 11.99 

crab cake Benedict          
Fresh lump crab meat and veggies lightly 
breaded and pan-fried - 13.99 

eggs* Viennese           
An amazing low-carb breakfast made 
with cream cheese and lox - 12.49

Big Boy’s Breakfast 
Two scrambled eggs with sausage, ham, and bacon.
Served with home fries and a short stack - 11.25
 • Add chicken breast - 3.99 extra

Greek Breakfast 
Two eggs scrambled, sliced tomatoes and feta 
topped with olive oil & oregano served with 
sausage links, hummus and pita bread - 11.35

Jersey Breakfast
Two eggs over medium, bacon, sausage, ham and home 
fries. Served with apple cinnamon stuffed pancake - 11.95

troy’s Breakfast 
Two scrambled eggs with cheddar cheese, 
home fries topped with grilled onions. 
Served with a short stack - 11.35
 • Add sausage, bacon or ham - 1.75 extra

Yaya’s Breakfast
Two scrambled eggs, with onions, peppers, 
tomato sauce, topped with feta cheese. 
Served with fruit, pita, and hummus - 8.75
• Add bacon, sausage or ham - 1.75 each

Savory Skillets
Home fries and melted cheddar cheese topped with 
your favorite ingredients and two eggs* any style. 
Served with toast (white or whole wheat) and jelly.

AtheniAn skillet  
Choice of five items including: 
  Ham • Bacon • Sausage • Chicken • Gyro • Onions
  Green Peppers • Mushrooms • Tomatoes • Olives 
  Salsa • Spinach - 11.25

salsa skillet  
Green peppers, onions, tomatoes and salsa - 10.25

Veggie skillet  
Green peppers, onions, tomatoes and mushrooms - 10.25

chicken, mushroom & tomato - 10.25

ham or sausage & mushroom - 10.25

Bacon & Onion skillet - 10.25

*Consumer Advisory: 
Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of foodborne illnesses.

Egg Plates
Served with your choice of grits or home fries and your 
choice of toast (white or whole wheat) or one pancake
Grits available until 11 am
Add an egg - 1.20 or substitute egg whites for 1.35 extra

chOpped steAk & tWO eGGs, any style
Made with fresh lean ground beef - 9.95

6-oz. steak* & two eggs, any style - 14.99

cOrned BeeF hAsh & tWO eGGs, any style
NY original-style corned beef hash cooked 
on a flat grill - 9.95

Grilled chicken & two eggs, any style
Grilled blackened chicken breast cooked 
to perfection - 9.95

two eggs, any style
Served with your choice of meat - 8.75



French Toast

Buttermilk Pancakes

Bacon, sausage links
or ham - 3.25
Gyro - 5.25
corned Beef hash - 5.50
6-oz steak* - 12.50
chopped steak - 5.25
chicken Breast - 5.25
One egg*, any style - 1.50
toast, White or Whole Wheat 
with butter & jelly - 2.25
english muffin 
With butter & jelly - 2.50
Bagel, with butter & jelly - 2.50
Bagel, with cream cheese - 3.95
pita - 1.25
pancake - 2.75

Grits - 2.25
Available until 11 a.m.
Oatmeal - 3.50
Available until 11 a.m.
sliced tomatoes - 1.75
Fresh Fruit - 2.75
hollandaise sauce - 1.25
Feta cheese
Sticks - 1.50  l  Crumbles - .75
salsa - 1.00
cheese 
American, Swiss 
or Cheddar - 1.00
Grilled Onions - 1.50
Grilled mushrooms - 1.50
home Fries - 2.50

Egg Sandwich

Bouyatsa

Griddle Favorites
 • Add bacon, sausage or ham - 1.75 extra

French toast 
Three slices of old-fashioned flat top grilled French toast 
made with Texas toast topped with powdered sugar - 8.50
  Half Order - 6.25

     mOrninG pArAdise  
French toast topped with blueberries, whipped cream, 
powdered sugar and cinnamon served with a 
grilled banana - 10.50

Pancakes
Pancake plates are served with 3 fluffy pancakes.
 • Add bacon, sausage, ham or gyro - 1.75 extra

traditional Buttermilk pancakes (3) - 7.50
Short Stack - 5.50

chocolate chip pancakes - 7.75

Banana Buttermilk pancakes - 8.50

raisin Walnut Buttermilk pancakes - 8.25

Blueberry Buttermilk pancakes - 8.75

strawberry Buttermilk pancakes - 8.25

Valentine’s pancakes 
Strawberry and chocolate chip pancakes topped 
with powdered sugar - 8.25

cinnamon Apple stuffed pancake
Topped with powdered sugar - 8.99

Healthy Choices
dina’s healthy Omelette   
A fluffy omelette made with four egg whites, spinach and 
chicken. Served with fresh fruit & whole wheat toast - 10.75

Fresh mixed Fruit 
Bowl -  7.50  l  Cup - 3.99

Athens Yogurt
Bowl of yogurt topped with honey and walnuts - 8.75

homemade Oatmeal Available until 11 a.m.
Fresh oatmeal with brown sugar and raisins - 3.50

Fresh Oatmeal Breakfast Available until 11 a.m.
Brown sugar, raisins, fresh fruit, strawberry yogurt 
and an English muffin - 7.25

times square Bagel  
Toasted bagel with cream cheese, lox, onion, lettuce 
and tomato. Served with a side of fresh fruit - 10.25

Breakfast Sandwiches
cheF Adel’s BreAkFAst sAndWich     
An open-faced sandwich with smoked brisket, 
two eggs* over hard and American cheese on 
Texas toast. Served with a short stack - 9.75 

classic egg* sandwich
Two eggs over hard, served on your choice of 
white or whole wheat toast - 4.25 
 • Add cheese - 1.00 extra
 • On a pita, English muffin or bagel - .75 extra 
 • Add sausage, bacon or ham - 1.75 extra
 • Add pancake - 1.50 extra

Breakfast Sides    

Kids’ Meals (12 & younger)

Meals are served with a FREE soft drink, milk or juice. 
Substitutions made on request

rainbow pancakes
Two buttermilk pancakes topped with rainbow sprinkles, 
whipped topping and served with two bacon strips - 5.99 

French toast tower
Four sticks of French toast topped with powdered sugar 
and served with two bacon strips - 5.99 

kids’ eggs* & Bacon Breakfast
One egg cooked to order with two bacon strips,
home fries and one slice of toast - 5.50

teddy Bear pancakes
Bear shaped pancakes sprinkled with 
mini chocolate chips - 5.50

silver dollar short stack
Three silver dollar pancakes with two bacon strips 
and seasonal fresh fruit - 5.50

kids’ mini Burger* & Fries - 5.99 • Add cheese - .50 extra 

kids’ Grilled cheese & Fries - 5.50

kids’ chicken Fingers & Fries
Served with honey-mustard for dipping - 5.99 

mozzarella sticks - 5.99 

cheese pita pizza - 5.50

pasta with tomato sauce - 5.99

Dreamy Desserts
caramel cheesecake 
Our Famous Creamy Cheesecake 
with caramel sauce - 3.95

Baklava 
Baked layers of filo with walnuts, topped with 
cinnamon and simple syrup - 4.25 

BOuYAtsA 
Baked layers of filo with homemade custard, 
topped with powdered sugar and cinnamon - 4.95 

rizogalo rice pudding  
Our homemade rice pudding sprinkled with cinnamon - 3.25

let us cAter YOur next eVent!
For more information call our catering hotline at 

615-513-1242
athenscaters@gmail.com

              FOllOw uS: facebook.com/AthensFamilyRestaurant

  2526 8th Avenue South                              
Nashville, TN 37204 • 615-383-2848

www.athensfamilyrestaurant.com
Thank you Nashville for your support!!
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*Consumer Advisory: Consuming 
raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase 
your risk of foodborne illness

Rice 
Pudding


