
   erging old world �avors,
   techniques, and recipes with the 
spirit of hospitality and progress that is 
part of Birmingham’s history. Tasty Town 
Greek Restaurant and Lounge is part of the 
Pihakis Restaurant Group— a collective 
of generational businesses with roots 
in Greece, a foundation in Birmingham 
and arms reaching across the miles.



salads

TASTY SALAD
mixed lettuces, avocado, pickled onions, soft boiled egg, 
walnut dukkah

BEET & FETA
arugula, citrus, mint, pistachios, lemon vinaigrette

GREEK SALAD 
romaine, cucumbers, onions, olives, pepperoncini, tomatoes, 
Greek vinaigrette

sandwiches
Served w�h your choice of side

14

14

14

BRAISED LAMB PITA
tzatziki, onions, tomatoes

18

MEATBALL PITA
mozzarella, pepperoncini, tomato chutney, yogurt

16

VEGGIE PITA
zucchini fritter, tzatziki, onions, tomatoes

14

TASTY BURGER
our special blend of lamb and beef, arugula, pickled onions, 
tzatziki on a bun

18

Spreads

GARDEN  11
our classic hummus topped with 

seasonal vegetables

GREEK MEAT SAUCE  12
our classic hummus topped with meat 

sauce, pepperoncini and currants

TZATZIKI  11
Greek yogurt, cucumber, lemon

CHARGRILLED EGGPLANT  11
smoky eggplant and garlic, pomegranate

CLASSIC  11
purée of chickpeas, garlic, tahini

M�e

SPANAKOPITA  12
spinach and feta pie

 

MEATBALLS  14
beef and pork blend, lemon yogurt,

tomato chutney, mint

ZUCCHINI FRITTERS  10
pecorino, tahini butter, honey

GULF SHRIMP  16
lemon and butter, capers, dill

AVGOLEMONO SOUP  9
traditional lemon-egg soup, 

rotisserie chicken, orzo

DOLMADES  10
grape leaves stu�ed with rice,

pine nuts and raisins

CHICKEN  5  |  *BEEF  8

Add a souvlaki to your salad

Souvlaki P�a
tzatziki, onions, tomatoes

CHICKEN  15  |   BEEF  17

Your choice of

SERVED WITH 
FRESHLY BAKED PITA

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
  certain medical conditions. 

*

MEZZE PLATE  25
classic hummus, chargrilled eggplant,

dolmades, crudites and fresh baked pita

*

*



FRIED CATFISH
wilted greens, lemon potatoes, tartar sauce.

24*

GREEK CHICKEN
1/2 chicken, slow roasted, rice pilaf, braised lima beans

25

LAMB CHOPS
chargrilled lamb chops, spinach & rice, lemon potatoes, 
lemon yogurt, mint

45

NEW YORK STRIP
12oz Certi�ed Angus Beef, roasted garlic tahini butter, 
lemon potatoes, stewed green beans

45

entrees

MONDAY – FRIDAY ONLY 11AM – 3 PM

VEGGIE PLATE
your choice of four vegetables

15

1/4 GREEK CHICKEN
roasted chicken infused with garlic and fresh herbs

15

MEATBALLS
a blend of beef and pork, roasted and served with yogurt
and tomato chutney

15BRAISED LAMB SHOULDER
lamb shoulder slow cooked in Greek tomato sauce

18

FRIED GULF SHRIMP
golden fried Gulf shrimp served with tartar sauce

18

SAUTÉED GULF SHRIMP
tender Gulf shrimp in lemon and butter sauce with capers

18

FRIED MISSISSIPPI CATFISH
golden fried cat�sh �let with tartar sauce

16

Lunch plates
Served w�h two sides

Sides

LEMON POTATOES  |  STEWED GREEN BEANS

BRAISED LIMA BEANS  |  GREEK FRIES  

RICE PILAF   |   SPINACH & RICE 

CLASSIC HUMMUS |  WILTED GREENS

VILLAGE SALAD  |  SMALL GREEK SALAD +2

$5 each

MEDITERRANEAN BRANZINO
with stewed green beans, rice pilaf, lemon butter sauce and capers

27*
*

*SOUVLAKI PLATE
choice of chicken or beef. served with tzatziki, onions, 
tomatoes, pita & choice of two vegetable sides

25 / 29

PASTICHIO
“Greek lasagna”, meat sauce, bechamel, pecorino cheese, & served
with a side Greek salad

22 LAMB PASTA
braised lamb shoulder, orzo, tomatoes, olives, mint, & served
with a side Greek salad

28

*

*

We cater!
Visit our website to learn more

EATTASTYTOWN.COM

CATERING@PIHAKIS.COM

Or contact us directly:

SUZ’S COMPANY CHICKEN
pan-seared chicken with shallots and potatoes, �nished in the 
oven with pan juices, sherry vinegar and a touch of lemon

25

*

*



sweets

MEZZE PLATE
classic hummus, chargrilled eggplant,

dolmades, crudites and fresh baked pita

GREEK SALAD

SOUVLAKI PLATTER
six skewers served with Greek fries,

tzatziki, tomatoes & onions

CHICKEN 95  |  BEEF  110
 OR PICK TWO  95

family feasts
to share

LISA DONOVAN’S CHOCOLATE
CHURCH CAKE
layers of chocolate cake and rich frosting

10
GREEK FROZEN YOGURT
served with choice of baklava crumbles, honey, seasonal fruit, 
pomegranate, molasses, or EVOO

7

LOUKOUMADES
Greek doughnuts, cinnamon, honey, chopped walnuts

8 BAKLAVA
phyllo, pecans

4

SATURDAY & SUNDAY ONLYbrunch 11AM – 3 PM

LOUKOUAMADES
Greek doughnuts, honey, cinnamon, chopped walnuts

8

TIROPITAS
cheese pie, honey, sesame

10

BRUNCH HUMMUS
classic hummus topped with crispy bacon, scallions, and a 
soft boiled egg  SERVED WITH FRESHLY BAKED PITA

11

YOGURT & GRANOLA
baklava granola, pomegranate molasses, fruit

13

TASTY BREAKFAST PLATE
soft scrambled eggs, tomato and feta, chicken sausage, 
Greek potatoes, pita

16

SHRIMP & GRITS
Gulf shrimp, Greek tomato sauce, olives, capers, cheese grits

25

STEAK & EGGS
chargrilled lamb loin, two eggs, Greek fries, ladolemono

28

8 / 25MIMOSA/MIMOSA CARAFE

8BLOODY MARY

Drinks

Extras PITA  4  |  CHEESE GRITS  4  |  AVOCADO  5  |  EGGS YOUR WAY  5  |  CHICKEN SAUSAGE  5

Pick Me Ups COFFEE DRIP SERVICE  3.50              LATTE  5.50                 CAPPUCCINO  4.50

*



GIN & TONIC  13
Ford’s gin, pink peppercorn, rosemary, grapefruit 

LEMON DROP  12
cathead vodka, lemon, rosemary

OLD FASHIONED  13
bourbon, madeira, honey, lemon, bitters

MARTINI  14
Ford’s gin,Cocchi Americano, dry vermouth, lemon oil 

THE CLASSICS

AEGEAN SPRITZ  13
Tanqueray Sevilla gin, white port, Aegean tonic, 

cucumber, mint

OUZITO  13
Don Q Rum, Ouzo, lime, mint

HADES KISS  14
Cathead vodka, dry vermouth, pepperoncini & 

olive brine

DAPHNE'S ARROW  14
gin, ouzo, & blackberry topped with sparkling rosé

EPITHYMIA  13
dark rum, frangelico, cherry, pomegranate

KERÁSI  13
blanco tequila, blanc vermouth, cherry

HOUSE COCKTAILS

Mocktails

GIMLET N/A
ginish n/a gin, lime

10

8

SPIRITLESS GIN & GRAPEFRUIT
Lyre’s N/A gin, grapefruit cordial, lemon, Aegean Tonic

8ESPRESSO MULE
espresso, lime, ginger beer

SEASONAL SPARKLING LIMEADE
lime, seasonal fruit

6

bOTTLES & CANS

MICHELOB ULTRA 4

BUD LIGHT 4

CAHABA BLONDE 6

ATHLETIC BREWING N/A IPA 6

Ask your server for our rotating local and regional draft beer 

Happy Hour
Every day | 4-6 pm

$4 DRAFTS
1/2 OFF WINE BY THE GLASS

AEGEAN SPRITZ  10
OUZITO  10

1/2 PRICE BOTTLES

Wine Down 
WEDNESDAY

5-9 pm

BRAVAZZI HARD ITALIAN SODA 8

FIX HELLAS GREEK LAGER 6

ESPRESSO MARTINI  12
Cathead vodka, Hoodoo chicory liqueur, espresso

LEMONADE
our house lemonade made fresh to order

4

HOUSE SANGRIA  12
red wine, pomegranate, cherry, orange

THE PEGASUS  12
bourbon, madiera, cherry, lemon



wine

CAVA
Segura Viudas, Catalonia, Spain NV 

12 / 45

Bubbles
CORVINA 
La Morette, Bardolino, Italy 2023

45

Rosé

PINOT GRIGIO
Domini del Leone, Venezia, Veneto, Italy 2022

14 / 54

SAUVIGNON BLANC
Château La Graviere, Entre-Deux-Mers, Bordeaux, France 2023

10 / 34

Wh�es PINOT NOIR
�omas Henry, Sonoma County, California 2024

14 / 54

MALBEC
Zorzal 'Terrior único', Mendoza, Spain 2023

11 / 42

Reds

GODELLO
A Telleira, Galicia, Spain 2023

54

PINOT NOIR
Soter Vineyards ‘Planet Oregon’, Willamette Valley, 
Oregon 2022

60

SYRAH
Château De Saint Cosme, Côtes du Rhône, France 2022

47

CABERNET FRANC
La Garenne, Chinon, Loire Valley, France 2020

60

CABERNET SAUVIGNON
Viña Cobos ‘Felino’, Mendoza, Argentina 2022

80

CABERNET SAUVIGNON
Long Meadow Ranch, Napa Valley, California 2018

180

PROSECCO
Tenuta Santomé, Veneto, Italy NV

38

CHAMPAGNE
Gaston-Chiquet ‘Tradition’, Champagne, France 2024

137

VERMENTINO
La Spinetta, Tuscany, Italy 2024 

67

CHARDONNAY 
Sandhi, Central Coast, California 2023 

16 / 66

ZAMETNA CRNINA 
Grape Abduction ‘Awesome Mix Vol. 2’ Podravje, Slovenia 2023

11 / 42

GREEK SELECTION

SPARKLING ROSE
Kir-Yianni ‘Akakies’, Macedonia, Greece NV
Wild strawberry, crisp, e�ervescent, fun

15 / 62 ROSE
Skouras ‘Zoe’, Peloponnese, Greece 2024
Vibrant, cherry, �oral, wonderfully refreshing

12 / 48

WHITE
Moscophilero Blend 
Skouras ‘Zoe’, Peloponnese, Greece 2024
Opulent �owers, crisp citrus, lively �nish

12 / 48

Vilana 
Fragospito, Crete, Greece 2024
Crete sunshine, bright citrus, clean minerality

15 / 62

Assyrtiko 76
�ymiopoulos Vineyards ‘Atma’, Naoussa, Greece 2024
Zesty acidity, profound minerality, elegant structure

Retsina
Markou Vineyards, Attica, Greece NV
Fruity & piney overtones with a uniquely rich 
& herbaceous character 

12 / 48

RED
Cabernet Sauvignon Blend
Skouras ‘Zoe’, Peloponnese, Greece 2024
Smooth, black cherry, dried herbs, soft tannins

12 / 48

Kotsifali
Fragospito, Crete, Greece 2019
Lively & well-balanced, drinks like a French Pinot Noir

15 / 62

Aghiorghitiko
Skouras ‘Saint George’ Peloponnese, Greece 2023
Deep red fruits, spice, elegant & earth driven

88

Xinomavro
�ymiopoulos ‘ Young Vines’, Macedonia, Greece 2023
Juicy red fruit, earthy, very approachable, drinks like a Nebbiolo

76

SAUVIGNON BLANC
Domaine Gueneau ‘Les Griottes’, Sancerre, Loire Valley, France 2022

100


