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tining out

Greek dassic

1t you can't decide between
going to a steakhouse or

a Greek restaurant for din-
ner, your probiem may be
soived.

Alter extensive renova-
tions to its docor and menu,
Christos Steak House in As-
toria recently re-opened.

Christos Iasapo-Taverna,
as it was formerly known,
was “oponed In
1990 by Chris-
tos  Adamis.
Paitners Allan
Wartski  and
Coorge  Ster-
giopoulas have
now Lrought
Christos in-
to the 21st
century
with a new
menu

focusing
on Ametican sloakliouse
cuisizie with touches of Greek
flavor,

To prova their dedication
to the new restaurant, they
brought an as consulting chef
Mina Mewman, who has

worked in both cuisines rep-
resented st Chuislos — she
was the opening chaf of Dy-
lan Prims in Tribeca. Avra in
Midtown and genoral man-
ager of Thalassa in Tribeca.
The menu featwes badi-
tional Greek dishes such as
saganaki and shrimp dolo-
mades right next lo appe-
- [ like kobe
1 steak tarture and
X, grilled Dork-
shire pork
Lelly.
\ L, Entrees

includo
¥ seafood
and steaks,
- For des
sert, Ly the Greek
chegsacake with hansy or
the milopila oatmeal apple
crumb with vanifla e
creai. (41-08 23nd Ave., As-
toria, Queens; 718-777-8400)
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