
Upon returning from World War II in 1949, Vassilios Makros opened a  

cafeteria in Winston-Salem, North Carolina. Typical to his Greek heritage,  

dishes were carefully prepared and portions were plentiful. The family  

eventually migrated to New York, where his daughter Ralitsa and her  

husband, Kyriakos Kalfas, opened Spartacus Restaurant in Huntington,  

New York in 1978. The theme was “Customers are Family”. Still holding 

strong ties to North Carolina, the family opened Spartacus Restaurant of 

Durham in 1993. Today, we are proud to offer friendly service and fresh 

homemade meals. So enjoy your experience and welcome to our family!

Since 1978
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Vegetarian specialities

Vegetarian MOUSAKA
Layers of baked eggplant. sliced baked potatoes, tomato sauce, 
topped with béchamel. 14.95

Spinach pie platter
Served with rice and vegetables. 12.95

falafel platter
Over rice and vegetables. 12.95

VegetaRian COMBO
Falafel, grape leaves, and vegetarian mousaka served with rice and 
vegetables. 14.95 

NEW! Mediterranean  vegan combo
Stuffed zucchini with rice an tomato sauce, grilled eggplant, baked 
falafels, roasted red peppers, red lentils salad, white bean pureé,  
parsley and oil.14.95

All served with a choice of soup or salad and pita bread.

Salads and soup
Greek Salad
Fresh mixed greens, feta cheese, tomatoes, calamata olives, 
peppercinni peppers, with our specialized Greek vinaigrette. 8.95

spartacus country salad
Mostly tomatoes and cucumbers with green peppers, red onions,
stuffed grape leaves, and anchovies mixed with Greek vinaigrette
and topped with feta cheese. 9.95

Grilled chicken salad
Chunks of grilled marinated chicken breast over a Greek
salad. 11.95

warm spinach salad with 
Grilled chicken or calamari Fried or Sautéed

Fresh steamed spinach leaves tossed with olive oil, lemon juice,
tomatoes, red onions, calamata olives and sprinkled feta. 11.95

salmon greek salad
Fresh salmon filet served over Greek salad. 12.95

auvgolemeno
Classic Greek Chicken soup. 4.25

lentil SOUP (vegetarian) 4.25

Wraps and Burgers
Add side salad or bowl of soup to any wrap or burger for 2.95.

Our famous gyro Wrap
Sliced meat (lamb and beef mixed) with lettuce, tomatoes, onions
and tzadziki. Includes choice of French fries or rice. 9.95

Chicken souvlaki Wrap
Grilled marinated chicken served in a pita with lettuce, tomatoes,  
onions, and tzadziki sauce. Includes choice of French fries or rice. 9.95

Falafel Wrap
Vegetarian patties served in pocket pita with lettuce, tomatoes,  
onions, and tahini sauce. Includes choice of French fries or rice. 8.95

NEW! Black Angus burger
On a bun with lettuce, tomatoes, and onions. Cooked to your  
specified temperature. Includes choice of French fries or rice. 9.95

Turkey burger
Grilled turkey patty topped with lettuce, tomato, and onion.  
Includes choice of French fries or rice. 9.95
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18% GRATUITY on parties of 5 or more

Private Rooms  •  On & Off-Premises Catering  •  Take Out 

indicates Spartacus Signature Dishes



FLAMING SAGANAKI (OPA!)
Oven baked imported cheeses. 9.95
Chicago Style - just cheese
New York Style - add tomatoes
Spartacus Style - add spinach 

FRIED CALAMARI
Tender fried squid with marinara sauce. 8.95

NEW! Prince Edward Island Mussels
Sautéed with roma tomatoes, garlic, white wine,  
Ouzo and fresh parsley. 10.95

COMBINATION APPETIZER (MEZEDAKIA)
Gyro, pork, chicken, spinach pie, and cheese pie,  
served with tzadziki and pita. 10.95

SAUTéED SHRIMP
Served with fresh tomatoes, herbs, roasted garlic,  
in a light white wine broth. 9.95

SPINACH PIE (SPANAKOPITA)
Stuffed with spinach and feta cheese. 7.95 

NEW! Cheese PIE (tyropitA)
Stuffed with feta and cottage cheese. 7.95

CALAMARI MARINARA
Sauteed calamari in tomato sauce, capers, and feta 9.95

CRAB STUFFED MUSHROOMS 10.95

New! Greek Sausage
Grilled with red wine and tomato sauce scented  
with fresh orange zest. 8.95

NEW! Lamb Sliders
Served with tomatoes and blue cheese tzadziki. 10.95 

OVEN BAKED CRABCAKES
Over greens with a old bay aioli. 12.95

HOUSE ANTIPASTO
Combinaton of taramosalata, hummus, scordalia,  
feta cheese, melizonasalata, grape leaves, and tzadziki,  
served with pita bread. 10.95 

INDIVIDUAL ITEM ON THE ANTIPASTO
Can be ordered separately, served with pita. 6.95
Taramosalata  		  Scordalia  
Tzadziki 			  Feta cheese  
Melizonasalata  		  Grape leaves  
Hummus

NEW! Shrimp en Phyllo
Gulf shrimp with spinach and feta stuffing wrapped  
in phyllo with a tomato and calamata relish 10.95

BRUSCHETTA
Chopped tomatoes, spinach, red onions, fresh basil  
and feta cheese over toasted pita bread. 7.95

NEW! Grilled Octopus
Extra Virgin olive oil, red wine vinegar, oregano with  
lemon roasted potato and pickled red onion. 10.95

APPETIZERS

    LOBSTER RAVIOLI
Served with shrimp in a Chianti cream sauce. 17.95

NEW! Linguini Calamari marinara
Sauteed calamari tossed over linguini in our homemade marinara 
sauce with capers and feta. 16.95
 

    ANGEL HAIR PASTA
With Roma tomatoes, roasted garlic, fresh herbs, spinach,  
feta and extra virgin olive oil. 12.95  
with chicken 15.95    with shrimp 17.95

Fettuccine Alfredo
Parmesan cream sauce served over fettucine. 12.95
with chicken 15.95    with shrimp 17.95

penne a la vodka
Penne in a spicy tomato sauce flambe with vodka. 12.95 
with chicken 15.95   with shrimp 17.95

PENNE with broccoli
Mixed with roasted garlic, broccoli, olive oil and parmesan 12.95 
with chicken 15.95    with shrimp 17.95

SEAFOOD TORTELLINI
Shrimp, scallops and salmon tossed with tri-colored  
cheese tortellini in a caper cream sauce. 17.95

ClASSIC SPAGHETTI with MEATBallS
In a fresh tomato marinara. 14.95

All Entrées served with a choice of soup or salad and pita bread.
PASTA

indicates Spartacus  
Signature Dishes

10oz. Sirloin
Served with choice of 2 sides. 16.95 

12oz. ribeye
Served with choice of 2 sides. 19.95

8oz. filet
Served with choice of 2 sides. 24.95

NEW! 12oz. New York Strip
Served with choice of 2 sides. 20.95

    Fire grilled rack of lamb  
Seasoned to perfection served with choice of 2 sides. 
24.95 

14oz. Grilled Lamb Steak
Served with choice of 2 sides. 19.95

NEW! spartacus SURF & TURF
Choice of  12oz Ribeye or 14oz Lamb steak 
with grilled sea scallops and shrimp. 26.95

SEAFOOD

Stuffed Shrimp
Shrimp stuffed with crabmeat over rice pilaf and vegetables. 17.95

FRESH SALMON FILET
Fire grilled over rice and vegetables with a lemon dill sauce.17.95

STUFFED FlOunDER
Stuffed with crab meat in a lemon dill cream sauce over rice  
and vegetables. 16.95

FRESH FlOunDER FileT
Baked with Greek island seasoning over rice and vegetables. 14.95 

north carolina mountain TROUT
Oven broiled served over rice and vegetables with a lemon caper 
cream sauce. 17.95

PAn SEARED GROUPER
Lightly breaded in a roasted garlic seasoning with rice and 
vegetables. 17.95

SEAFOOD combo PlATTER
Fried combination with flounder, shrimp and scallops, served  
with choice of rice or French fries. 17.95   Broiled add $2 

Gyro PLATTER
Sliced meat (lamb & beef mixed) with rice, 
vegetables and tzadziki. 14.95

Chicken shiSHKEBOB PlatTER
Chunks of marinated chicken breasts served on 
a skewer with grilled  
peppers and onions with rice, vegetables, and 
tzadziki. 14.95

Lamb shiSHKEBOB PlatTER
Marinated cubes of lamb steak served on a 
skewer with grilled 
peppers and onions with rice, vegetables, and 
tzadziki. 17.95

NEW! Seafood Shishkebob
Fire Grilled Chilean Sea Bass and Gulf Shrimp 
on a skewer with grilled peppers and onions 
served with rice pilaf and vegetables.  $18.95

    mixed grilled platter
Gyro, chicken souvlaki and pork souvlaki  
served on a bed of rice, vegetables and tzadziki. 
15.95

Greek Style Salmon
Fresh filet stuffed with spinach and feta  
on rice and vegetables. 17.95

MOUsaKA
Layers of baked eggplant, chopped beef  
cooked with tomato sauce and  
topped with béchamel. 15.95

Pastitsio
Layers of ziti macaroni, chopped  
beef cooked with tomato sauce,  
feta cheese and topped with  
béchamel. 15.95

CHICKEN and STEAKS

GREEK FAVORITES

Chicken Maria
Two boneless breasts lightly battered and pan seared with white 
wine butter sauce over rice pilaf and sautéed spinach. 15.95

Lemon herb chicken
Two chicken breasts lightly seasoned and grilled over rice  
and vegetables. 14.95

Stuffed Chicken
Stuffed with spinach and feta with a teriyaki glaze rice and
vegetables. 16.95

Chicken Parmesan
Two breaded breasts topped with mozzarella and marinara  
sauce served with spaghetti. 15.95

Steak Entrees come with 
2 of following items:  

Fresh Cut Fries 
Sweet Potato Fries
Vegetable Medley

Garlic Mashed Potatoes
Sauteed Spinach

Rice Pilaf

All Entrées served with a choice of soup or salad and pita bread.

All Entrées served with a choice of soup or salad and pita bread.

All Entrées served with a choice of soup or salad and pita bread.


