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Seafood gazpacho
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“My parents had a restaurant and, when 
they retired, I went to work at a very busy 
restaurant in Baltimore called Jimmy’s,” 
he says, referring to the famous Fells Point 
eatery. “I was very fortunate that right after 
I started, a new chef took over; his name 
was Mike Pappas. He was a top 10 chef in 
the tri-state area. He knew how to cook.” 
	 Tassou learned to pay close attention 
to his ingredients. “It all starts in the 
kitchen,” he says. “Fresh citrus juices, 
olive oil—only fresh, fresh ingredients. 
Not the heavy spices, the heavy shortening. 
Milks instead of creams, no thickeners.  
We use no trans-fat oils in our fryers. And 
we boycotted iceberg lettuce from day one. 
	

“Did you know iceberg lettuce and black 
pepper are the only two foods that have 
no nutritional value whatsoever?” Tassou 
digresses. “The only way you’re going to get 
any vitamins from iceberg lettuce is if you 
leave some of the dirt on it.”
	 Why the attention to healthy details? 
“My kids eat here,” he responds  
immediately. “I eat here, my wife eats 
here, this is where I live.”
	 Tassou, whose Honeybee Diner was a 
local favorite before he opened Olivia’s in its 
place nearly three years ago, says he made 
the change in response to patron requests. 
“Once people started asking for Greek 
dishes, we started to put a couple different 
items out there, and they were instant hits.”

	 So while Olivia’s gives a nod to the 
American palate, you’ll find mostly Greek 
and Mediterranean specialties on the 
menu. Which means you could start your 
meal with Buffalo wings, but you might 
want to try the stuffed grape leaves or 
Bruchetta Kalamatta instead. And you 
could have a burger, but why not try the 
spanakopita? The menu features pages 
dedicated to classic Mediterranean fare, as 
well as pasta dishes like Tortellini Floren-
tino and Fettuccini Carbanera. Meat dishes 
are well represented, including lamb and 
veal, and an impressive variety of fresh 
seafood is available. Creative sandwiches, 
including gyros and a salmon BLT, are also 
included. The children’s menu features 

Greek salad Tsreki bread 
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standard kids’ fare as well as dishes that 
stretch juvenile tastes just a little.
	 Tassou is especially proud of his wine 
list. “Everything here is special order,” 
he says. “Our wines, you can’t buy them 
in the stores. We go for smaller vineyards, 
family owned, with lots of heart. We 
don’t go for the mass produced. I mean, 
we have to stock the big names, but 
if you ask for one of them, we’ll try to 
steer you to one of the smaller names 
that has a better flavor. That’s what we 
do from the kitchen, to the bar, the 
wine, everything. We have an amaretto 
that’s just unbelievable, you can taste 
the almonds. It’s incredible.”
	 Augustine Perez is Olivia’s head chef. 
“He’s got 25 years of Greek restaurant 
experience under his belt,” Tassou says. 

Known fondly as Chef Auggie, Perez fit 
right in at Olivia’s from the start. “He 
happened to come in to our Cinco de 
Mayo event two years ago,” he explains. 
“I went over to talk to him, and we just hit 
it off. He’s a great friend, a great guy, and 
our styles are very similar. 
	 “One day right after he started I had a 
stove full of food and I got called out to the 
phone,” Tassou continues. “When I came 
back 20 minutes later it was like I’d never 
left. Auggie had just stepped in and taken 
over at the stove and done exactly what I 
would have done. Never in my life have I 
worked with somebody who could do that.”
	 Tassou met his wife Adrian in the 
restaurant, too. Now she manages the 
front of the house. “We definitely see a 
lot of tourists in the summer,” she says. 

“But we also have a lot of regulars, people 
who come in just looking to have a good 
time. We’ve also got people coming from 
Chambersburg, from Frederick.”
	 It’s easy to see why. Tables are cozy and 
well spaced, and the décor is comfortable, 
warm and distinctively Mediterranean. 

Chef Augustine Perez Grilled feta-stuffed grape leaves



Braised lamb shank
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Olivia’s Mediterranean Cuisine
3015 Baltimore Pike, Gettysburg
717-359-9357
www.olivias.biz

Dinner entrees range from less than 
$10 to around $20. Children’s meals 
are $5.99. 

Olivia’s is open 11 a.m. to 11 p.m. 
Tuesdays through Thursdays; 11 a.m. 
to 12 a.m. Fridays and Saturdays; 
and 11 a.m. to 10 p.m. Sundays.  
The restaurant is closed Mondays.

Live piano music enlivens Friday and 
Saturday night visits. And a relaxed bar 
near the door welcomes both regulars 
and newcomers. 
	 The Tassous regularly sponsor  
special events at Olivia’s, such as the 
annual Cinco de Mayo party, Margarita 
Sundays in the summer and a golf tour-
nament each June to benefit the Hart 
Center in New Oxford. Increasingly 
popular are their Greek wine-tasting 
dinners, which feature five courses 
of traditional dishes paired with the 
Tassous’ favorite Greek wines. Tassou 
brings in his sommelier to provide  
intricate descriptions of each wine as 
it’s served, and live Greek bouzouki 
music and traditional dancing are  
central to the evening’s entertainment.
	

	 The most recent such dinner, held in 
March, sold out two seatings within two 
weeks of scheduling. Dinner opened with 
Tsreki bread, lightly flavored with butter 
and almonds. Grilled feta-stuffed grape 
leaves were next, followed by a chilled 
seafood gazpacho with calamari, shrimp 
and baby octopus. Lamb and orzo soup was 
followed by the main dish of braised lamb 
shank. A honeyed, poached pear stuffed 
with figs and raisins rounded out the 
multi-course meal. 
	 The food and wine were wonderful 
—light, fresh and flavorful—but the  
extensive Greek contingent at the  
restaurant was the most intriguing part  
of the evening. Ethnic Greeks from as far 
as York and Washington, D.C. had traveled 
to Olivia’s for an evening of traditional 
food, wine, music, singing and dancing.

	 Their enjoyment lent a certain 
authenticity to the experience—which is 
what Tassou had in mind all along.

 

Greek Festival

Olivia’s Mediterranean Cuisine will 
host an outdoor Greek Festival in June 
featuring Greek food, wine, music  
and dancing.

“We’ll have a wine booth for sampling 
Greek wines,” says Tassou. “We’ll be 
cooking outside, making authentic 
Greek gyros and souvlaki in the 
traditional manner. You can come spend 
the day here and enjoy the food and 
the music. We’ll have Greek dancing 
lessons too. All ages will have a  
good time.”

“You could even wear a toga!” adds 
Tassou’s wife, Adrian.

Tassou has not yet set date for the 
festival, but he suggests checking the 
restaurant’s website or calling for  
more information.
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