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CONTENTS PROJECT BRIEF

DEFINE

DISCOVER

Create a cohesive, cost-effective menu, logotype,
and receipt for a single location sit-down restaurant.
DESIGN

The goal is to develop a visually consistent system,
DELIVER without photography or excessive illustration, that
reflects the restaurant’s character, stays affordable to
PONDER reprint each season, and appeals to mid-range diners
similar to those at Outback Steak house, Pei Wei, or
Carrabba’s Italian Grill.

TYPOGRAPHY II | MENU DESIGN KATELYN WARDELL 4




CONTENTS

DEFINE

DISCOVER

DESIGN

DELIVER

PONDER

MENU ITEMS

Demeter's

Anthos

Regular Entrées

Served with your choice of side.
Add a side salad for $3.99

Greek Chicken Plate

590 Cal — $15.99

Grilled chicken breast topped with lemon
and oregano, served with tzatziki.

Beef Gyro Plate

640 Cal — $16.49

Thinly sliced beef and lamb gyro with toma-
toes, onions, and tzatziki.

Falafel Plate

490 Cal V VG — $14.99

Crispy chickpea patties with hummus, cu-
cumber salad, and pita.

Mediterranean Pasta

760 Cal V — $15.49

Penne pasta tossed with roasted vegetables,
feta, and olive oil herb sauce.

Salads

Tahini Crunch Salad
790 Cal V - $12.49

Specialty Entrées

Served with a side salad and your choice of
side.

Steak Souvlaki

270 Cal — $18.99

Marinated sirloin skewers grilled and served
with tzatziki, lemon wedge, and warm pita.

Chicken Souvlaki

140 Cal — $16.99

Tender grilled chicken skewers, served with
garlic yogurt sauce and grilled vegetables.

Mediterranean Sea Bass (Lavraki)

420 Cal — $21.99

Pan-seared sea bass with lemon butter and
herbs, served over wilted spinach.

Lamb Moussaka

720 Cal — $19.99

Layers of eggplant, seasoned lamb, and
creamy béchamel sauce baked to perfection.

Appetizers

Hummus & Pita
510 Cal V VG — $7.99

Desserts

Baklava
350 Cal - $6.49
Phyllo Dough, Walnuts & Honey

Froyo

350-455 Cal - $5.99
Topped your way:

Add Baklava & Honey +$1
Add Chocolate Shell +§1

Greek Donuts aka Loukoumades
660-900 Cal - $7.49

Greek Donuts drizzled with honey
syrup, cinnamon, and walnuts.
Plain or chocolate-filled.

Galaktobourek

450 Cal - $6.99

A syrupy custard pie with layers of
crispy phyllo pastry filled with a
creamy semolina custard.

Sides - $3.99 Each

Chicken Souvlaki 140 Cal

Lettuce, Kale, Cucumbers, Tomatoes, Pickled Onions,
Fried Chickpeas, Pita Crunch, Harissa, Chimichurri,
Hummus, Banana Peppers, Basil, Tahini Dressing

Greek Salad

550 Cal VG GF - $11.99

Tomatoes, Cucumbers, Onions, Bell Peppers, Olives,
Feta Cheese with Red Wine Vinaigrette

Chopped Salad

670 Cal V - $11.49

Lettuce, Pickled Onions, Banana Peppers, Persian
Cucumbers, Tomatoes, Fresh Chickpeas, Olives, Bell
Peppers, Pita Chips, Feta Cheese, Scallions & Dill Mix,
with Lemon Zest Dressing

Soup of the Day: Fasolada (White bean soup)
Cup $4.99 / Bowl $6.99
Made fesh daily

Dressing Substitutes: Lemon Zest, Tahini, Red Win
Vinaigrette, Greek Yogurt Ranch

Classic creamy chickpea dip with olive oil
drizzle, served with warm grilled pita.

Dolmades (Stuffed Grape Leaves)

420 Cal V — $8.49

Tender grape leaves filled with herbed rice,
lemon, and olive oil. Served chilled with
tzatziki.

Spanakopita

380 Cal V— $8.99

Flaky phyllo pastry filled with spinach,
feta, and herbs, baked until golden brown.

Calamari Fritti

580 Cal — $10.49

Lightly breaded calamari rings, flash-fried
and served with lemon aioli and marinara.

Grilled Vegetables 190 Cal V/
VG GF

Pita Bread 230 Cal V VG
Hummus with Pita 510 Cal
VVG

Beverages - $2.99

Pepsi Products

Unsweetened Tea
Coffee

“Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk for foodborne

illness”
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LEARNING SUMMARY

A List of Options

For this project we chose a
restaurant type and name from a
designated list.

I chose Greek food and the
name “Anthos” because I wanted
to choose a type of food that

I wasn’t too familiar with so I
would be able to come up with
something less generic. I also
thought it would be a great way
to help challenge myself.

TYPOGRAPHY II | MENU DESIGN

Small Menus

That being said, I realized that
there is a lot of information that
goes into creating a menu! Once
I had everything written down, I
realized that it was going to be a
challenge to create a menu layout
that was legible, but visually
interesting. I was hoping to
make the text larger and easier to
read, but I suppose that’s why all
menus have smaller type.
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= Parts of a column

Abacus

Shaft
Fluting
Fillets

Base

Capital
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FIORE D!

3008 ROSS AVE.
DALLAS, TX 75204
(214)879-4270

Check: 045 Table:07
Sexver: Sydney 02/21/25
Guests: 4 7:39pm

ARANCINI SICILIANI $9.00

POLLO ALLA MARSALA $20.00
CAPRESE SALAD
R.G MASHED POTATOES

SICILIAN SAUSAGE & PEPPERS $14.
SAUTEED SEASONAL VEGETABLES

EGGPLANT PARMIGIANA $18.
SICILIAN HERB RISOTTO

BRANZINO AL LIMONE $20.
INSALATA STCILTANA
R.R POTATOES

NON-SWEETENED TEA
DR.PEPPER

PEPST

COFFEE

SUBTOTAL
TAX(8.25%)
AMOUNT
TIP

TOTAL

Signiture

TIP CALCULATION

18%: (TIP:$18.75 TOTAL:$122.94)
20%: (TIP:$20.83  TOTAL:$125.02)
25%: (TIP:$26.04  TOTAL:$130.23)
30%: (TIP:$31.25  TOTAL:$135.44)

TIP PERGENTAGES ARE BASED ON THE
~ CHECK PRICE AFTE

TYPOGRAPHY II | MENU DESIGN

IR e STy

DRAGEN

3008 ROSS AVENUE - DALLAS TX 75204
(214)123-4567

05/31/24
9:40 PM

1 Gyoza...
1 Chicken Ramen

2 Garlic Tonkotsu. . .
1 Spicy Beef Ramen
1 Soda. .
1 Tea.
2 Water

Subtotal ..

TABLE: 12
SERVER: 5 LILY
VISA
EXP DATE

GRISSINI

2 SOUP

SHRIMP SCAMPI
LAMB CHOPS & RAGU
STRAWBERRY GELATO
2 PEPSI

SUBTOTAL:

GRATUITY:

TOTAL:

S|GN: s oD

Yt G

PUROFUEGO.

3008 Ross Avenue
Dallas TX 75204
(214) 983-2784

HOST: KACEY T
10/18/23

3 Soda

1 Coffee

1 Stuffed Jalapenos
1 Beef Burrito

2 Soup Of Day Bowl
1 Chicken Quesadilla
1 Fajitas Fiesta

Sales Tax
Subtotal

+Tip:

Total:

X

FAKAAAAKAAAAAA AR A A AAAAA A A A

Thanks for visiting
Puro Fuego

KATELYN WARDELL
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DEFINE
1 Trade Gothic Next LT Pro Bold ITC Avant Garde
Adobe Garamond Pro GO‘I’h iC Pro BOO k
DISCOVER Anthos 2 Futura PT Heavy
Palatino Linotype 1
DESIGN 3 ITC Avant Garde Gothic Pro Book Anthos Arno Pro Regu ar
Baskerville Pro Regular
DELIVER Anthos 4 ITC Benguiat Medium
Avenir LT Pro 45 Book
PONDER 5 Corbel Bold Anthos
Arno Pro Regular
Anthos
1 PF HELLENICA BoOLD
Bermino Sans Light
ANTHos 2 CHARLEMAGNE STD BOLD
Calibri Light
3 Brother 1816 ,
Neue Haas Grotesk Display Pro 55 Roman AN THOS
Anthos
4 Abril Display
5 S)avoge lgegu/m Proxima Nova
Segoe Ul Variable Anthos
/4mf/105
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Surprising Realizations

The biggest surprise in my
Discovery phase was the Greek
restaurant signs. Perhaps I was
just searching in the wrong place,
but it shocked me how the signs
that I found were extremely
similar. This really inspired me to
create something different than
all the inspiration I found, but
using elements of Greek culture
and/or cuisine to influence my

design.

Even though I wanted to
make something unique, I
was still trying to explore
all the usual options for my

TYPOGRAPHY II | MENU DESIGN

sketches, including a common
pattern in Greek signs, classical
architecture, and simple
typefaces reminiscent of

mythological writing.

Classical Inclinations

With the classical Greek
Architecture, I wanted my type
to be very geometric to convey
that sense of perfect shapes and
simplicity. This is what drew me

to I'TC Avant Garde Gothic Pro.

I chose a simple serif, Arno Pro,
to compliment my Sans Serif.

KATELYN WARDELL 17
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D{M{T{R S DEMETER’S

ANTHOS ANTH®OS

# DEMETER'S DEMETER'’S

AnthEs AN°PHOS

ARNMOS  ARTHOS
démétér’s

ANTHOS
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MENU ROUGH DRAFTS

=]
- DESSERTS -

FETTTE  CTS
e

o Topped your way.
Greok donuts drizzled with Add baklava and honey +$1
honey, syrup, cinnamon, and  Add chocolate shell +1

T SR
i —
Co—

S5 e

s layers of crispy phylo postry
Phylo dough, walnuts, ond flled with a crearmy semolina
honey.

-REGULAR ENTREES -
Marinated sitoin skewers

griled and served wih
Tzafzld, lemon wedge, and
pita.

Gilled Chicken breast Crispy chickpea patties with
fopped with lemon and umus, cucumber solad, and
regano, served with fzatzii.  pita.

Thinly sliced breef and lamb
with fomatoes, onions,

Penne posta fossed with 16
roosted vegefables, fefa, and  Tender griled chicken

with warm griled pita: boked unti golden brown.

580 Cal - $1049

- SIDES -

Pepsi Products Chicken Souviaki

Unswoetened Tea
Giilled Vegetables

COE—
CI=—

230CalV Ve

h

déemétar’s

ANTHOS

- SPECIALTY ENTREES -

Groek Chicken Plate Falafel Plate Stoak Souviaki Mediterranean Sea Bass
(Loviak)

warm pit
Beef Gyro Plate Mediterranean Pasta
[ chicken sowaiki ]

and frafaic. olve oil herb sauce. skowers.served wih garlic sonsed lomo, and creamy
yogur sauce and griled béchamel sauce baked fo
Vegetables perfection
- APPETIZERS - - SALADS -
Hummus and Pita Spanakopita Tahini Crunch Salad Chopped Salad
510 Cal V VG - 799 380 Cal v - 5899 o
lossc creamy chickpea dip  Floky phyllo pastry flsd with —{atuce, kole, cucumbers, e S orions,
with ofive of diizie. served spinach, feta and fomatoes, pickled onions, banand peppers. Persan

[TR—  (E—— horta, chimichurl bumemus
Leaves) aressing. T

420 Cal V- $8.49. Ughtly breaded calomar P
Tender grope leaves filed fings, flosh-fried and served e oD e e
with herbed rice, lemon, and  with lemon loll and RS brn
dlive oll. Served chilled with  marinara. 4
ooy Tomatoss, cucumbers -
onions, bell peppers, olives, s
feta cheese with red Made fresh daily.
vinaigrefte.
- BEVERAGES - - DRESSING SUBSTITUTES -

o —

Red wine Vinaigretfe
Greek Yogurt Ranch.

Pan-seared sea bass with
lemon buffer and herbs,
served vith wied spinach,

[ comb Moussaka ]

Layers of eggplant, sec

cucumbers, fomatoes,
frosh chickpeas, olives, bell
peppers. pila chips, feia
cheese, scallions and dil mix,
with lemon zest dressing.

ANTHOS

PEPSIPRODUCTS
UNSWEETENED TEA

COFFEE

SIDES

CHICKEN SOUVLAKI
140 Cal

GRILLED VEGETABLES
190 Cal V VG GF

PITABREAD
230Gl VVG

DESSERTS

FROYO
350455 Cal -$5.99

Add baklava and honey +S1
Add chocolate shell +1

GREEK DONUT
LOUKOUMADE:
660-900 Cal - $7.49

Greek donuts drizzled with haney,
syrup, cinnamon, and walnuts. Plain or
chocolate-filed.

GALAKTOBOUREK

450 Cal-$6.99

A syrupy custard pie with laers of
crispy phyllo pastry filled with 3 creamy
Semolina custar

AKA

BAKLAVA
350 Cal - $6.49
Phyllo dough, walnuts, and honey.

REGULAR ENTREES

GREEK CHICKEN PLATE
590 Cal - $15.99

Grilled Chicken breast topped with lemon
and oregano, served with tzatziki,

BEEF GYRO PLATE
640 Cal -$16.49

Thinly sliced breef and lamb gyro with
tomatoes, onions, and tzatziki.

FALAFEL PLATE
490 Cal V VG - $14.99

Crispy chickpea pattics with humus,
cucumber salad, and pita.

MEDITERRANEAN PASTA
760 Cal V- $15.49

Penne pasta tossed with roasted
vegetables, feta, and olive oil herb sauce.

SALADS

TAHINI CRUNCH SALAD
790 Cal V- $12.49
Lettuce, kale, cucumbers, tomatocs, pick.

led onions, fried chickpeas, pita crunch,
harissa, chimichurri, hummus banana
peppers, bail, tahir dressing

GREEK SALAD
550 Cal VG GE - $11.99

Tomatoes, cucumbers, onions, bell
peppers, olives,feta cheese with red wine
vinaigrette.

CHOPPED SALAD
670 Cal V- $11.49

Lettuce, pickled onions, banana peppers,
Persian cucumbers, tomatoes, fresh chick
peas,olives, bell peppers, pita chips, feta

eheese, scallions and dill mix, with lemon
zest dressing,

SOUP OF THE DAY: FASOLADA
(WHITE BEAN SOUP)

Cup $4.99 / Bowl $6.99

Made fresh daily.

SPECIALTY ENTREES

STEAK SOUVLAKI
270 Cal - $18.99

Marinated sirloin skewers grlled and
served with tzatziki, lemon wedge, and
warm pita.

CHICKEN SOUVALKI
140 Cal - $16.99

Tender grilled chicken skewers, served
with garlic yogurt sauce and griled vege

tables

MEDITERRANEAN SEA BASS
(LAVRAKI)
420 Cal -$21.99

Pan-seared sea bass with lemaon butter and
herbs, served with wilted spinach

LAMB MOUSSAKA
720 Cal - $19.99

Layers of eggplant, seasonsed lamb, and
creamy béchamel sauce baked to perfec.
ton,

APPETIZERS

HUMMUS AND PITA
S10CalVVG-$799

Classic creamy chickpea dip with olive oil
drizale, served with waem gilled pita.

DOLMADES (STUFFED GRAPE
LEAVES)

420 Cal V- $8.49

Tender grape leaves filled with herbed
rice,lemon, and olive oil. Served chilled
with tzatziki

SPANAKOPITA
380 Cal V- $8.99

Flaky phyllo pastry filled with spinach,
feta and herbs, baked until golden brown.

CALAMARTI FRITTL
580 Cal -$10.49

Lightly breaded calamari rings, flash-fried
and served with lemon ajoli and marinara,

déméteér's

~ REGULAR ENTREES -

HOS

~ APPETIZERS ~

~ SALADS -

TAHINI CRUNCH SALAD
790GV 51249

Lettuce, bale,cucumber, tomatoes piekled
onions, fied chickpess,pita crunch arises,
chimichur, hummos banans peppers, bl
abin dresing

‘GREEK CHICKEN PLATE
590 Cal-$1599

Grlled Chicken breast opped with lemon.
and oregano, served with rtak,

BEEF GYRO PLATE
4051649

Thinly lced bree nd b gyro it o
toes,onions, and ki

FALAFEL PLATE
A0CAVYVG 51459

HUMMUS AND PITA
SI0CAVVG-$799

GREEK SALAD
SS0CAIVG GF 51199

STEAK SOUVLAKI
270Cl-s1s:
Mainated silinskewers grlled and served
with itk lemon wedge, and warm pia.

CHICKEN SOUVALKI
140Gl 51699

e

DOLMADES (STUFFED GRAPE
LeAVES)

A20CAV-S849

CHOPPED SALAD
E0CAV- 1149
Lettuce,pikled nions,banana peppers

Jives, bel i

a
golicyogurt s and grlled vegetbler,
MEDITERRANEAN SEA BASS
(LAVRAKD)

20Ca1- 52199

Temon,and olive o

SPANAKOPITA
30CAIV- 5599
Flaky phyllo pstey lled with spnach, feta

bersalad, and pita

MEDITERRANEAN PASTA
760 CalV- 13,49

Peninepasa tossd with roated vegetables,
et and live ol herbsauce

~ BEVERAGES ~

CALAMART RITTI
S80Cal-$10.4

Lighty bresded calamar sin
seved with lmmon il nd ma

~ SIDES ~

s red and.

dresing.

SOUP OF THE DAY: FASOLADA
CWHITE BEAN SOUP,

Cup$499 / Bowl 5699

Made fesh iy

~ DESSERTS ~
FROYO.

350-455 Cal-$5.99

Topped yourvay:

PEPSI PRODUCTS
UNSWEETENED TEA
corree

CHICKEN SOUVLAKI
0ca

GRILLED VEGETABLES
190 Cot v VG GF

PITA BREAD.
20Cav Ve

LAMB MOUSSAKA

Layersofggplant, seasonsed L and.
creamy béchame suce baked topefection.

GALAKTOBOUREK
4500al-$699
Asyrupy costard pe with lyers ofrispy

51
‘Addchocolste shell 11

custard
‘GREEK DONUTS AKA LOUKOUMADES ~ BAKLAVA
660.900Cal- 5749 350Cal-$649

mamon, and valnuts. Pl or chocolat-filed

TYPOGRAPHY II | MENU DESIGN
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CONTENTS RECEIPT ROUGH DRAFTS

déemétér’s
\[HOS ANTHOS
Date: 11/21/2025
Date: 11/21/2025 Time: 1:20 p.m. Server: Sarah

DELlVER Time: 1:20 p.m. Server: Sarah N 7
V4 N\

2 BEEF GYRO PLATE $32.98 2 BEEF GYRO PLATE $§32.98

PONDER 1 FALAFEL PLATE $14.99 1 FALAFEL PLATE $14.99

1 MEDITERRANEAN PASTA $15.49 1 MEDITERRANEAN PASTA $15.49

1 PEPSI $2.99 1 PEPSI $2.99

1 UNSWEETENED TEA $2.99 1 UNSWEETENED TEA $2.99

1 SPANAKOPITA $8.99 1 SPANAKOPITA $8.99

2 SPRITE $2.99 2 SPRITE $2.99
N VZ
o< N

SUBTOTAL: $81.42

TAX: $16.28

SUBTOTAL: $81.42
TAX: $16.28 TOTAL: $97.70
TOTAL: $97.70
TIP:
TIP:

THANK YOU! THANK YOU!

3008 Ross Avenue

3008 Ross Avenue 514 ) 5
Dallas TX 75204 214-839-8626 Dallas TX 75204 4-839-8626
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CONTENTS MENU FIRST DRAFTS

DEFINE

- saLADS - - SPECIALTY ENTREES -

- REGULAR ENTREES - - APPETIZERS - - ropeisis LT srmmpbaniamis
- "

DISCOVER =

[rTe— crorseo sauko
e o
sest avho e s faivine ey
REGULAR ENTREES APPETIZERS saLaps SPECIALTY ENTREES s Tk ks i i

st 3L

DESIGN

v 150GV VG G
WHITE BEAN SOUP) core PITA B2EAD
el ncivvo

DELIVER o . me

O = i r——

% Emeters Toivve A e
APPETIZERS A - . o ss (Teeep Gaee T s
HUMMUS AND PITA SPANAKOPITA s oo rae bttt | Socovecr i vy
SALADS \ sl0cuvva-s799 380 Cal V-58.99 IR A |l s
TAHINI CRUNCH SALAD CHOPPED SALAD e ol drzle served with warm I feta snd herbs baked e I e s se
70 CAIV-$1249 GT0CalV-S1149 siled it until golden brown, T e s
L 2 . K 4 wiledp o
es,pickled fried e DOLMADES (STUFFED CALAMARTI FRITTI mavasn sour or e DAY pasoLaDA | 1AMB MOUSSAKA
kg piacrunch b fesh chickpess, ol GRAPE LEAVES) $50Cal-51049 demétér’s i e
himichuri humenos b bell hips, f 420CalV-$8.49 Lightly breaded calamari rings, e
i t
cppes, bai, tbie dre with
GREEK SALAD . . et
Served dhilled with tatiki .
550 CalVG GF-$1199 SOUP OF THE DAY: N eveRAGEs stoEs-
Tomatoes, cucumbers onions,  FASOLADA (WHITE BEAN PPETIZ oyl ’
ell peppers, olves, feta ches . e i i rers propucrs cHcKEN souVAKI
Cup $4.99 / Bowl $6.99 ﬂ REGULAR ENTREES HUMMUS AND PITA SPANAKOPITA - 10Gal
with red wine vinaigrett. ups459 | [rue;,l\dax\y _SALADS - | cavee s i, 4 UNSWEETENGD TEA O
- e ! TAHINI CRUNCH SALAD CHOPPED SALAD | ST ST i et ool corree 190GV VG GF
e - . POtk P oyl I ST ol demeter's o
GREEK CHICKEN PLATE FALAFEL PLATE froreon twm;m‘n ied wvr"f“-‘-‘;"f\“ “‘““;‘ ‘T\ DowwADES srurreo CALAMARTI FRITTI HoGIvG
s90Ca-51599 0CIVVG 51499 G it | cwe e —
Gilled Chicken breast topped Crispy chickpea pttes with hu e i iy, ot bl | 206V ,iigmwm Sy bl v
N 4 d P firor gy P e
DESSERTS with i SOCIVGGrsit® SOUP OF THE DAY: | Seedchld .
MEDITERRANEAN PASTA Tomatoes, cucumbers,onions, bell  FASOLADA. (WHITE BEAN
FROYO GREEK DONUTS AKA BEEF GYRO PLATE 760 Cal V- $15.49 eppes v et et csion iy | - REGULAR ENTREES -
s0asscil-s59 LOUKOUMADES SH0CaL 1645 Penne pasta tossed with rossted e v v
“Topped yourvay: 660900 Cal-7.49 b cgetable, o, and olive ol herb , ,
Addbaklava and honey +81  Greek donuts drizzled with honey, sauce. ~REGULAR ENTREES - ~APPETIZERS - ~SALADS —SPECIALTY ENTREES -
Addthocobteshal 11 symup cnnamon, and vl yeowith tomatoes, olors,and . Ggfff;*fm pATE e ml"“
Plain or chocolate-filled. ik Galed e ropped (Crispy chickpea patics with hu- prmb i STEAK sOUVLAKY
BAKLAVA GALAKTOBOUREK - DESSERTS - | winvuseie v souors o e s ———
_  -pessEmms- MEDITERRANEAN PASTA -
s ‘sow [/ SPECIALTY ENTREES oo emtroomsas | merowonar  aciviis i
Phyllo dough,walnuts, and honey. s o custard e with Layersof s . - 0.5l 5539 TOUROUMADES | caoca sicas Pyt i g sttt
crispy phyllo pastry flled with Tmelvmn Pt ry . . ju———
creamy semolina custard. STEAK SOUVLAKI MEDITERRANEAN SEA oA ——e O I b ;",5‘?.'11‘ eoresANEAN seA skss
270 Cal - $18.99 BASS (LAVRAKI) or chocolateflled. - . ?:l‘::‘" ot Auw‘A\ )
Marinstedsiloin dowersgrlled 420 Cal-$21.99 o GALAKTOBOUREK SPECIALTY ENTREES ~ b
butter nd herb,served with Pl dgh s 4.y s et e o oo ouon AW HOUIAK
BEVERAGES wedge, nd arm pit. e e e R
wiltedspinsch. s, | sTeax souviai MEDITERRANEAN SEA s
ol CHICKEN SOUVALKI 270Gl 51899 BASS (LAVRAKI) - DESSERTS - e
140Cal 51699 LAMB MOUSSAKA . Pt lon
PEPSI PRODUCTS CHICKEN SOUVLAKI “Tender grilled chicken skewers, 720 Cal - $19.99 wedge, nd warm i atterand berbs,seved with wited
oGl L cxsonsed prrien - sios
UNSWEETENED TEA Lamb CHICKEN SOUVALKI ‘GREEK DONUTS AKA
GRILLED VEGETABLES baked to perfection. e o e o A - bEvERAGES -
PEPSIPRODUCTS  CHICKEN SOUVLAKI —hmmaen
COFFEE 10 CAVVGGE ol [ e s i
. . . UNSWEETENED TEA RN bbbt P [p——
PITA BREAD h - ' corre GRILLED. VEGE:‘\V"ES . 190 Cal V VG GF UNSWEETENED TEA
230 CalVVG C i RIZED N 190 Cal VVG GF demétér’s R comet
. . iy A T H O S Tocivv
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ANTHOS

11/21/2025 1:20 p.m.
Server: Sarah Order #163

N\ ~Z
V4 N

2 BEEF GYRO PLATE $§32.98
1 FALAFEL PLATE $14.99
1 MEDITERRANEAN PASTA  §15.49

1 PEPSI $2.99
1 UNSWEETENED TEA $2.99
1 SPANAKOPITA $8.99
2 SPRITE $2.99
= XK
SUBTOTAL: $81.42
TAX: $16.28
TIP: $
TOTAL: $

THANK YOU!

3008 Ross Avenue, Dallas TX 75204

214-839-8626
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démétér’s

HOS

APPETIZERS
sALADS
OMUS AND PR SPANAKOPITA
GREEKSAAD  ipap v kucese | St 579 wncu.su
I el et e AR
e cHomreosaap | ki e
b S| oo (o cauAMARTIFRTT
TAHINI CRUNCH SALAD peppes,Prsncucum GRAPE LEAVES) ssoca
ey T | e et

s e m.«

ickpen s cunch b =

et i
i, b,
s, b, i dsig

SOUP OF THE DAY:
FASOLADA

GREEK SALAD (WHITE BEAN SOUP)
S99 Cursign ontsesm
Toutoey cnambery e, N e i,

DRESSING SUBSTITUTES: LEMON ZEST, TAHINI, RED.
INE VINAIGRETTE, GREEK YOGURT RANCH

hebed i, o amdlve o, il snd .
Seved chll it s

REGULAR ENTREES
Sarvectwin you chaice of a sice.
ey

‘GREEK CHICKEN PLATE  FALAFEL PLATE
ocal-s1499

deméter’s

HOS

APPETIZERS
HUMMUS AND PITA SPANAKOPITA
SALADS 10CHVVG. 5799 S0ca-ss99
Clssccrsmy chikpe ity iyl sty Al it
TAHINI CRUNCH SALAD CHOPPED SALAD e
alldpis il gden o
DOLMADES (STUFFED  CALAMARTI FRITI
GRAPE LEAVES) SS0cal 100
s0cav-ssw Lighty readed clmarioge,

Temam et g,

GREEK SALAD SOUP OF THE DAY

SOCIVGGE-s1199 FASOLADA

o uh (WHITE BEAN SOUP)
wm.,“ e Caps49/ Bant 5.

DRESSING SUBSTITUTES: LEMON ZEST, TAHINI, RED
E VINAIGRETTE, GREEK YOGURT RANCH

hebed e e, el s snd .
Seved hiledwith

REGULAR ENTREES
Serued wi yourchoice ol sde.
ks sk o o $39

GREEK CHICKEN PLATE  FALAFEL PLATE

soca-s1s9 ocaVVG- 143
T s e
DESSERTS rancoerionty P Gl Chicdenbeatiopped - Capy iy v
ibiens F— g e b o i
roroasek bonurs s MEDITERRANEAN PASTA movo st oo EDHERRANEAN PASTA
o o0 KOUMADES BEEF GYRO PLATE 0555599 UMADES BEEF GYRO PLATE T0CV.S154
ety S g Teped oty 1 pr ss030cu-549 prase Panepats bl
PRV et ettt g o s o i .
Plain or chocolate-flled. e Bamor hocate . tratrii.
BAKLAVA CALAKTOBOUREK . BAKLAVA GALAKTOBOUREK
ca-saa SPECIALTY ENTREES acrn s s
Pyl dosgh, st andhoney. A syrupycosan e wih e of Fpodogh vt b Ay et SPECIALTY ENTREES
e M, Pt Sovo it o st v chfcoof i
STEAK SOUVLAKI CHICKEN SOUVALKI et STEAK SOUVLAKI CHICKEN SOUVALKI
BEVERAGES SIDES el siss pocl siss > s 1oca-sien
it o s oAb gt ot BEVERAGES SIDES Meicnd e o
Szsvtorn Sasmtomn i o et g g e
wedg warm pita. grlled vegetables. 299 Each 999 Each wum and warm pita p\“n‘\\)\u\\k\
PEPSIPRODUCTS  CHICKEN SOUVLAKI
e MEDITERRANEAN SEA LAMB MOUSSAKA PEPSI PRODUCTS. CHICKEN SOUVLAKI MEDITERRANEAN SEA LAMB MOUSSAKA
NSWEETENED 1A oca BASS (AVRAK) mc-sios woca BASS (LAVRAKD e
SRLLED veGETABLES aca-s i iy UNSWEETENED TEA o (Laves
V’m seared sea bass ith emon. ‘and crearmy béchamel sauce baked GRILLED VEGETABLES s . ithlemon. ‘and creamy béchamel sauce baked
corFeE ndhebs ervdvih | toperecton corree Ismcavvace b;:(;:;‘fwj:;l:‘m - w‘l/;“ e
ey b
P BREAD PITA BREAD
ot 230CIVVG
HUMMUS WITH PITA HUMMUS WITH PITA
démétar’'s déméter’s
APPETIZERS APPETIZERS
ALADS HUMMUS AND PITA SPANAKOPITA HUMMUS AND PITA SPANAKOPITA
15759 S10ci-579 o s
(GREEK SALAD (CHOPPED SALAD Clasic creamy. dn\\, quv\M\ Flaky phyllo pastry illed with ‘GREEK SALAD Classic cre wm\m,u mwwn Flaky phyllo pastry led with
Tt cocumhs oo i ity e ot T
e s o S o it
pioumie DOLMADES (STUFFED  CALAMARTI FRITTI iy e DOLMADES (STUFFED  CALAMARTI FRITT
oA LeAVED) s e pepen i i CRAPE LEAVES) oo
TAKINI CRUNCH SALAD b “,“m..““‘.w.m e G ANV CRUNGH SALAD s i v OGS
o0 Cal-$1249 st drsing Tendergrapelaves lld with R foed andservd wihlmon 0Cal-s1240 hamon st drsing, Tendes grape v lled with A fed andseved it lmon

SOUP OF THE DAY:
FASOLADA
i, b (WHITE BEAN SOUP)
peppe b, b deeig, [
Mol i,

DRESSING SUBSTITUTES: LEMON ZEST, TAHINI, RED
WINE VINAIGRETTE, GREEK YOGURT RANCH

REGULAR ENTREE:

Served wi your holcs of  side
o s o1 $399

(GREEK CHICKEN PLATE  FALAFEL PLATE

DESSERTS sooca-sis99 Cal-$1499
o s g, eved s ccomber s i
FROYO  GREEK DONUTS AKA e
MADES

s

MEDITERRANEAN PASTA
BEEF GYRO PLATE

5 o “s0cal-s
ot by andonsy  Gockdonts dided i oy 0l 1640 e s it st
Pl o chocabie il ool
BAKLAVA GALAKTOBOUREK e
s50Ca-s640 450Ci1-3699
Pyl dough, ot sndhoney. A syupycsa e with oo SPECIALTY ENTREES
ey sl card Sorvoc i a sdo saloc ond your choice of e
STEAK SOUVLAKI CHICKEN SOUVALKI
BEVERAGES SIDES ca-sine Hoca-s16
nd e with st oman, st g ogs s and
s29950ch s359oen g snd i el v
PEPSI PRODUCTS  CHICKEN SOUVLAKI MEDITERRANEAN SEA  LAMS MOUSSAKA
BASS (LAVRAKI) T0Ca1-$1999
UNSWEETENED TEA wocas ——
GRILLED VEGETABLES Pavcrd e sl eon ey bk e kel
corree oca It ndhabe st fopeicton
iked s
PITA BREAD.

HUMMUS WITH PITA|

SOUP OF THE DAY

ckpess, s crnch, b, A0
it s b (WHITE BEAN SOUP)
ekl i e Cap$499 /vt 3699

‘Nade e oy,

DRESSING SUBSTITUTES: LEMON ZEST, TAHINI, RED
WINE VINAIGRETTE, GREEK YOGURT RANCH

D TS
FROYO  GREEK DONUTS AKA
cass MADES

Topped oy $1 e tppig a9 Cl-57.
A b and ey Grs onatdild v honey,

"Add ot ol i

REGULAR ENTREE:

Served wihyourchoice ofa se
ks sk oo o §19

GREEK CHICKEN PLATE  FALAFEL PLATE

sw0cal-s1599
Gl Chicken breastagped kg
vith oo mierepmntisd bt bl snd i
MEDITERRANEAN PASTA
BEEF GYRO PLATE .
ewcal-s1649 Rttt

ool el
BAKLAVA GALAKIOBOUREK

350Ca-56.45 s0ca1-5699
Pyl dough, ot ndbony. sy s e ersof

SPECIALTY ENTREES

STEAK SOUVLAKI CHICKEN SOUVALKI
Cat-s1890 oGl-s169
BEVERAGES DES Nt hervsiled  Toderpled b e,
2,99 EACH $2.99 EACH el s it et
— R MEDITERRANEAN SEA  LAMB MOUSSAKA
e Preducs s BASS (LAVRAKD paca s
[r——. 52199 Loy f b o b,
PrRT— Famscuedss b eon Mm..w.Mmm.\,wm
Tt [
it
Pubod
e

[r——
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No Space To Spare

During my first experiments,
focused on comfortably fitting
the text within the space before
launching into decorative
paragraph styles. I was shocked
when I realized just how much
text goes into making a menu. I
struggled during my rough drafts
to get an idea of where to place
things.

My second drafts weren't terrible,
but rather plain and boring, and
while my style for this project
had been simple, I felt that it still
had a way to go. That’s when I
reviewed examples and turned to

my receipt.

For my layout, I began to see how
others had began to display their

TYPOGRAPHY II | MENU DESIGN

work, and I noticed that aligning
the text both on the right and left
towards the middle, gave more
room for design elements and
gave me greatly needed white

space.

A Solution Begins To
Bloom

The Greek word Anthos, means
to “bloom” or “blossom.” This
had already inspired my earthy
color palette and the logo design
as an actively growing and
blossoming franchise. Someone
had pointed out to me that I had
used the leaves in my logo as an
end decoration for my lines, and
they suggested that I could utilize
it again in my menu.

Encouraged by this idea, I began

to apply this idea by simply
making the leaves grow from the
middle stem. That however, gave
more playful and unrefined look
than I was hoping for, so I cut
the middle man out, and started
experimenting it in the form

of lines as I had in my receipt

design.

It was fascinating to me to see
that what had simply started as
a simple embellishment to make
the receipt unique, became the
element that tied the whole
system, including the logo,

together.
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APPETIZERS

demétér’s

N SALADS
o=

GREEK SALAD CHOPPED SALAD

550 Cal - $11.99 670 Cal -$11.49

Tomatoes, cucumbers, onions, Lettuce, pickled onions, banana

bell peppers, olives, feta cheese peppers, Persian cucumbers,

with red wine vinaigrette. tomatoes, fresh chickpeas, olives,

bell peppers, pita chips, feta
TAHINI CRUNCH SALAD cheese, scallions and dill mix, with
790 Cal - $12.49 lemon zest dressing.

Lettuce, kale, cucumbers, SOUP OF THE DAY:
tomatoes, pickled onions, fried FASOLADA
chickpeas, pita crunch, harissa, (WHITE BEAN SOUP)

chimichurri, hummus banana
peppers, bail, tahiri dressing, Cup $4.99 / Bowl $6.99
Made fresh daily.

HUMMUS AND PITA

510 Cal- $7.99
Classic creamy chickpea dip with
olive oil drizzle, served with warm
grilled pita,

DOLMADES (STUFFED
GRAPE LEAVES)

420 Cal - $8.49

Tender grape leaves filled with
herbed rice, lemon, and olive oil.
Served chilled with tzatziki.

7
ZaN
SPANAKOPITA
380 Cal - $8.99
Flaky phyllo pastry filled with
spinach, feta and herbs, baked

until golden brown.

CALAMARTI FRITTI

580 Cal - $10.49

Lightly breaded calamari rings,
flash-fried and served with lemon
aioli and marinara.

REGULAR ENTREES

DRESSING SUBSTITUTES: LEMON ZEST, TAHINI, RED WINE
VINAIGRETTE, GREEK YOGURT RANCH

- DESSERTS
o=

FROYO GREEK DONUTS AKA

350-455 Cal - $5.99 LOUKOUMADES

Topped your way, $1 per topping: 660-900 Cal - §7.49

Addbaklava and honey  Greek donuts drizzled with honey,

Add chocolate shell syrup, cinnamon, and walnuts.

Plain or chocolate-filled.

BAKLAVA GALAKTOBOUREK

350 Cal - $6.49 450 Cal - $6.99

Phyllo dough, walnuts, and honey. A syrupy custard pie with layers of
crispy phyllo pastry filled with a

J
2

Served with your choice of a side.

Add a side salad for $3.99

GREEK CHICKEN PLATE
590 Cal - $15.99

Grilled Chicken breast topped
with lemon and oregano, served
with tzatziki.

BEEF GYRO PLATE

640 Cal - $16.49

Thinly sliced beef and lamb
gyro with tomatoes, onions, and
tzatziki.

FALAFEL PLATE

490 Cal - $14.99

Crispy chickpea patties with hu-
mus, cucumber salad, and pita.

MEDITERRANEAN PASTA

760 Cal - $15.49

Penne pasta tossed with roasted
vegetables, feta, and olive oil herb
sauce.

SPECIALTY ENTREES

creamy semolina custard.

J
o

Served with a side salad and your choice of side.

STEAK SOUVLAKI

d sirloin skewers grilled
and served with tzatziki, lemon
wedge, and warm pita.

MEDITERRANEAN SEA

BEVERAGES SIDES 270 Cal - $18.99
o=
$2.99 Each $3.99 Each
PEPSI PRODUCTS CHICKEN SOUVLAKI
140 Cal

UNSWEETENED TEA
GRILLED VEGETABLES
COFFEE 190 Cal

PITA BREAD
230 Cal

HUMMUS WITH PITA

510 Cal

BASS (LAVRAKI)

420 Cal - $21.99

Pan-seared sea bass with lemon
butter and herbs, served with
wilted spinach.

CHICKEN SOUVALKI

140 Cal - $16.99

‘Tender grilled chicken skewers,
served with garlic yogurt sauce and
grilled vegetables.

LAMB MOUSSAKA

720 Cal - $19.99

Layers of eggplant, seasoned lamb,
and creamy béchamel sauce baked
to perfection.

deméter’s
11/21/2025 1:20 p.m.

Server: Sarah Order #163

Nz ~Z
14 N
2 BEEF GYRO PLATE $32.98
1 FALAFEL PLATE $14.99
1 MEDITERRANEAN PASTA  $15.49
1 PEPSI $2.99
1 UNSWEETENED TEA $2.99
1 SPANAKOPITA $8.99
2 SPRITE $2.99
AN V4
A 2N
SUBTOTAL: $81.42

TAX: $16.28
TIP: $
TOTAL $

THANK YOU!

3008 Ross Avenue, Dallas TX 75204

214-839-8626
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SALADS
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GREEK SALAD
ss0al-$1199

peppees bl ahi dressing.

CHOPPED SALAD

ermon st dessin

SOUP OF THE DAY:
FASOLADA
(WHITE BEAN SOUP)

Cups499. Bowl 5699
Made i,

DRESSING SUBSTITUTES: LEWON ZEST, TAHINI, RED WINE
VINAIGRETTE, GREEK YOGURT RANCH

DESSERTS

HUMMUS AND PITA
s10C-5799

Chisiccramy cickpe dip it
el izl seved wilh warm,

prledpia.

DOLMADES (STUFFED
GRAPE LEAVES)

0G5,
Tendeprpe s iled i
hetbd i, kemon, and v i
Served chled with 3.

REGULAR ENTRE

SPANAKOPITA

Fikypylo sty lledwith
spoach, s snd e bk
il goden b
CALAMARTI FRITTI
S80Cal-S10.09

Lighty bresded slar sing,
fachfiod snd srvedwithlmon
sl and mriar,

S

Served with yourchoice o o sde.

‘Adc o side slodifor 5399

‘GREEK CHICKEN PLATE

900151599

FALAFEL PLATE
0Cal-$1499

FROYO
50455 Ca1-5599
Topped your vy, S1 petoi
Pt

‘GREEK DONUTS AKA
LOUKOUMADES

withlemon nd ongan, srved

BEEF GYRO PLATE

s cocumberslad, s p

MEDITERRANEAN PASTA

oping. 609 2803151849
kv snd honcy Gk donus drzld withhosey, SH0Ca1-S1649 Pene st osed ith st
i gy e d s il hers
Pl or chocobe lled. s

BAKLAVA

GALAKTOBOUREK

5500315649
Phyllodoogh, ot snd honey. A yeupycustard pi with e of

ytovwit tomtoss,ofons and.
i

SPE

ALTY ENTREES

Creamysemoin

Servod wih  sid salod and yourchoico ofide.

8 STEAK SOUVLAKI CHICKEN SOUVALKI
BEVERAGES SIDES 0cu-sis L0169
v — and erved ith it s, served it gl Yoyt el

PEPSI PRODUCTS

UNSWEETENED TEA

corFEE

CHICKEN SOUVLAKI

GRILLED VEGETABLES
w0l

PITA BREAD

am0c

HUMMUS WITH PITA
swci

e nd o it

MEDITERRANEAN SEA
BASS (LAVRAKI)
0152199

Puvorced sa biss it o
[I——
e —
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selled vt

LAMB MOUSSAKA
720C1-$1999

Layerof egplant, ssssoned i,
snd rarny béchamel save b
o perection.

daméter's

ANTHOS

11/21/2025  1:20 pm.
Server: Sarah  Order £163

2 BEEF GYRO PLATE 532,98
1 FALAFEL PLATE $14.99

1 MEDITERRANEAN PASTA  §15.49

1 PEPS| 52.99
1 UNSWEETENED TEA 52.99
1 SPANAKOPITA 56.99
25pR1 52.99
K
SUBTOTAL: 581,42
TAX: s16.28
TIP:
TOTAL:

THANK YOU!

3008 Ross Avenue, Dallas TX 75204

2148398626
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CONTENTS

DEFINE

DISCOVER

DESIGN

DELIVER

PONDER

LEARNING SUMMARY

Colors And Typefaces
Are Hierarchy’s Best
Partners In Crime

One of my last, but most crucial
steps in this process, was refining
my typography. I made sure

that all the menu item amounts
were the same font and that
everything was both legible and
compelling on both the menu
and on the receipt.

Color played a big part in this
process. Since I couldn’t add
color to the receipt, it was all
about exploring what typefaces
would give the same hierarchical
order as the menu, but would

TYPOGRAPHY II | MENU DESIGN

still function properly for the
receipt’s purposes. This helped
me realize how changing text

to be all caps can make a large
difference in typographical
texture. As far as the menu goes,
I knew color had to be used as an
eye-catcher. I decided that the
best way to use color was to make
the sections and the menu item
names be most different colors.
This really helped the user to
know exactly what section to go
to and what item they would be
interested in after they navigated

to that section.
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CONTENTS PROJECT PONDER | CONSIDERING THE ENTIRE PROJECT INCLUDING

CLASS DISCUSSIONS:
DEFINE

DISCOVER What Did | Learn? two pieces, or fifty pieces, you

Opverall, this project was a great absolutely need to consider

DESIGN

exercise in utilizing hierarchy branding and how you are going

and branding elements together to make everything feel unified.

DELIVER without the use of excessive Sure, you can just put the same

illustration or photography. element on each thing, but

PONDER ideally for it to be compelling, it

While I have always known that should carry a concept forward,

hierarchy is important, I didn’t similar to the idea of blossom or
)

realize how crucial it becomes bloom, that opens the door to

when it is one of your only other applications of that brand

design options. For companies in the future.

that have a low budget, or would

like to have a high end, anti-fast Whether you are designing

food style, it is important to learn something incredibly simple,

how you can design without or complex, contrast is, and

those more decorative elements. has always been, an essential
principle to create effective

I also learned that whether you hierarchy and design.

are creating a project that has
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