
with pepperoni, onions, green peppers, sausage, 
chopped beef, mushrooms and finally lots of 
mozzarella cheese. Beer or a glass of wine is 
sure to complement your dinner. After this meal 
you will need a nap!

For those who must indulge in a sweet treat, they 
are plentiful at Stavros. From Baklava, Tiramisu, 
Carrot or Chocolate cake, to Greek Canolli, one 
is sure to catch your eye. As Stavros says “we 
don’t expect to have everyone, but we still would 
like to have you”! Bring your family and enjoy 
the friendly atmosphere and ‘original’ dishes 
Monday thru Saturday. 

The Original Stavros 
Pizza Restaurant

352-315-0028

3223 N. Hwy. 441/27
Fruitland Park, FL 34731

Dine In or Take Out
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Story by Shelly Gerig /  Photos by Dina Lewis send questions and comments to heather@southlakefocus.com

The Original Stavros Pizza Restaurant
You’ve tried the rest - now try the best!

Stavros is a restaurant owner which means he 
is a very busy man. His restaurants have been 
around since the early 80’s in Lake County.  The 
reason for this? In a word-homemade! From 
his pizza crust, to creative sauces, to his tasty 
desserts, all are created from family recipes and 
tweaked along the way, adjusting seasoning 
and spices for flavor. Stavros is originally from 
Greece. He went to Canada for Culinary school 
and began his journey as a Chef in a gourmet 
restaurant in Connecticut. He then took over his 
cousin’s Pizza business and eventually came to 
Florida. He and his wife of 36 years, Amanda 
have two sons, Pete and George. They grew up 
learning the business and now run the restaurant 
in Eustis while Stavros is in charge in the 
Fruitland Park location.

His Mediterranean dishes and pizza dough, made 
from scratch, are what set him apart. Watching 
the process for creating a perfectly crunchy, yet 
soft pizza crust was amazing. Starting with the 
enormous mixer then to the cutting, weighing of 
the dough and then molding it into light mounds 
to rise. Finally, they ‘pan it’ to fit the pizza pan 
and another person creates the ridge or edge of 
it. This is not a quick  and simple process, but 
one that takes years of practice and patience to 
perfect. Once you bite into this amazing pizza, 
you will know why this is such a time honored 
tradition.

Stavros’ Greek 
Chicken will 
remind you of 
a scene out of 
a movie where 
the actors 
are eating a 
delicious meal 
while sitting 
on a veranda 
overlooking 
the ocean. 
With a glass 
of Chardonnay 
from Italy 
nearby, this 
fabulous dish 
explodes with 
flavor from 
its sautéed 
garlic sauce 
and delicious 
veggies such 
as artichokes, plump tomatoes, mushrooms and 
black olives. The hearty pasta dish is perfect 
with a basket of crunchy hot garlic bread. 

For the seafood lover, the large shrimp over 
pasta has a creamy white sauce that is  sure 
to please the most finicky eater. Or try the  
Fettuccini Alfredo with shrimp or chicken, with 
its rich, smooth, full-flavored sauce. Of course, 

their famous Greek salad 
should accompany this dish. 
It is loaded with salami, 
ham, feta cheese, and  ripe 
tomatoes. It is topped with 
their secret dressing of 
homemade virgin olive oil, 
wine vinegar and spices. If 
you want to make a meal of 
it, just order the large salad 
with a basket of piping hot 
cheese bread. 

For the true pizza 
experience, order the Stavros 
Special. This original starts 
with fresh dough and their 
homemade sauce. It is loaded 

Stavros’ Greek Chicken will remind you of a scene out of a movie.

Try the  Fettuccini Alfredo with shrimp or chicken.
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