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If Angelo Giovannis learned anything while growing up in 
Greece and hanging around his parents’ taverna, it was that 
“I would never run a restaurant,” he said. Those who have 

discovered the Naughty Greek at 181 N. Snelling Ave. are no 
doubt glad he changed his mind.

Giovannis’ path from Athens to St. Paul was long but rela-
tively straight. After graduating from high school in Greece, he 
attended a university in Brussels, met a Minnesota woman, got 
married and had a son. In 1998 he and his wife moved their 
young family to her hometown of Minneapolis. 

Giovannis worked for about 10 years at a variety of jobs in 
the Twin Cities before his hospitality genes began acting up. 
He decided that owning a restaurant maybe wasn’t such a bad 
idea. Over the next 10 years, he said, “I looked at a lot of places, 
but then I’d get cold feet or the location wasn’t perfect or some-
thing else came up.”

But then he stumbled upon an empty storefront on Snel-
ling just north of Selby Avenue. Giovannis had been visiting 
a friend nearby, saw the “for lease” sign and literally made a 

U-turn. He called the number on the sign and met with the 
property owner the next day. After filling out the paperwork, 
he renovated the small space into a mashup of touristy Greece 
and rural Minnesota, with hardwood floors, a whitewashed 
wood ceiling, white plaster walls, blue window frames and 
strings of mini-lights. 

The Naughty Greek has a couple of dozen seats inside and 
several tables on the sidewalk out front. But if you really want 
the Mediterranean experience, sit in the alleyway immediately 
south of the restaurant, order an imported beer or Greek wine 
and make-believe you’re dining on the island of Mykonos.

Giovannis opened his restaurant last November, and in the 
days leading up to its debut he fretted. 
“I asked my wife, ‘Who will come?’” he 
said. 

“As soon as we opened our doors, 
the neighborhood showed up,” he said. 
“They’d been watching the renovation. 
We ran out of everything.” Since then, 
“business has been crazy good, almost 
too good,” Giovannis said. “Don’t get me 
wrong, we love to see all the customers, 
but I’ve never had to work so hard in my 
life.”

Although this is Giovannis’ first foray 
into the restaurant business, he appears 
to be a natural at it, orchestrating the 
busy kitchen staff, whisking trays of food 
to customers and schmoozing with friends old and new. His 
enthusiasm and good cheer are contagious. And the food is 
pretty darn good.

On my first visit, I ordered the Chicken Souvlaki ($8.20, 
$9.50 for a half-pound version), a generous serving of sliced 
chicken on a pita with tomatoes, onions, tzatziki sauce and 
French fries. The chicken was wonderfully seasoned with cur-
ry, black pepper, onion, garlic powder, nutmeg and coriander. 
The tzatziki sauce was fresh and tangy but mild enough for 
my somewhat wimpy palate. And the fries were delicious. My 
wife Mecca had substituted a salad for her fries, but there were 

enough on my plate to satisfy us both. 
Mecca’s salad was a tasty combination of romaine, spinach, 

feta, lemon juice and extra virgin olive oil. For her entrée, she 
enjoyed the Beef Tenderloin ($13.90), two skewers of medium 
rare beef, tender and cooked to perfection.

Having seen the Naughty Greek’s Grilled Lamb Chops pass 
by our table, we planned to sample a plate ($13.50 for a half-
pound order or $15.90 when served with fries, pita, onions, to-
matoes and tzatziki sauce) on our next visit. I’m not a big fan of 
lamb, however, so we compromised and ordered the Wicked 
Meat Platter ($19.90) to go. It included servings of lamb chops, 
pork gyro meat, and chicken and beef souvlaki.

When Mecca and I bit into a chop, 
we both wished we had ordered just the 
lamb chops. They were lean and tender, 
nothing like the chewy and somewhat 
fatty lamb chops I’ve had in other restau-
rants. The other meats on our Wicked 
Platter were fine, but they weren’t in the 
same rarified air as the lamb chops.

The chicken souvlaki was just as good 
as the first time I had ordered it. The 
pork gyro meat—handmade with herbs, 
garlic, citrus and olive oil—was crackly 
and tender after its go-’round in the gyro 
machine. The beef souv laki was more 
like a hamburger on a stick, but that 
didn’t keep me from finishing it.

Grandmothers are known as yia-yias in Greece. The Yia-
Yia’s Orange Filo Cake at the Naughty Greek is made from a 
recipe handed down to Giovannis by his grandmother. “The 
secret is that the filo is ground into a flour for the cake,” he 
said. “That’s what gives it its texture.” Add Greek yogurt, hon-
ey, thyme, orange juice, orange zest and lemon and you get a 
spongy slice of heaven with the flavor of orange marmalade. 
Mecca liked the Orange Filo Cake as much as the lamb chops.

“It’s been exhausting,” Giovannis said of his early success 
as a restaurateur, “but it’s just been wonderful meeting all the 
neighbors and seeing them come back again and again.”

By Bill Wagner

Those interested in dining on pizza burg-
ers or smoked meats while listening to 
music on the jukebox at the new Bull’s 

Horn Burger Bar in South Minneapolis will 
have to wait a while longer.

The bar and eatery was slated to open some-
time this summer at the site of the old Sunrise 
Inn at 4563 S. 34th Ave. The Sunrise, which 
closed its doors at the end of March after a de-
cades-long run, was sold to the husband-and-
wife team of Doug Flicker and Amy Greeley. 
However, any hopes for a summer opening 
have faded away as the restaurant’s building 
permit, which was submitted in late April, did 

not come through until late June. 
General contractor Jonathan Herum said 

on July 5 that his workers were just starting 
to gut the old building. The Bull’s Horn open-
ing is now scheduled for 
mid-October, or possi-
bly later that month on a 
worst-case scenario.

Greeley, who grew up 
in Highland Park, con-
firmed that the building 
permit was the problem. 
“I was only expecting a 
six-week process. It was 
challenging, to be sure.” 

She said the delay also 
means that the parking lot will likely remain 
unpaved when the restaurant opens this fall. 
Plans for a patio, rain garden and sun panels 
also are expected to be pushed back to next 
summer. 

Herum said much of the problem for the 

delay could be traced to technological matters 
on the city’s end. “The city has introduced a 
new electronic system,” he said.

Minneapolis council member Andrew 
Johnson, whose Ward 
12 includes the Bull’s 
Horn, did not pinpoint 
the exact cause of the de-
lay, but said he wants to 
create a team to serve as 
a liaison between small 
businesses and the city 
to handle such issues. He 
said city officials need to 
respond to credible re-
ports of communication 

breakdowns and online system problems. 
“We don’t want to see businesses experi-

ence these kinds of delays,” Johnson said. 
“We need to figure out how the city can do 
better. It’s a constant effort to make the city as 
business-friendly as possible. There is still an 

opportunity to learn, even if it’s after the fact.”
Flicker and Greeley, who both have exten-

sive experience in the restaurant business, 
said they have had their eyes on the Sunrise 
for a while. The couple used to own Piccolo 
near Lake Harriet, which they sold in March 
to concentrate on their latest venture. They 
also launched the elegant Esker Grove restau-
rant in the Walker Arts Center last December 
and run the seasonal eatery Sandcastle on the 
shore of Lake Nokomis.

After construction is complete, the Bull’s 
Horn will be about 100 percent larger than 
the old Sunrise, or about 2,900 square feet, 
Herum said.

At the time of its closing, the Sunrise was 
one of only two remaining bars in Minneapo-
lis serving 3.2 beer. The Bull’s Horn will serve 
strong beer and wine. Greeley said that when 
the patio is complete, well-behaved dogs 
properly leashed will be welcome there along 
with their owners.

Permit delay pushes back opening of Bull’s Horn in S. Mpls.

Hot Dish
By Morgan Smith

Restaurateur transports 
diners to his native Greece

The Naughty 
Greek’s half-
pound Grilled 
Lamb Chop 
Plate with 
grilled lamb 
chops on pita 
bread and a 
Greek salad 
on the side. 
PhoTos by 
brad sTauffer

Naughty Greek’s sidewalk patio at 181 N. snelling ave. 

burger bar now set to be 
finished in october at site 
of the former sunrise Inn

After construction is 
complete, the Bull’s 
Horn will be about 
100 percent larger 

than the old Sunrise, 
or about 2,900 square 

feet, Herum said.

Although this is 
Giovannis’ first foray into 
the restaurant business, he 
appears to be a natural at 
it, orchestrating the busy 

kitchen staff, whisking trays 
of food to customers and 

schmoozing with friends old 
and new. His enthusiasm 

and good cheer are 
contagious. 


