SAGANAKI "OPA"
classic C]-FCC/( kefalotiri cheese melted and flambéed a t your table

SPETCHOKOFI

greck sausagc W//t/7 I‘CC/ @g!‘t‘.@ﬂ lDCIDPCI‘S ina gar//’c tomato sauce

LOUKANIKO

ILIOWCITISCJC ]‘!‘CC& sausage
O

GARITHES W/ FETA

sauteed shrim/:v in olive oil served on top of feta cheese with a tomato wine sauce

GARITHES WITH KEFALOTIRI

b;i/)y shl‘l'mlps i.'op’pcd with a classic 5:’ch cheese

MysTIKO GARITHES

tiger lerr/'mID sauteed in fresh gar/l’c butter and ouzo

CALAMARI
fried or grr’//ec/ squ/d

ZUCCHINI
pan fried or broiled

TYROPITA
fcta C/‘ICCSC WFSP/DCOII'H f//O Pastly 3”(/ oven ba/(ec/

SPANAKOTIROPITA
resh 5[3/173(?/7 with feta cheese wralopéal in filo and oven baked

DOLMADES

wine leaves stuffed with 5/‘ounc/ /)ee/‘ rice & herbs top with a fresh lemon sauce

GIGANTES

lima beans served in a tomato sauce

GRILLED OcTOPUS
marinated gr‘///ed octopus

KEFTETHES
greek sty/c meat /)a//s, pan fried

MybDIA

I'HUSSC/S [JB[(C(J in ouzo or tomato sauce

TycAaNOPSOMO ME KOPANISTI
fried bread with a hot and spicy sloreaal

PIPERIES SHARAS
charcoa/igri//cd m/'/dlpeppcrs

KOLOKYTHOKEFTEDES
pan fried zucchini balls

MARIDES

panfrr’ca] smelts

MEZEDES

for two or more persons: select any four hot or cold zilopet/zcrs

1 O/PCFSOI'I




~ all dips are served w/ pita ~

TARAMOSALAT

famous greck dr’p made from roe fish eggs, olive oil and lemon juice
E £ y,

TzATZIKI

classical refreshing greek dip made with ogurt, cucumbers and fresh garlic
55 P Yes 5

TOMATOE VINAIGRETTE

combination of sliced fresh toma to, feta c! eese, oregano with our own vinaigrette
£ =

SKORDALIA

this specfa/ dl/? has a taste from a mediterranean island made with fr@shgar//c, potatoes and olive oil

REVITHOSALATA/HOMMUS

made with gr‘ounc/ CILII/C!<PCESJ fresl ga/‘//c, tahini and /@mon/’u/’cc
& & !

GARITHES

len:/J() 5,L1r/m/rn cocktail served with our own seafood sauce

DoLMADES GIALANTZI

rice with herbs & 5P/'cc5 wrappeo’in wine leaves with lemon

TYROKAFTERI
hot and m/'/dloc/opcns mixed with feta cheese

MELITZANOSALATA
eggp/ant 5pread

FETA ME ELIES

fet’a C/“ICCSC W/fl7 O//’\/CS BHGI OI”CS'BI"IO

AVGOLEMONO

rice, chicken, lemon and egg

FAKES
lentil soup

GREEK SALAD
combination of feta cheese, olives, cucumbers, onions with lettuce & tomato served with

our own vinaigrette
8

HORIATIKI

the orlg/na/ farmer's sty/(% greek salad with tomato, Cucum[)er, onfong,peppcrs and SERVINGS:

feta cheese served with virgin olive oil, a(gcd wine vinegar and oregano FOR ONE: T
FOR TWO: 12

PSILOKEMENI

romaine lettuce, green onions, olives & feta cheese served with our own vinaigrette
£ )

ADD:
CHICKEN: 4/SHRIMP: 6

MYSTIKO SPECIAL

spfmac/'l, feta cheese, pomegranate and mixed nuts served with our own vinaigrette

MEDITERRANEAN SALAD
romaine /cttuce, tomatoes, Cucum/)ers, red onions, feta cheese anc/:s/*/rr'mp served with

our own vinaigrette




KOTOPOULLO SOUVLAKI

charbroiled chicken souviaki served witl rice, potatoes and a choice of fresh vegeta/)/e

of the day or salad

KoTopouLLO RIGANATO
two breast of chicken marinated with olive oil, lemon /’u/cc and oregano served with rice or potatoes

and our fresh vcgcta/;/e of the c/ay

KOTOPOULLO ATHENA

two chicken breasts stuffed with feta cheese & SFIJIL?C/’I in a rosa sauce served with roastpotatocs,

salad and our fresh vcg@tab/e of the the c“/a\zj

KoTopouLLO FILETO & GARITHES

two chicken breasts & 5/7rfmp5 served with Pot’afoes and our fresh veget‘ab/@ of the C/ay

ARNAKI SOUVLAKI

charbroiled lamb loin on a skewer served with rice, potatoes and a choice of fresh

vcgeta/)/c of the da 1Y Or sa ad

ARNISIA PAIDAKIA SHARAS

c/?arcoa/"gri//cd Jamb c/70p5 served with rice orpotatoe5 and our fresh vegei‘ab/@ of the dlay

PsiTo ARNANKI

roast lamb served with rice c)rpoi.'a toes and our fresh vcgctab/c of the dazj

ARNAKI EXOCHIKO
Jamb with feta, kefalotiri cheese and potatoes wrappca’in a filo pastry oven baked with a

//'g/“/t tomato sauce on toID served with rice and our fresh vegeta/)/e of the day

MysTikO RACK OF LAMB
broiled and seasoned with SFCC/'3/5P/CG5 and herbs served with roast potato(:‘s,

rice 3/](! our /’}”65117 \/C(g@tﬁb/@ Off.'/76 c/ay or sa ac/

ARNAKI STAMNAS
baked lamb t'OID/?Cd with kefaloteri cheese & roast/:)ota toes

PORK SoOuVLAKI
POI’& f.'CHCICI‘/O/’H ona SkCWCI‘SCI‘VCC/ I‘l‘CC,POf.’afOCS [il?(/ a C!IO/’CC O)[OUI‘ FFCSIL] vcgct’a/)/e

of the daL/ or salad
PSARONEFRI
Por/< tenderloin in a 11>ranC/L/ sauce served with rice orpota toes and a choice of our

fresh vqgct‘ab/@ of the G’afj orsalad

MYSTIKO TENDERLOIN

porL tenderloin in a wine mustard sauce served with rice or potatoes and a choice

of our fresh vcgetab/c of the C/aLLj or salad




VEAL A LA GRECQUE
sauteed [73/)9 veal with mushrooms in a lemon and wine sauce served with rice orpota toes and

our fresh vcgct‘ab/c of the dak

MysTIKO SPECIAL VEAL

sauteed ba/)y veal with melted kefalotiri cheese and red wine sauce served with rice and

our fresh vcgctab/c of the dag

BEEF SOUVLAKI
beef tenderloin on a skewer served with FI/CC’,POfE toes and a choice of fresh vcgetab/e of the c/azj

or 58/2(7’

FILLET ALEXANDER THE GREAT
beef tenderloin served in a spea}a/ wine and mushroom sauce with rice orpota toes and

our fresh v@getab/e of the c/aLj

CHAR-BROILED FILLET MIGNON
tender 8 oz. fillet mignon top with sauteed mushrooms and served with rice or potatoes

and our fresh vc‘gcta/)/c of the day

FILLET MIGNON & SHRIMP

tender 6oz. filet mignon & 5f1r/'mp served with rice, potatoes and our fresh vegcta/a/e of the dag

NEW YORKER

12 oz charbroiled steak served with sauteed mushrooms on top rice or /Dotatocs

and our fresh vegctab/e of the dazj

BRIAM A LA MYSTIKO

zucchini, cggp/ant, peppers, onions all sliced and baked in a toma togar/fc sauce served with

rice and feta cheese

VEGETABLE MOUSSAKA

bakcc//agcrs ofcggp/ant with tomatoes, zucchini ana/lootatocs toppcc/ with bechamel sauce

and served with salad

VEGETABLE SOUVLAKI
green peppers, mus/?rooms, c/vcrry tomatoes and onions served with rice, Poi’at’ocs and

a choice of fresh vegctab/e of the (/aij or salad

SPAGHETTI A LA PLAKA
spaglvett/ with peppers, mushrooms é;grf//ea/ chicken 5tr/'P5

MYSTIKO THALASA PASTA

spa‘ghctﬁ with calamari, octopus, sh/‘fmlo in arose sauce




QuAILs
grf//c‘c/ fresh qua/’/ marinated in virgin oil and fresh herbs rice, pota toes and a choice

of fresh vcgctab/c of the day orsalad

MoussaKkA

baked /3961‘5 o/“eggplant and meat sauce t'oppcc/ with bechamel sauce and served with salad

BIFTEKIA
grouna] beef stutfed with kefalotiri cheese rice or/oota toes and a choice of

fresh vegeta[)/@ of the a’ay or salad

CALAMARI (TYGANIE OR SHARAS)
gri//co’ or fried sci'uzk/ served with salad and tzatziki

GARIDES SOUVLAKI
an fried or charcoal-grilled shrimp on a skewer rice,potatoes and a choice of fres
pan fried or ch l-grilled shrimp L P lach ffresh

v@geta[?/e of the (J]a\zj orsalad

SoLomos FRESKOS
‘gf”ll//dd oroven bakca’ l[FCSl? 58/1770/7 /’/1 a crcamfj /CWON sauce SCW(:‘(/ Wllf:l7 POfafOCS 3/10’

a choice of fresh vcgctab/c of the C/a\[j orsalad
FILLET OF SOLE

pan fried or baked fresh atlantic sole served with rice or potatoes and a choice of

fresh vqgct‘a[)/c of the G’afj orsalad

BAKALIARO

pan fried salt cod with skordalia served with rice or potatoes and a choice of

fresh vcgctab/c of the C/Ei‘zj or salad

FRENCH FRIES

HORTA (wi/c/grcens served with lemon & olive ofl)
PiTA BREAD

GRILLED VEGETABLES

FETA CHEESE

KALAMATA OLIVES

Roasted Potatoes

RICE PILAF

BAMYEAS (ocra baked in a tomato sauc@)




DELUXE
(Chivas Regai 18 yr old

PREMIUM

(Chivas Regal 12 yrol
Johnnie Walker Black
Jack Daniels

STANDARD

Crown Royal
Canadian Club
Johnnie Walker Red
Jeb

DELUXE
Hendricks

Tanquerarg 10

PREMIUM

Tanquerarﬁ Drg
Boml’vag Sapp}virc

STANDARD
Bee)ceater

Sauza (Gold
Sauza Silver

DELUXE

Stella

STANDARD
K eiths

K eiths Red
Budweiser

DELUXE

Grey C]oose
|_evel Vodka

PREMIUM
lceberg

Folar|ce

STANDARD
Absolut’
Smirnoff

DELUXE
Metaxa 7 star

PREMIUM
Metaxa 5 star

}ﬂermess XO
Y

Tﬂermessy vsop

}ﬂermess Vs
Y

Coors Light
B]uc
Molson E_xpor’c

\S]GCma n Crea m Alc

Slccman Dark

WHITE
Bacardi white

AMBER
Bacardi go!d

DARK
Bacardi Black

Dom Ferignon
(1998)
C;ristal
(2000)

Moet & Chandon
Brut lmperia{

Veuve Clicquot Brut

SPARKLING WINE
r]enkc][ -Trocken

Coﬁ:ee

(regular/decaf)

Tea
Herbal
Soft Drinks

Joli 4(750ml)  3(330ml)
(fizzy carbonated natural spring water)

Juice

(orange, tomato,
clamato, cranberry)

Non-alcoholic Beer

Alfa (Greece)

Mythos (Greece)

(orona (Mexico)

[eineken (Holland)

Miller Genuine Draft(USA)

~ all cocktails/martinis made with Pr@m/’um /'ngrea’ients and to New York’[iarﬁtam ards 6.00~




