KOTOPOULLO SOUVLAKI 14
charbroiled chicken souvlaki served with rice, potatoes and a choice of fresh
vegetable of the day or salad

KoTOPOULLO RIGANATO 16
two breast of chicken marinated with olive oil, lemon juice and oregano served with
rice or potatoes and our fresh vegetable of the day

KoTopouLLO ATHENA 16
two chicken breasts stuffed with feta cheese & spinach in a rosa sauce served with
roast potatoes, salad and our fresh vegetable of the the day

KotopouLLO FILETO & GARITHES 19
two chicken breasts & shrimp served with potatoes and our fresh vegetable of the
day

ARNAKI SOUVLAKI 19
charbroiled lamb loin on a skewer served with rice, potatoes and a choice of fresh
vegetable of the day or salad

ARNISIA PAIDAKIA SHARAS 18
charcoal-grilled lamb chops served with rice or potatoes and our fresh vegetable of
the day

PsiTo ARNANKI 16
roast lamb served with rice or potatoes and our fresh vegetable of the day

ARNAKI EXOCHIKO 17

lamb with feta, kefalotiri cheese and potatoes wrapped in a filo pastry and oven
baked with a light tomato sauce on top served with rice and our fresh vegetable of
the day

ARNAKI STAMNAS 17
baked lamb topped with kefaloteri cheese & roast potatoes

PORK SOUVLAKI 14
pork tenderloin on a skewer served with rice, potatoes and a choice of our fresh
vegetable of the day or salad

PSARONEFRI 16
pork tenderloin in a brandy sauce served with rice or potatoes and a choice of our
fresh vegetable of the day or salad

MYSTIKO TENDERLOIN 16
pork tenderloin in a wine mustard sauce served with rice or potatoes potatoes and
a choice of our fresh vegetable of the day or salad

BEEF SOUVLAKI 19
beef tenderloin on a skewer served with rice, potatoes and a choice of fresh
vegetable of the day or salad

FILLET ALEXANDER THE GREAT 20
beef tenderloin served in a special wine and mushroom sauce with rice or potatoes
and our fresh vegetable of the day

CHAR-BROILED FILLET MIGNON 24
tender 8 oz. fillet mignon served with rice or potatoes and our fresh vegetable of
the day

FILLET MIGNON & SHRIMP 28
tender 6 oz. filet mignon and shrimp served with rice, potatoes and our fresh
vegetable of the day

NEW YORKER 19
12 oz charbroiled steak served with sauteed mushrooms on top of rice or
potatoes and our fresh vegetable of the day

GARIDES SOUVLAKI 19
pan fried or charcoal-grilled shrimp on a skewer with rice ,potatoes and a choice of
fresh vegetable of the day or salad

SoLomMos FRESKOS 18
grilled or oven baked fresh salmon in a creamy lemon sauce, served with potatoes
and a choice of fresh vegetable of the day or salad

FILLET OF SOLE 17
pan fried or baked fresh atlantic sole served with rice or potatoes and a choice of
fresh vegetable of the day or salad

BAKALIARO 18
pan fried salt cod with skordalia served with rice or potatoes and a choice of fresh
vegetable of the day or salad

o o o ~

FRENCH FRIES 4
PitA B 2 BAKLAVA 5

ITA BREAD filo pastry with honey and walnuts
GRILLED VEGETABLES 3
FETA CHEESE 3 GALAKTOBOUREKO 5

lemon custard in a filo pastry with

KALAMATA OLIVES 3 lemon honey syrup
ROASTED POTATOES 3
RIGE PILAF 3 ~ SOFT DRINKS & BOTTLED WATER AVAILABLE ~

~ Mgstiko Grreek Kitchen & Wine Bar~

613%.233.3626
Takc-—out

~ kitchen open at 1lam ~

Reservations

~ all party sizes welcome ~

Catcring

~ 48 hours notice please ~

~ call for our clailg 5Pccialsl ~

Weat MYSTIKO welcome you to join us and expcrfcncc our

exclusive wine list that has been hand selected for your tasting
P/casurc. Qur ever cvo/ving wine list is a compi/ation of rare

rcgiona/ wines, so come back often for a taste of the

best of Greece!
www.mystikogrcckkitchcn.com

~ all prices subject to applicable taxes and change without notice ~




SAGANAKI "OpA" 8
classic Greek kefalotiri cheese melted and flambéed at your table

SPETSOFAI 8
Greek sausage with red and green peppers in a garlic tomato sauce

LOUKANIKO 7
homemade Greek sausage

GARITHES W/ FETA
sauteed shrimp in olive oil served on top of feta cheese with a tomato wine sauce

MysTikO GARITHES 9
tiger shrimp sauteed in fresh garlic butter and ouzo

CALAMARI 9
fried or grilled squid
ZUCCHINI 8

pan fried or broiled

TYROPITA
feta cheese wrapped in filo pastry and oven baked

SPANAKOTIROPITA
fresh spinach with feta cheese wrapped in fillo and oven baked

DoLmADES
wine leaves stuffed with ground beef, rice and herbs topped with a fresh lemon
sauce

GIGANTES
lima beans served in a tomato sauce

GRILLED OCTOPUS 11
marinated grilled octopus

KEFTETHES
greek style meat balls, pan fried

PIPERIES SHARAS 6
charcoal-grilled mild peppers

KOLOKYTHOKEFTEDES 6
pan fried zucchini balls

TYROKAFTERI 7
hot and mild peppers mixed with feta cheese

TARAMOSALAT
famous Greek dip made from roe fish eggs, olive oil and lemon juice

TzATZIKI
classical refreshing greek dip made with yogurt, cucumbers and fresh garlic

SKORDALIA
taste from a mediterranean island made with fresh garlic, potatoes and olive oil

REVITHOSALATA/HOMMUS 6
made with ground chickpeas, fresh garlic, tahini and lemon juice

DoLMADES GIALANTZI 6
rice with herbs and spices wrapped in wine leaves with lemon

AVGOLEMONO 4
rice, chicken, lemon and egg soup

FAKES 4
LENTIL SOUP

GREEK SALAD 7

combination of feta cheese, olives, cucumbers, onions with lettuce and tomato

HORIATIKI SALAD ) o
tomato, cucumber, red onions, peppers and feta cheese with olive oil

CAESAR SALAD
fdresh romaine lettuce, croutons, bacon bits, tossed in our own creamy caesar
ressing

PSILOKEMENI SALAD 7
romaine lettuce, dill, olives and feta cheese served with our own
vinaigrette

Add chicken: 4 Add shrimp: 6

CHICKEN/PORK PITA 8
served with greek salad or fries
GYRO 8

beef and lamb or pork served with greek salad or fries

TYROPITA 8
filo pastry filled with fresh feta served with greek salad or fries

SPANAKOTIROPITA 8
spinach, feta and herbs served with greek salad or fries

CHICKEN OR PORK SOUVLAKI 11
served on rice with roast potatoes and greek salad

ROAST LAMB 11
served with roasted potatoes and fresh vegetable of the day

FRIED CALAMARI 10
served with tzatziki and greek salad

CHARBROILED CHICKEN BREAST 10
served on a pita with tzatziki and greek salad

CHICKEN ATHENA 10
served with roasted potatoes and fresh vegetable of the day

QuAiLs 18
grilled fresh quail marinated in virgin oil and fresh herbs served with rice, potatoes
and a choice of fresh vegetable of the day or salad

Moussaka 14
baked layers of eggplant and meat sauce topped with bechamel sauce and served
with salad

SPAGHETTI A LA PLAKA 16
spaghetti with peppers, mushrooms and grilled chicken strips

MYSTIKO THALASA PASTA 17
spaghetti with calamari, octopus and shrimp in a rose sauce

BRIAM A LA MYSTIKO 12
zucchini, eggplant, peppers and onions all sliced and baked in a tomato garlic
sauce served with rice and feta cheese

VEGETABLE MOUSSAKA 15
baked layers of eggplant with tomatoes, zucchini and potatoes topped with
bechamel sauce and served with salad

VEGETABLE SOUVLAKI 12
green peppers, mushrooms, cherry tomatoes and onions served with rice, potatoes
and a choice of fresh vegetable of the day or salad

VEAL A LA GRECQUE 17
sauteed veal with mushrooms in a lemon and wine sauce served with rice or
potatoes and our fresh vegetable of the day

MYSTIKO SPECIAL VEAL 18
sauteed veal with melted Kefalotiri cheese and red wine sauce served with rice
and our fresh vegetable of the day




