Hours

Elysian Fields

11:30 am - 9:00 pm
_______________

T A KE O UT & D E LIV ERY M E NU

IN A BOWL

APPETIZERS
5.95

lemon soup

9.95

5.50

creamy homemade Caesar dressing with parmesan
and crisp pita wedges ……….add chicken 2.95

11.95

Greek Salad V-GF - tomatoes, onions, Kalamata

Lemon Hummus V-GF - homemade chick-

5.95

pea based dip with tahini sauce

Tzatziki V-GF- Greek yogurt dip made with

6.25

cucumbers, minced garlic and fresh dill

Tirokafteri / Spicy Feta V-GF- a creamy
6.25

blend of delicious feta cheese with minced jalapeno peppers

Trio V - tzatziki, tirokafteri, lemon hummus

12.75

served with grilled pita

olives, cucumbers, peppers, feta, and olive oil-red
vinegar oregano dressing

12.75

14.95

Falafel Bowl V- homemade falafel served, kale,
spinach, red beets, olives, chickpeas, tomatoes, candied walnuts, olive oil vinaigrette

9.95

served with a homemade marinara sauce and
lemon

12.95

HANDHELDS

12.95

10.75

ground beef in an aromatic tomato sauce

8.75

Beef Kebab - hand rolled seasoned Angus beef

8.95

Chicken Souvlaki - marinated breast of
chicken grilled and wrapped in a warm pita

Pork Souvlaki - seasoned cuts of pork grilled

V

Spanakopita - layers of phyllo filled with a

11.75

creamy blend of baby harvest spinach and feta

9.75

100% Angus beef, with cheddar cheese on a brioche

Bowl of Hand cut Fries V - paprika yo-

5.25

gurt dip (add oregano & feta 1.50)

VEGETARIAN PLATES
15.75

Falafel Bowl - homemade falafel served,
13.75

Spanakopita-buttery layers of phyllo
filled with a creamy blend of organic baby
spinach and feta cheese

8.50

Chicken Skewers - grilled generous

10.75

Pork Skewers - grilled cuts of center

“We use only extra virgin Greek
olive oil in all our cooking, salad
dressings and marinates”

11.75

pork served with pita bread wedges, paprika yogurt dip, rice and fries

15.95

15.95

15.25

beef over basmati rice, tomato herbed sauce and
fries

16.75

Grilled Shrimp - juicy and tender grilled and
marinated shrimp served with rice and fries

18.75

28.95

Meat Balls platter - minced ground beef in
an aromatic tomato sauce, over rice and fries

Tray of Moussaka - ground beef, potatoes, zucchini and eggplant casserole topped with creamy bechamel, tomato basil sauce, served with a bowl of
house salad (serves 4-5 persons)

17.95

Beef Kebabs - hand rolled seasoned ground

Chicken - whole marinated roasted herbed chicken
3.5 lb, served with roasted lemon potatoes, tzatziki
and house salad (serves 2-3 persons)

V

chickpeas, kale, spinach, red beets, olives, vine
ripe tomatoes and candied walnuts

mered vegetable ragu, topped with parmesan

FAMILY DINNERS

Plant Base Moussaka-oven baked cas-

16.95

Linguine Primavera V-GF - sim-

7.95

wrapped in a warm pita with tahini yogurt sauce

Black Angus Burger - 8 oz

calamari, parmesan

cuts of chicken breast with pita bread
wedges, paprika yogurt dip, rice and fries

Falafel Souvlaki - homemade falafel

tahini yogurt sauce and a warm pita

serole with potato, lentils, eggplant, zucchini,
onions, bechamel and tomato-basil sauce

and wrapped in a warm pita

Seafood Pasta - linguine with shrimp,

8.75

V

Falafel V- homemade falafel served with a

marinated and oven roasted served with roasted
lemon oregano potatoes and mixed salad

8.50

wrapped in a warm pita

Soutzoukia “Meat Balls” - minced

19.95

simmered angus beef ragu, topped with parmesan

Gyro - Halal beef slices, layered in a warm pita
layered in a warm pita

matic tomato sauce with feta served with pita

lemon potatoes, sautéed spinach, beet mouse

Fettuccini Bolognese - served with a slow 14.95

Chicken Gyro - Halal chicken slices gently

Shrimp Santorini GF - shrimps in an aro-

tato, lentils, eggplant, zucchini, onions, topped with 15.75
creamy bechamel and tomato-basil sauce

Grilled Chicken Platter GF- half chicken

add salad or fries 2.95

Fried Calamari - calamari gently fried and

15.75

Plant Base Moussaka V-GF - contains po-

Atlantic Salmon GF - fresh grilled with

Shrimp Arugula Salad GF - grilled shrimp,
arugula, scallions, tomatoes, parmesan, honey mustard balsamic dressing

Traditional Moussaka - ground beef, potatoes, eggplant casserole topped with bechamel

Quinoa Kale Caesar Salad V- served in a

Fakies Soupa - traditional lentil soup

1207 Amsterdam Avenue
New York, NY 10027
Between 119th-120th Street

HOUSE PLATTERS

V-GF -

house mixed salad with
olive oil lemon vinaigrette dressing

Elysian Salad

Avgolemono Soupa - chicken, rice egg-

Location

14.75

34.95

“BRIZOLA” STEAK FRITES

Mixed Grille - 2 pork souvlaki, 2 beef kebab, 2
chicken souvlaki, served with fries, rice, house salad,
tzatziki and pita (serves 3-4 persons)

38.95

12oz NY sirloin Strip grilled to your preference with
caramelized onions & fries … 24.95

Salomos - three large 7oz filets of salmon cooked
to perfection, served with lemon roasted potatoes,
sauté spinach and Greek Salad (serves 3-4 persons)

ALL DAY BREAKFAST
Eggs Elysian - three organic eggs served
with feta cheese and Greek fries and eggs served 12.75
sunny unless otherwise requested

Country Breakfast - Spanakopita, topped 14.75
with sunny side style eggs served with fries

Greek Omelet - spinach, feta, tomatoes,
onions and olives served with fries

INDICATES
V - Vegetarian
GF - Gluten Free

EXTRAS V

42.95

DESSERTS

Hand-Cut Fries...4.50

Baklava - traditional rolled style

6.95

Roasted Lemon Potatoes...5.50

Cheesecake - New York Style

6.95

Queen of Nuts - Karidopita, walnut cake

5.50

Greek Yogurt - with honey and walnuts

6.95

Kormos - chocolate log

5.50

Elysian Yogurt Sauce...2.25
14.75

Grilled Pita - each...1.25
Order Online
WWW.ELYSIANFIELDSCAFE.COM
11:30 AM - 9:00 PM

