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Greek Cuisine

MENU
SERVING LUNCH FROM 11 AM TO 4 PM

1207 AMSTERDAM AVENUE NEW YORK NEW YORK 10027

Elysianfieldscafe.com

SOUPES
Soupa Imeras
chef’s daily special soup

Avgoolemono Soupa
savory soup with natural chicken and rice, egg-lemon broth

HANDHELDS

wrapped in pita with tomatoes, onions, tzatziki sauce
served with hand cut fries
7.25

Gyro
traditional cuts of beef and lamb
7.95

Chicken Gyro
generous grilled cuts of spiced marinated chicken

Fakies
lentil soup with tomato and carrots

7.25

homemade chickpea based dip with tahini sauce

Tzatziki V-GF
Greek yogurt dip made with cucumbers, minced
garlic and fresh dill

Tirokafteri / Spicy Feta V-GF
a creamy blend of delicious feta cheese and
minced jalapeno

Trio
choice of three spreads served with pita chip wedges

Pork Souvlaki
seasoned grilled cuts of pork

7.75

7.75

Soutzoukia “Meat Balls”
homemade specially spiced ground beef in an
aromatic tomato sauce, over pita

Spanakopita V
layers of phyllo filled with a creamy blend of baby
harvest spinach and feta

Black Angus Burger
8 oz made with 100% Angus beef, with aged cheddar
cheese on a brioche bun, sriracha aioli and served with fries

8.75

14.75

14.95

12.95

12.75

15.75

IN A BOWL
Elysian Salad V-GF
house mixed salad with olive oil lemon vinaigrette

11.95

Quinoa Kale Caesar Salad V
served in a creamy homemade Caesar dressing with
parmesan and crisp pita wedges

13.95

Greek Salad V-GF
tomatoes, onions, Kalamata olives, cucumbers, peppers, feta, and olive oil-red vinegar oregano dressing

14.75

Shrimp Arugula Salad GF

Fried Calamari
generous cuts of fresh calamari gently fried and
served with a homemade marinara sauce

Chicken Souvlaki
grilled cuts of chicken breast grilled

OREKTIKA-APPETIZERS
Lemon Hummus V-GF

12.75

14.75

grilled shrimp, arugula, scallions, tomatoes, parmesan, honey mustard balsamic dressing

16.95

Falafel Bowl V
12.75

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

Design Your Salad (ADD ONS)
13.75

Chicken...5 | Salmon...12 | Beef Kebab...7
Shrimp...7 | Pork...5 | Gyro...5

14.95

BRUNCH FAVORITES

NON-ALCOHOLIC BEVERAGES

Served Daily 11:00 AM - 4:00 PM

Virgin Bloody Mary...6.75
Orange Juice…5.75

Eggs Elysian
three organic eggs served with feta cheese and Greek
fries; eggs served sunny unless otherwise requested

12.75

Tomato Juice...5.75
Grapefruit Juice …5.75

HOUSE PLATTERS
Traditional Moussaka

Greek Omelet
spinach, feta, tomatoes, onions, olives and home fries

15.75

ground beef, potatoes, eggplant casserole
topped with bechamel

Plant Base Moussaka V

Eggs Benedict
poached eggs with hollandaise sauce, Canadian
bacon, English muffin and hand cut fries

15.75

Atlantic Salmon GF

French Toast
thick cuts of tsoureki bread grilled, topped with
Greek honey and toasted walnuts, and fresh fruit

15.75

Pancakes
creamy pancake mixture topped with raspberry
and fresh fruit

contains potato, lentils, eggplant, zucchini, onions,
topped with creamy bechamel, tomato-basil sauce

15.75

freshly grilled and served with lemon potatoes,
sautéed kale, beet mouse and rice

17.75

16.75

23.95

Grilled Chicken Platter GF

half chicken marinated and oven roasted served with 18.95
roasted lemon oregano potatoes and mixed salad

Chicken Skewers
grilled generous cuts of chicken breast with
pita bread wedges, tzatziki sauce, rice,
salad and fries

ZYMARIKA-PASTA
Kokkinisto Kritharaki Me Kotopoulo
slow simmered chicken with orzo pasta ragu
and topped with feta

Pork Skewers
16.95

grilled cuts of center pork with pita bread
wedges, tzatziki sauce, rice, fries & salad

17.95

17.25

Beef Kebabs

Fettuccini Bolognese
served with a slow simmered angus beef ragu and
topped with parmigiana cheese

16.95

hand rolled seasoned ground beef over rice,
tomato herbed sauce, tzatziki sauce, fries & salad

Grilled Shrimp

Seafood Pasta
linguine with shrimp, calamari, parmesan

Linguine Primavera V
simmered vegetable ragu, topped with parmesan

21.95

16.95

We Deliver & Cater /

juicy and tender grilled and marinated shrimp
served with rice, aioli sauce, fries and salad

18.75

20.75

Kokkinisto Kotopoulo
slow simmered natural chicken served freshly hand
cut fries and topped with feta
WIFI PASSWORD: Columbia25#

17.75

BEVERAGE

O RGANIC H ERBAL T EA

Bottle Water Still...1 Litter

3.50

Bottle Water Sparkling...1 Litter

3.75

Fountain Sodas

2.50

Colombian Roast

2.25

Espresso - or decaf

2.95

Double Espresso - or decaf

4.50

Cappuccino

4.25

Latte

3.50

Ice Coffee

2.50

Greek Coffee

3.25

Double Greek Coffee

4.95

3.95

Darjeeling, India Black Tea

Chamomile (Caffeine Free)
Kob Samet Sun (lemon Grass & Ginger)
Neruda’s Ode (Lemon Myrtle & Chamomile)

Earl Grey, India Black

Greek Mountain Tea

Rose Hip

Fiji, China Green Tea

Peppermint (Caffeine Free)

DESSERTS
Baklava - traditional rolled style

7.95

Cheesecake - New York Style

7.95

Greek Yogurt - with honey and walnuts

7.95

Kormos - chocolate log

6.50

Fellinis Folly (blend of 5 Teas)

Pai Mu Tan, China White

Book all your private events and
birthday parties with us!

