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HOME    MENUS   ABOUT US    PHOTO GALLERY    SPECIAL EVENTS   DIRECTIONS   CONTACT  

 
326 Columbia Street New Westminster B.C.  Tel.  (604) 526-6651, Fax. (604) 525-6103

E-Mail :   info@taverna.ca

 

TRADITIONAL GREEK SOUPS
FASOLADA- Navy Beans and vegetables in a light tomato sauce……………….………………………………………………….       $4.55

AVGOLEMONO- Orzo rice in a rich chicken stock finished with a liaison of beaten egg, & Lemon………………….       $4.55

FAKI- Lentils and Vegetables, a Greek Tradition………………………..…………………………………….……………………………          $4.55

 

APPETIZERS
SPANAKOPITA-Fresh Spinach with feta wrapped in                         TYROPITA -Feta cheese and herbs and spices 

Fillo pastry and golden baked - $7.95                                       wrapped in fillo pastry and golden baked - $ 7.95

 SOUTZOUKIA- Finger length meat balls baked in the                    KEFTEDES- Finger length meat balls lightly                             

 Oven, topped with a fresh tomato sauce and finished                 spiced and Char-broiled – $ 8.95  

 With feta sprinkles -  $8.95

 KALAMARI- Tender pieces of squid lightly floured                            GRILLED KALAMARI – Finger length baby kalamari   

And fried, spiced to perfection, served with a                             spiced and grilled on the char broiler $ 9.95

Squeezed lemon wedge - $9.95                                     

PRAWNS ALA PANNA- A secret family recipe for                              CHICKEN LIVERS- Tender livers lightly floured

25 years here at ‘GREKA’ Pan fried prawns sautéed                      and pan fried fried, finished with a splash of 

In a special tomatoes herb sauce $10.95                                    red wine $8.95 

 GARLIC PRAWNS – Tiger prawn sautéed in garlic                             SCALLOPS – Pacific scallops sautéed in our

Garlic butter and finished with a splash of white                          creamy home made white sauce $ 9.95

Wine $10.95

 SAGANAKI – Pan Fried Kefalotiri cheese served to                            FETA GRILL- Imported Greek feta cheese

Your table piping hot and topped with a half                                pan fried and topped with fresh tomato $ 9.95 

Squeezed lemon……OPA!   $9.95                                                                        

OCTOPUS – Sliced marinated octopus in extra virgin                       CHICKEN FINGERS- Breaded fillets $ 7.95                            

 Olive oil and ‘Grekas’ special herbs and spices $ 10.95                            Add French fries for $ 1.99 

SPICY CHICKEN – Tender chicken breast chunks                                DOLMADES – Spiced ground sirloin and rice rolled  

Lightly fried and tossed in a sweet chili glaze $9.95                        in grape leaves topped with house white sauce $ 8.95

  GRILLED LAMB CHOPS- Two juicy lamb chops                            ZUCHINI STICKS – Lightly fried stix $ 7.95 

Carved off the rack, spiced and grilled to perfection    

And served with lemon  $ 7.95                                                   VEGGIE PLATE – Seasonal veggies served with
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       Each additional piece  $3.75                                            cool ranch dressing $ 6.95

 CHICKEN WINGS –    Served with your choice of                                GREKA GARLIC CHEESE BREAD – Vienna loaf baked

Hot, Honey garlic or cracked pepper/oregano$ 8.95                        golden with Kefalotiri, mozza and Feta $ 6.95  

 BREADED PRAWNS – Fantail prawns breaded and                               MOZZA STICKS – Deep fried mozzarella 

Deep fried served with cocktail sauce $ 8.95                                 sticks $ 7.95

 FETA AND OLIVES – Greek feta accompanied with                             MUSHROOM FLAMBé – Whole mushrooms 

Olives imported from Kalamata Greece    $ 7.95                             sautéed and finished in a red wine flambé  $ 7.95

LOUKANIKO – Traditional Greek sausage fire grilled                             GREEK GYRO – Ground meat, herbs and spices thinly 

On the charbroiler $ 7.95                                                                   sliced and charbroiled, open faced $ 8.95          

  ALL APPETIZERS ARE SERVED WITH PITA BREAD 

 

 

GREAT SALADS

TOSSED SALAD- Crisp romaine lettuce topped with cucumber, green peppers, onion and tomatoes

Large $7.95……Small $4 .95

 GREEK SALAD- We think it’s the best in town.  Tomatoes, cucumbers, onions and green peppers topped with a healthy portion of feta cheese, kalamata olives, oregano sprinkles and our famous olive oil vinaigrette dressing

Large $8.95……Small $5.95

VILLAGE SALAD – Thinly sliced romaine lettuce topped with tomatoes, cucumbers, onions and green peppers and topped with feta cheese, kalamata olives, oregano sprinkles and our famous olive oil vinaigrette dressing

Large $8.95……Small $5.95

CAESAR SALAD – Crisp romaine lettuce tossed in our home made dressing topped with Parmesan and croutons

Large $8.95……Small $5.95

 ADD A CHICKEN BREAST OR SHRIMP TO ANY SALAD……..$ 2.99

 

SPREADS & BREADS
TZATZIKI – Pressed yogurt and fresh garlic with cucumber slivers, a Greek favorite (with pita) $ 4.55

 HOMOUS – You’ll be humming over this puree of chick peas, tahini, olive oil and spices (with pita) $ 4.55

 TARAMA –A mouth watering spread of red caviar blended with a touch of olive oil and spices (with pita) $ 4.55

 FETA DIP – Feta cheese with mild hints of roasted hot peppers blended with olive oil and herbs (with pita) $4.55

 4 DIP COMBO – Dip into the Mediterranean with a sampler plate of Tzatziki, Homous, Tarama and Feta dip $ 10.95

FOCACCIO BREAD – Served with extra virgin olive oil and balsamic vinegar, great for dippin….$ 4.95

GREKA GARLIC CHEESE BREAD – Vienna loaf baked golden with Kefalotiri, Mozza and Feta $ 5.95  

 

APPETIZER PLATTERS

http://www.taverna.ca/menus_dinner_2006.htm (2 of 5)8/19/2008 8:33:01 PM



Menus_Dinner_2006

GREKA APPY PLATTER

 

KALAMARI, SPANAKOPITA, 

DOLMADES, KEFTEDES, SAGANAKI,

 TZATZIKI, HOMOUS AND PITA BREAD

FOR TWO – $23.95 

FOR FOUR – $36.95

SEAFOOD PLATTER

 

 KALAMARI, 

BREADED PRAWNS, BREADED OYSTER, SCALLOPS, 
TZATZIKI, HOMOUS AND PITA BREAD

 

 $ 23.95  

 

WEST COAST  PLATTER

 

CHICKEN WINGS, CHICKEN FINGERS, BREADED PRAWNS

ZUCHINI STICKS

MOZZA STICKS,   AND GARLIC BREAD

 

$ 24.95

 

 

VEGETARIAN PLATTER

 

 BAKED BRIAM (MIXED VEGGIES) SPANAKOPITA, TYROPITA,

 ZUCHINI STICKS, MOZZA STICKS, TZATZIKI, HOMOUS AND 
PITA BREAD

  

  $ 20.95

 

 

SIDES

RICE                               $ 2.95             FETA CHEESE             $ 1.95               DAILY VEGETABLE      $2.95  

ROAST POTATOES                $ 2.95            PITA/GARLIC TOAST    $ 1.25               SIDE MUSHROOMS     $3.95

SIDE OF FRIES                     $ 2.95              TZATZIKI                   $ 1.25             SIDE OLIVES              $1.95

 

WORLD FAMOUS SOUVLAKIS
All Souvlaki dinners are made to order, consist of 8 oz tender pieces of quality meats, marinated, skewered and perfectly grilled

 CLASSIC LAMB         CLASSIC BEEF           CLASSIC CHICKEN            MIXED 

      16.55                          16.55                             16.55                               17.55

        ALL SOUVLAKI ENTREES ARE SERVED WITH RICE, ROAST POTATO, VEGETABLE OF THE DAY, GREEK SALAD AND TZATZIKI

 

 

MIXED GRILL
ROAST LAMB – Tender pieces of boneless lamb slow roasted in the oven in our traditional light greek sauce.  This melt in your mouth dish is a ‘GREKA’ favorite $ 16.95

LAMB CHOPS– Tender chops imported from New Zealand and char-broiled to perfection $ 21.95

 RACK OF LAMB – A whole New Zealand Spring rack marinated in fresh herbs with a touch of garlic and grilled to perfection and brushed lightly with olive oil, lemon and oregano $ 27.95

 GREEK STYLE PORK RIBS – Full rack of baby back ribs char-broiled and lightly brushed with olive oil and garlic, then finished with light oregano sprinkles $ 21.95

 ORIGINAL GRILLED CHICKEN – Two full breasts marinated in olive oil, garlic with a hint of lemon, char-broiled and lightly spiced $ 16.55

 RIBS AND CHICKEN BREAST COMBO – Grilled to perfection and lightly brushed with olive oil, lemon and a touch of herbs $ 19.95

 9 OZ NEW YORK STEAK – Our aged ‘AAA’ striploin criss-cross char-broiled the way you like it ………..$ 19.95

 ADD ON TO YOUR STEAK…. 

            Whole Sautéed Mushrooms  $3.95         Prawn Souvlaki (5)   $6.95       Side Kalamari  $ 4.95    

 

TRADITIONAL GREKA ENTREES
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 MOUSSAKA – Layers of zucchini, eggplant & ground beef, topped with béchamel sauce $ 16.95

VEGETARIAN MOUSSAKA – Layers of mixed veggies baked and topped with béchamel sauce $ 14.95

SPANAKOPITA – Fresh spinach with feta wrapped in crisp fillo pastry $ 14.95

DOLMADES – Spiced ground sirloin and rice rolled in grape leaves & topped with our house white sauce$ 15.95

 PEPPER CHICKEN – Tender pieces of chicken breast stir fried in a light tomato sauce with onions and green peppers and lightly spiced with cracked pepper and oregano $ 15.95

 BAKED BRIAM – Vegetables baked in a special tomato sauce and topped with feta sprinkles $ 14.95

 SOUTZOUKIA- Finger length meatballs char-broiled then baked in the oven, topped with a fresh tomato

Sauce and finished with feta sprinkles -  $15.95

 ALL ENTREES ARE SERVED WITH RICE, ROAST POTATOE, VEGETABLE OF THE DAY,

 GREEK SALAD AND TZATZIKI

 (Any substitutes for extra salad are subject to $1.95 charge)

 

SEAFOOD ENTREES
KALAMARI – Succulent bite size pieces of young squid, deep-fried to tender crispness $ 15.95

 FILLET OF SALMON– Freshly cut wild pacific salmon fillet grilled with fresh garlic, virgin olive oil and topped with a hint of lemon and dill $ 18.95

 FILLET OF HALIBUT – West coast halibut lightly brushed with fresh garlic and broiled to perfection   $ 21.95

 GARLIC BUTTER PRAWNS – Plump prawns sautéed in a light garlic butter and lightly seasoned $ 20.95 

PRAWN SOUVLAKI – 2 skewers of Tiger prawns grilled on the char broiler and lightly seasoned  $ 20.95

 PRAWNS ALA PANNA – Tiger prawns sautéed in our secret ‘GREKA’ special tomato based red sauce $ 20.95

 PRAWNS AND SCALLOPS ALA PANNA – Tiger prawns and scallops sautéed in our secret ‘GREKA’ special tomato based red sauce $ 20.95

     ALL ENTREES ARE SERVED WITH RICE, ROAST POTATO, VEGETABLE OF THE DAY, 

GREEK SALAD AND TZATZIKI

   (Any substitutes for extra salad are subject to $1.95 charge)
 

PASTA ENTREES
FETTUCINE ALA GREKA –  Classic homemade meat sauce made with fresh roma tomatoes $ 13.95

 FETTUCINE MARINARA – Vegetable sauce made with fresh roma tomatoes $ 12.95

 LASAGNA – Layers of piping hot pasta in our hearty meat sauce, bake with mozza cheese $ 14.95

 LASAGNA MARINARA – Our classic lasagna with veggie marinara sauce $ 13.95

 LAMB PASTA SAUTEE – A traditional Greek pasta dish. Tender pieces of lamb sautéed in a light tomato sauce served over a bed of fettuccine noodles $ 14.95

FETTUCINE ALFREDO – Creamy home made Alfredo sauce  $ 13.95

 Add a chicken breast or shrimp to your Alfredo for only $ 3.99

              ALL PASTA DISHES SERVED WITH GREEK OR CAESAR SALAD AND GARLIC BREAD

 

GREKA PLATTERS
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GREKA PLATTER #1

 

CHICKEN SOUVLAKI MOUSSAKA

(4) LAMB CHOPS 

DOLMADES

  $ 46.95

 

GREKA PLATTER #2

     BEEF SOUVLAKI, 

GREEK STYLE CHICKEN BREAST

MOUSSAKA

SPANIKOPITA

$ 46.95

 

SEAFOOD PLATTER

 

FILLET OF HALIBUT, FIILET OF SALMON, KALAMARI, 

PRAWNS & SCALLOPS

ALA PANNA 

 $ 54.95

 

MEZES PLATTER

BEEF SOUVLAKI

CHICKEN SOUVLAKI

LAMB SOUVLAKI

PRAWNS & SCALLOPS

ALA PANNA

 $ 59.95

 
 ALL PLATTERS ARE SERVED WITH RICE, ROAST POTATO VEGETABLE OF THE DAY , GREEK SALAD AND TZATZIKI

 *15% Gratuity will be added on all parties of 8 or more*

 

Prices Subject to GST
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