Niko’s

VALENTINES DAY

RESERVE YOUR TABLE TODAY
AND RECIEVE COMPLIMENTARY
LOUKOUMADES & CHOCOLATE

/4
COVERED STRAWBERRIES
TO COMPLETE YOUR ROMANTIC ' O
DINING EXPERIENCE.
GREEK TAVERNA
#NikosVDay

NikoO’s

FOOTBALL SPECIAL

LET Us CATER YOUR
SUPER BOWL PARTY witH

GREEK MEATBALL SLIDERS
CHICKEN WINGS
*SPINACH PIES - PARTY SIZE
*CHEESE PIES - PARTY SIZE
*SMOKED BBQ PULLED PORK
*BAKLAVA - PARTY SIZE
GREEK DIPs OR
ANY OF OUR REGULAR MENU ITEMS

*SPECIAL ORDER DEADLINE BY FRIDAY*
ALL AVAILABLE IN FULL & HALF TRAY SIZES

wWWW.NIKOSTAVERNA.cOm

#GreekFood

#NikosCatering



http://www.NikosTaverna.com
http://www.NikosTaverna.com

MEZE

Octopus - grilled and drizzled with fruity olive oil
red wine vinegar, capers and oregano. 16

Fried Calamari - marinara sauce and chipotle
mayonnaise. 13

Pikilia - loukaniko, meatballs, grilled zucchini,
roasted red peppers, kefalotiri. 14

Saganaki - a creamy blend of greek cheeses,
broiled then flambeed with brandy. ¢

Loukaniko - grilled sausage over arugula and
roasted red peppers. 9

Spanakopita - crispy spinach pie stuffed with
fresh herbs and creamy greek cheeses. 8

Dolmades Avgolemono - grape leaves stuffed
with ground beef and rice, avgolemono sauce. 10

Dolmadakia - grape leaves stuffed with rice and
fresh herbs, served cold. 8

Feta - creamy sheeps milk feta, capers,
peperoncino, drizzled with fruity olive oil. 8

Keftethakia - light and airy meatballs,
served with tzatziki for dipping 8

Gigantes - tomato braised giant white beans. 8
Fasolakia - tomato braised string beans. 8

Avgolemono Soup - silky egg and lemon soup,
with orzo and shredded chicken breast. 6

SPREADS

Tzatziki - yogurt, cucumber, garlic and dill. 6

Taramasalata - creamy greek caviar spread
shallots, garlic and lemon juice. 6

Hummus - chickpeas, fruity olive oil, garlic, tahini
and lemon juice. 6

Melitzanosalata - fire roasted eggplant, sweet
shallots, tomatoes. 6

Skordalia - pureed potato and garlic spread. 6

Kafteri - spicy feta cheese spread. 6

SALADS

Greek - romaine lettuce, tomatoes, red onions,
green peppers, cucumbers, peperoncini, feta
cheese and a dolmada, house vinaigrette. 11

Village - tomatoes, cucumbers, onions, feta
cheese, olive oil and oregano. 1

Garden - romaine lettuce, red onions, tomatoes
and cucumbers, red wine vinaigrette. 10

3-Bean Octopus Salad - red kidney beans, haricot
vert and chickpeas, sliced baby octopus, balsamic
vinaigrette 14

Fresh Beets - red beets and beet greens, red wine
vinaigrette, skordalia. 11

Calamari & Shrimp - tender calamari rings and
shrimp marinated in olive oil and lemon juice,
parsley, celery, carrots and onions. 13

Baby Spinach & Artichoke - roasted red peppers
walnuts and feta cheese, honey vinaigrette. 11

Health Nut Salad - mixed field greens, kidney
beans, walnuts and red onions,
honey vinaigrette 10

ADD TO YOUR SALAD

Lamb Gyro- 6 e Chicken Gyro-6 e
Felafel - 6 o Grilled Chicken-6 o
Pork Souvlaki- 6 ¢ Lamb Souvlaki-o9 e
Grilled Shrimp - 9 ¢ Chicken Souvlaki - 6

Grilled Salmon - 12

Spread Sampler - choice of three. 14




SANDWICHES

Lamb Gyro - slices of seasoned ground lamb,
lettuce, red onions, tomatoes, tzatziki on pita. 12

Chicken Gyro - slices of seasoned ground chicken,
lettuce, red onions, tomatoes, tzatziki on pita. 12

Souvlaki - chicken or pork tenderloin,
lettuce, red onions, tomatoes, tzatziki on pita. 12

Felafel - mashed-seasoned chickpea fritters,
lettuce, red onions, tomatoes, tzatziki on pita. 12

Lamb Souvlaki - marinated top round lamb,
lettuce, red onions, tomatoes, tzatziki on pita. 14

Grilled Shrimp - marinated jumbo white shrimp,
lettuce, red onions, tomatoes, tzatziki on pita. 14

Grilled Sausage and Haloumi - macedonian
lamb sausage, cypriot sheeps milk cheese, roasted
red peppers on a pita, side of tzatziki. 14

Grilled Chicken Baguette - grilled marinated
chicken cutlet, lettuce, onions, tomatoes and
mayonnaise. 12

HamBurger - grilled 10 oz sirloin burger served
on a brioche bun with lettuce, onions, tomato. 12

LamBurger - grilled 10 oz house ground lamb
burger served on a brioche bun with marinated
roasted red peppers, side of tzatziki. 14

EXTRAS

Side of Tzatziki - .75
American Cheese - 1
Feta Cheese -3
Substitute Side Vegetable - 3

ENTREES

Lamb Gyro - slices of seasoned ground lamb,
served with rice and sautéed broccoli. 17

Chicken Gyro - slices of seasoned ground chicken,
served with rice and sautéed broccoli. 17

Souvlakia - two skewers of marinated chicken or
pork tenderloin, served with rice and sautéed
broccoli. 17

Lamb Souvlakia - two skewers of marinated top
round lamb, served with rice and sautéed
broccoli. 24

Grilled Lamb Chops - lightly marinated colorado
loin chops, served with oven roasted potatoes and
sautéed broccoli. 30

Grilled Skirt Steak - lightly marinated top choice
skirt steak, served with oven roasted potatoes and
sautéed broccoli. 30

Grilled Shrimp - six marinated jumbo white
shrimp, served with rice and sautéed broccoli. 22

Grilled Atlantic Salmon - farm raised scottish
salmon, served with rice and sautéed broccoli. 23

Shrimp Santorini - six jumbo white shrimp,
sauteed with garlic, shallots, sweet cherry
tomatoes and feta cheese. over ziti pasta 22

Branzino - grilled whole, served with rice and
sautéed broccoli. MP

Pastitsio - terrine of tubular pasta, aromatic meat
sauce topped with bechamel. 16

Mousaka - terrine of baked eggplant, zucchini,
potatoes, aromatic meat sauce topped with
bechamel. 17

SIDES

FOOD ALLERGIES? SPEAK TO YOUR SERVER

Grilled Zucchini- s

Sautéed Broccoli - 5

Sautéed Spinach - 5
Oregano Fries - 4

Oven Roasted Potatoes - 5




