KALYVIA SANDWICHES KALYVIA PIZZA k - *-'_.-
Fresh, Home-made, Kalyvia Taste of Our Village Recipes
: . and garlic. ’ ¥
dressing. y '_: r r{ﬁ. . 5
Souvlaki on a Pita or Bun : . 4
o o o $18.00
Served with tzatziki, tomatoes, onions and our special L o r g ‘
’ raP &
mozzarella cheese
5 ; / fi II h : , B A
Add Sautéed Mushrooms $1.50 . Select from Mozzare a Cheese, Pepperoni, Bacon
: .*'I f‘,‘ .#-'-
.| sha

for one . for two ,.6;,'
Gyro on a Pita $7.50 - .
Home-made seasoned Pork or Chicken gyro. Served Kalyvia’s own Pizza ; $10.00 "’ $18. 00
Greek Style Pizza . $10 OO
Lamb $8.95 Chicken $7.95 Pork $7.95 f Tomato sauce, green peppers, tomatoes, feta
Kalyvia dressing. U Med Lg
$7.95 Kalywa’s Basu: Pizza  $12.00 $14.00 $16.00
b ol
NY Sirloin Steak on a Bun $12.95 Each add/tlonal topping sm $1.50 med $2.00
" Mushrooms, Onions, Artichokes, Tomatoes,
Add Fried Onions o X $1.50 f Green Peppers, Hot Peppers, Pineapple and Black Olives.
KALYVIA A’ LA CARTE SIDE DISHES
Feta Fries _ g o $5.95

--4.

Hamburger
Home-made, grilled on a toasted bun, served with
tomato, lettuce and onion.

with tzatziki, tomatoes, onions and our special Kalyvia Tomato sauce, artichokes, tomatoes, feta, mozzarella
Home-made, seasoned, grilled to your taste. ¥ and black olives. o “,’
Sm
With Kalyvia’s home-made tomato sauce and
Grilled to your taste. .
Add Fries, Feta Fries or Elliniki Salad $3.95 'T__;j B member we o have Pizos oGO
~ KALYVIA’S CHILDREN MENU

~ Prices include a fountain soft drink.
Souvlaki Sticks

AL 495 - Pork, Chicken or Lamb served with French fries.

Oven Roasted Greek Style Lemon Potatoes $3.95 J Substitute Feta Fries for only $1.00

Seasoned, Baked, Steamed Rice $3.95 jChicken Fingers -
Served with French Fries.

Grilled or Pan Sautéed Vegetables of the Day $6.95 Substitute Feta Fries for only $1.00

Feta and Olives Combo $7.95 Spaghetti with Tomato Sauce
With extra virgin olive oil and oregano. 1

Spaghetti with Meat Sauce

’ paghetti.with Meat Balls
-

Horta
Endive, with Greek extra virgin olive oil and lemon.

Sliced Tomatoes
With extra virgin olive oil and oregano.

Cucumber SIices'. .

With vinegar and extra virgin olive oil and oregano.

Garlic Bread ' _ R 5. $2.95 420 Danforth Avenue
' i .95 $2.95 116-463-3333 » 416-406-6 66 0 www.kalywa.com
$4.95 Ralyvia is a landmariin 10ro ree to n and is a pioneer for traditional Authentic
!-W ee uisine with a family friendly menu and staff.
We are pen'from 17am Monday to Sunday.
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PiZzza Basic
Each additional topping $0.75

.-
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all starte d here in 1990 with Mike and Peter Tsafatinos from Kalyvia, a little village near
;"'?" . - Sparti in southern Greece. After many years of success and hard work,
' they successfully passed on their talents of creation to their two sons Jim and Jim,
who continue to bring you traditional authentic homemade Greek dishes

following Kalyvia’s“Taste of Our Village” family recipes.

g = Planning an Event, Party, or other Function?
. Let Kalyvia help.

Chef’s Daily Specials..... Ask Your Server
- : Inquire about our Gift Certificates, Catering, Special Occasions,
= Applicable Taxesand Gratuity Not Includec Reservations and about Buying a Bottle of our Special Kalyvia Dressing



DIPS & SPREADS SALADS & VEGETABLES in Season PIKILIA COMBOS Souvlaki Dinners

All Dips & Spreads are served Elliniki _ Sm $6.95 Lg $10.95 .~ One of the most popular dishes all over Greece. Kalyvia’s renowned home-made Souvlaki Dinners are
i 7 i - - A variety mix of grilled or fried mezedakia marinated in our own Kalyvia secrete recipe, grilled to
with grilled pita bread. Greek salad with lettuce, tomatoes, onions, green = L 4 9 Y, 2

peppers, cucumber, olives, feta cheese and our + dressin
b . AN F e 9.
Tzatziki 6.95 Kalyvia wllag d —— . - We have the followmg Pikilia platters at Kalyvia, served Sm. Lg.
Kalyvia’s Greek style garlic cucumber yogurt dip. f Horiatiki 2 o R Sm $9.95 © Lg $13.95 with Elliniki (Greek) Salad, Greek Style Lemon Roast Lamb $15.95 $17.95
The best home made tzatziki on the Danforth. Kalyvia’s traditional Greek village salad with tomatoes, Potatoes, Seasoned Baked Steamed Rice, Garlic Bread. Beef $15.95 $17.95
Melitzanosalata 6.95 .;."ﬁ DA LA A o RIS Seafood Pikilia 1 $59.95 " Chicken $13.95 $15.95
A classic Greek eggplant puree dip with a .'.1{:‘ ] 4 9 9. _ Garides, Calamari, Scallops, Grilled Octopus, Pan Fr/ed e Pork $13.95 $15.95
“Taste of Our Village”. " Maroulosalata " """ sm $7.95 ' Lg $11.95 Bakaliaro and served with Horta or Vegetables. g : .
Crispy romaine lettuce hearts, fresh green onions, M at Plkllla M all a4 '
qumus . = r—— 6.95 Greek red wine vinegar, a pinch of salt, tossed in Greek 3 : e : $ LR SEAFOOD
Chlckpea puree with tahini and gar[lc dlp. T /i " Grilled Chicken Breast, Ontario Lamb Chops, Qual/, ' > ol
A Kalyvia favourite. extra virgin olive oi Bifteki, Loukaniko and Pork Sticks. 4 F = Served with Elliniki (Greek) Salad,/Greek Style Lemon
! e s A p— " Roast Potatoes, Seasoned Baked / Steamed Rice,
Skordalia 6.95 g:.:)syargfvzsgg lettuce hearts, Z;?ofzzss croc!tgnf".gs il Spec!al A Tur_f e 1$52.95 = vegetables and Garlic Bread.
Kalyvia’s pureed potato and garlic spread. bl ’_ < Garides Kalyvia, Scallops, Ontario Lamb Chops, d .
B /a5sic Greekdish it AL icalyvialil s oo Te e - parmesan cheese, tossed in Caesar dressing. Bifteki, Chicken and Pork Souvlaki Sticks. Catch of the Day Market Price
Taramosalata 6.95 {'_°l'7'tl"‘ - N —— — 6.95 Gyro Pikilia $25.00  Grilled Octopus $22.95
Red caviar puree spread. Home made and simply AR e e ) i ey s Kalyvia’s home-made Chicken and Pork Gyros. i -
I A ﬁ7)'o - nto‘?s Greek town : o4 o PR and Ien'_ron. A traditional Greek side dish with fish o Gr-'“ed calam‘-’!" $16.95
- _ \ ? meat dishes. Fried Calamari $16.95
Tirokafteri 7, a 4 69 ' Pan Sautéed Veaetabl S ) .
Spicy Greek feta cheese spread. A traditional j an Sautéed Vegetables in Season w A/l Kalyvia Entrees and Dinners are served with Elliniki St_Uffed Cala_marl $19.95
Greek dip with a home-made Kalyvia flavour. _ Seasoned Wth herb S/ ot ices. (Greek) Salad, Greek Style Lemon Roast Potatoes, With baby shrimps and scallops.
Combination of any three from b Add grllled chicken or Seasoned Baked / Steamed Rice, Tzatziki and Garlic Bread. Bakaliaro: Boneless Salted Cod $18.95
the above dips / spreads 13.95 chlcken or pork gyro to any salad $5.00 Pan-fried in Greek olive oil served with skordalia,
B, e Kalywa s own chicken or pork gyro or both. =5 y horta and lemon wedges.
- ¥ -
" HOT & coLD MEZE (APPETIZERS) Mousaka s14.05 5§ Salmon Fillet ' © 21895
A Kalyvia home-made casserole of layers of eggplant, = >€dsonedana oven baked.
LY " — . potatoes, spiced ground meat, topped with a creamy . i i .
Avgolemono $4.95 " Double Pork or Chicken Souvlaki on a Stick * $6.50 bschalie - s0PmB Y Baked to 2o/ IEr ot tiorn ?anfles‘ Kalyvia - $19.95
o . ’ 4 autéed in white wine and Kalyvia’s home-made
Kalyvia’s own Greek style chicken rice soup. = Wlth Kalyvia’s home-made village dressing and tzatziki. Deserves two OPAS’!! B e
With Greek Salad m $8 95 . Double Lamb Souvlaki on a Stlck“$7 50 " § Spanakopitakia or Tiropitakia Dinner Scallops ’ ¥ o $19.95
SEELEL OF A ’$‘l1 .95 = With Kalyvia’s home-made wIIage dressing and tzatziki. - I-toTe-made, spinach or cheese pies or both. Sautéed in white Wine and Kalyvia’s home-made
Flambéed at your table with Metaxa brandy. OPA! _ Paidakia by the Plece $4.95 Pikilia—C_omb';- for One tomato sauce. -
Loukaniko f $6 95 g"csa’ io lamb chops, 97 ,Il(led to your taste. i | ; ‘; Grilled, Ontario Lamb Chop, Loukaniko, Bifteki and Seafood Combo for One $19.95
rder as man i
prartan SLYEEEEEEREERE SviiiT BTSnge e S AR LS ,‘ POfk Stick Souvlaki. W'W Scallops and shrimps, sautéed in white wine
Grilled or Fried Calamari ' $12 95 Ortlkla by the Piece $4.95 f; Paidakia "f.“ and Kalyvia’s home-made tomato sauce.
}Ser ved W’g’ Kaly wa"s own tzatziki with fr esh 4 Ontario lamb chops. Seasoned with Kalyvia’s own Ay ealy A - ca g
emon Weages S “herbs and spices, grilled to your taste and perfection. . k . &
ikl A - " KALYVIA MAKARONADA (PASTA
Charbroiled octopus tomatoes, onions and tzatziki. : '- Pork Chops p— $16.95 ( )
1 P - - * 2 Seasoned pork chops with herbs and spices, Makaronada/Pasta dishes served Greek Salad
Oktapodi Toursi $‘|5.:‘5‘l flpanakodplta!(la h' > $6.95 5~ _ grilled to your taste and perfection. - ' Q and Garlic Bread.
Marinated octopus. ' ome-made spinach pies. e G . <o
I - . Ortikia - $17.95  pastitsio M. $13.95
Garides $14.95 Tiropitakia *‘N e - - $6.95 2 butterflied quails, seasoned and grilled to your perfection. " A favourite Kalyvia baked pasta dish with ground
Shrimps, sauteed in white wine and Kalyvia’s Home-made{cheese pies. Baw :’% . ! Biftekia " $13.95 beef and béchamel sauce.
hor a0 sauce. Mushrooms A’la Kalyvia & $6.95 , AT ; :
? : ; y e . 3 grilled chopped sirloin patties, seasoned with . Makaronada with Kema $13.95
S<:al!op§ - . . ; - $14.95 With herbs / splgis‘ and sautéed with Metaxa brandy. herb and spices. ' Spaghetti with home-made meat sauce.
Sautéed in a white wine and Kalyvia’s Greek Feta Fries of & r d ‘ $5.95 - k '
home-made tomato sauce. Fri ith fota. Kalyvia dressi AP . Chicken Breast $16.95 Makaronada with Keftedes $14.95
X fies Ritl) 1€ Len aly VI U CogI it R OT €Jal o: Two generous pieces of seasoned grilled chicken. Spaghetti with home-made meatballs.
Bakaliaro $14.95 Kalyvia Style Feta & Olives . $7.95 e '
Pan fried boneless salted cod with skordalia. - \Served in Greek extra virgin olive oif with a NeW York Sirloin Steak $24.95 Makaronada with Ntomata $13.95
< 120z, grilled to your taste. 3 Spaghetti with home-made tomato sauce.
Dolmades . e $7.95 SP’”’k/e of oregano. . - ’ I
Traditional stuffed vine leaves with lean ground C b ‘P‘ Add yarides (shrimps) in Kalyvia’s . Makaronada a la Kalyvia $13.95
; /s ombo Ka YVidEOTI WO $16.95 tomato sauce and sautéed in wine $6.00 Spaghetti with grated cheese
beef and r "i’ = . Keftedakia, Oktapodi Toursi, Loukaniko, Dolmades, " ‘.
Kefted" akia " B $6.95 Spanakopitakia and Tiropitakia, Served with Tzatziki, )

B3 “*ﬁ .
pecials..... Ask Your Server * ﬁ .
ertlflcates, Catering, Special Occas:ons,

g rReservations and & bout E uylng a Bottle of our Special Kalyvia Dressn;g

- = WY o

Grilled Pita or Garlic Bread. A great way to sample many
Kalyvia favourites...add a glass or bottle of white or red
Greek house wine....Opa! Opa!

Greek style meat balls wit
in a home-made tomato sauce.

(appetizers) served in platters where everyone shares. your taste and drizzled with our famous special Kalyvia

4



