
 

 

 
 

Starters and Soups 
 

Creamy Tomato Basil Soup  and Fresh Baguette    Cup   3.50  Bowl   4.50 

Beef Borscht with Sour Cream and Fresh Baguette    Cup    4.95  Bowl     7.95 

Baked Feta Cheese and Artichoke Dip with Grilled Pita       8.50 

Mango Salsa with Pita Chips         7.50 

Lamb Kofta Sliders on Mini Hamburger Buns with     Three Burgers    8.95     Six Burgers    14.95 
Honey-Mustard Aioli, Cucumbers and Chives 

Gyros Empanadas Three Flaky Pastries Filled with Gyro Meat, served with Tzatziki Sauce  10.95 

Calamari Crispy Calamari served with Tzatziki Sauce and Sriracha Emulsion     9.95 

Spanakopita Layers of Phyllo Pastry filled with Spinach, Feta, Scallions and Fresh Dill on a bed of      8.95 
Field Greens with Balsamic Vinaigrette  

Eggplant Milanese Crispy Eggplant, Tomatoes, Fresh Mozzarella, Fresh Basil and Balsamic Glaze  8.95 

Grilled Baguette Topped with Feta Cheese Crumbles and Red Wine Vinaigrette    6.50 

Kafé 421 Signature Dips with Pita Bread:  Hummus, Tapenade, Roasted Eggplant or Tzatziki  
 One Dip  5.50  Two Dips  7.50    Three Dips  9.50       Four Dips  11.50 

 

Salads 
Kafé 421 Sampler Chicken Salad with Grapes and Almonds, Mediterranean Pasta Salad, Grilled Pita 10.95 
and Your Choice of Tomato Basil Soup or Soup of The Day     

Soup and Salad Combo Choice of Caesar or Mixed Green Salad with a Cup of Tomato Basil Soup  7.95 
or Soup of the Day  
Substitute a Spring Greens Salad, Greek Salad, Spinach Salad or Cup of Borscht for $1.25 

Grilled Chicken Salad Field Greens, Roasted Red Beets and Oranges, Gorgonzola Cheese and   11.95 
Orange-Sesame Dressing    

Chicken Chopped Salad Roasted Chicken, Bacon, Avocadoes, Tomatoes, Gorgonzola Cheese,   12.95 
Scallions, Wonton Crisps, Red Grapes, Romaine, Field Greens and Honey Dijon Vinaigrette     

Grilled Salmon Salad Field Greens in Balsamic Vinaigrette with Tomatoes, Cucumbers,    12.95 
Balsamic Glaze and Mango Salsa   

Steak Cobb Salad Grilled Petite Tenderloin, Romaine Hearts, Tomatoes, Avocadoes, Hard Boiled Eggs,  12.95 
Gorgonzola Cheese, Scallions and Crispy Bacon with Mint-Lime Vinaigrette   

Greek Romaine Hearts, Cucumbers, Tomatoes, Green Peppers, Kalamata Olives, Red Onions, Feta Cheese  
and Oregano Vinaigrette    

Small 8.50       Large 9.95                Serves 4 - 6 People 15.50 

Caesar Romaine Hearts, Roma Tomatoes, Homemade Croutons, Creamy Caesar Dressing and Fresh Parmesan 
    Small 7.50  Large 9.50 

Spring Greens Field Greens, Tomatoes, Cucumbers, Carrots, Gorgonzola Cheese and Balsamic Vinaigrette  
    Small 7.50  Large 9.50 

Spinach Pears, Strawberries, Gorgonzola Cheese, Dried Cranberries, Walnuts and Orange-Sesame Dressing   

 Small 8.50    Large 9.95 
 

Add a Grilled Chicken Breast for $3 or 4 Grilled Shrimp for $5 

 

 



 

 

 

Entrées 
Beef Tenderloin Grilled 10 oz. Tenderloin, Sour Cream Mashed Potatoes, Green Beans and  17.95 
Mushroom Marsala Sauce 

Gyros Platter Sliced Gyros, Tomatoes, Onions, Tzatziki Sauce, Pita Triangles, Greek Village Salad  13.95 
and French Fries    
          
Pollo Chicken Breast with Shiitake Mushrooms, Sautéed Spinach,  Sour Cream Mashed Potatoes,  14.95 
Saffron Wine Broth and Caramelized Onions 

Dukkah Spiced Chicken Crusted in a blend of Hazelnuts, Pistachios, Cumin and Coriander, with   14.95  
Sautéed Broccoli and Israeli Couscous 

Eggplant Parmesan Crispy Eggplant, Pomodoro Sauce, Fresh Mozzarella and Basil served   14.95 
on a Bed of Linguine            

Grilled Atlantic Salmon Sour Cream Mashed Potatoes, Sautéed Spinach, Balsamic Glaze  17.95 
and Pear-Fennel Slaw 

Moules Frites Steaming Blue Point Mussels in a Red Coconut Curry Broth served with Handcut  13.95 
French Fries and Toasted Baguette           

Cardel Pan Seared Sea Scallops with Coconut Risotto and Mango Salsa     17.95 

Bouillabaisse Provençal Salmon, Shrimp, Sea Scallops and Mussels in a Tomato-Vegetable Stew  17.95 
with Potatoes, Fresh Herbs and Grilled Baguette   

Pastas 
Linguine Bolognese Seasoned Ground Beef, Tomatoes, Button Mushrooms     15.50 
and Herbs with Fresh Parmesan  

Shrimp Santorini Linguine, Sautéed Shrimp, Spinach, Tomatoes, Fresh Basil, Lemon Wine Sauce  16.50  
and Feta Cheese            

Blackened Salmon Fettuccine Asparagus, Tomatoes, Fresh Basil, Tomato-Garlic Cream Sauce  16.50 
and Parmesan Cheese  

Chicken Balsamico Linguine with Mushrooms, Asparagus, Tomatoes, Balsamic Cream   15.50 
Sauce and Feta Cheese      

Artichoke and Portabella Penne Artichoke Hearts, Sun-Dried Tomatoes, Portabella Mushrooms, 14.50 
Fresh Oregano and Parmesan Cheese tossed in Olive Oil, White Wine and Garlic     

Chicken Alfredo Fettuccine, Fresh Basil and Parmesan Cheese       13.50 
 

Butternut Squash Ravioli in Sage Butter Sauce with Fresh Parmesan and Pine Nuts   14.50 
 
 

 
Burgers & Sandwiches 

Served with a choice of Field Greens, Caesar Salad, Cup of Soup or Fresh Cut French Fries 
Substitute a Spring Greens Salad, Greek Salad, Spinach Salad or a Cup of Borscht for $1.25 

Kafe 421 Burger ½ Pound Angus Beef served with Lettuce, Tomatoes, Crispy Onions and   8.95 
Choice of Cheddar or Swiss Cheese Add Bacon or Sautéed Mushrooms for $1.00 

Lamb Burger ½ Pound Seasoned Ground Lamb, Cucumber-Mint Raita, Cucumbers and Red Onions  9.95 
on Grilled Vienna Bread  

Pork Loin Sandwich Roasted Pork Loin, Swiss Cheese, Thick Cut Bacon, Spinach,    9.95 
Avocado and Scallion Mayonnaise on Toasted Whole Grain Bread         

Pavo Roasted Turkey Breast, Cucumbers, Tomatoes, Guacamole, Crispy Onions and Honey-Mustard  9.95  
Aioli on Grilled Pita                 

Chicken Panini Grilled Chicken Breast, Mozzarella Cheese, Fresh Tomato, Spinach and    9.95 
Sundried Tomato Pesto on Vienna Bread 

Eggplant Milanese Crispy Slices of Eggplant, Roasted Red Pepper, Tomatoes, Fresh Mozzarella, Pesto  9.95 
And Fresh Spinach on Vienna Bread  

 
 

     


