Lefkes Signature Sushi

Kani Salad Crab, cucumber, scallion masago, spicy |
mayo, tempura flakes 125/HT 225/FT ‘

Yellowtail Crudo Thinly sliced with special sauce,
Jjalapeno & scallion 145/HT 280/FT

Crispy Rice Choice of spicy tuna, crab salad or spicy
salmon with avocado, kabayaki, arare, tempura
flakes, masago, furikake 155/HT 295/FT

Avocado Bomba Half avocado stuffed with choice
of spicy tuna, crab or spicy salmon, topped with
kabayaki, tempura flakes, scallion, furikake, spicy
mayo 200/HT 395/FT

Classic Rolls Choice of 10, 180/platter

Tuna, california, salmon, eel, yellowtail, spicy tuna,
spicy salmon or crab. Add cucumber, avocado, spicy
mayo or eel sauce to any roll

Signature Rolls Choice of 10, 280/platter

The Lefkes, 1/b lobster, avocado, cucumber, truffle
mayo, tobiko, furikake

Santorini, Shrimp tempura, cucumber, avocado,
crab, scallion, wasabi tobiko, spicy mayo, kabayaki
Delray, Shrimp tempura, spicy scallop, shrimp ,crab
masago, scallion, asparagus, avocado, soy paper |
Angry Tuna, Spicy tuna, avocado, scallion, garlic ‘
flakes, sriracha, kabayaki |
Dynamite, Spicy tuna, avocado, cucumber, seared ‘
yellowtail, crispy onion, chef’s spiced soy sauce |
Hades Trydent, Yellowtail, avocado, scallion, wasabi |
tobiko, spicy mayo

Firecracker, Spicy crab, tempura flakes, masago,
scallion, spicy tuna, crispy onion, kabayaki

Sweet Potato Crunch(v), Asparagus, avocado,
cucumber, sweet potato tempura, kabayaki

Please inquire about our sushi/sashimi platters
or any other custom requests

CONTACT US

(201) 408 4444
495 Sylvan Avenue
Englewood Cliffs, NJ 07632
info@lefkesnj.com
www.lefkesnj.com

LEFKES

Bl ATORIO

ATERING

CORPORATE & SPECIAL
EVENTS




Appetizers
Half Tray(HT) - Serves 10-15
Full Tray(FT) - Serves 20-25

Greek Dips Tzatziki, tarama, melitzanasalata, spicy
feta, skordalia or hummus. All served with pita
45/per selection (1 pint serving)

Saganaki Bites Crispy rich graviera cheese with
aged sour & sweet cherry preserves 125/HT 225/FT

Grilled Octopus Char-grilled Spanish octopus, red
onion, red & yellow pepper, red wine vinaigrette
180/7HT 390/FT

Veal Keftedakia Herb spiced meatballs with feta &
homemade tomato sauce 140/HT 270/FT

Spanakopita Flaky spinach pie with mixed seasonal
greens, aromatic herbs & feta cheese 110/HT 190/FT

Lefkes Mussels SChoice of herb infused red or
white wine sauce 120/HT 210/FT

Fried Calamari Pan fried, golden & crispy with
homemade marinara 150/HT 265/FT

Diver Scallops Pan seared scallops served with
parsnip puree 270/HT 490/FT

Eggplant Imam Oven baked Italian eggplant with
Greek feta, caramelized sweet onions, homemade
tomato sauce & basil oil 270/HT 490/FT

Stuffed Grape Leaves Housemade blanched grape

leaves stuffed with rice, fresh herbs & aromatic spices
90/HT 165/FT

Signature Homemade Desserts
Baklava 65/HT 125/FT Bougatsa /0/HT 135/FT

Ekmek 70/HT 135/FT Orange Cake 65/HT 125/FT

Chocolate Pave 120/HT 235/FT
Tiramisu 85/HT 130/FT

Salads

Greek vine ripened tomatoes, cucumbers, peppers,
Kalamata olives, onions & Greek feta 125/HT 245/FT
Colorful Beet Roasted red beets, organic seasonal
mixed greens, manouri cheese, toasted walnuts &
orange supreme 110/HT 215/FT

Burrata Baby arugula, caramelized figs, blood
oranges, pomegranate, toasted almonds, aged
balsamic vinaigrette 120/HT 215/FT

Marouli Shredded romaine lettuce, red cabbage,
endives, tomatillos, crumbled feta & dil, lemon-olive
oil dressing 95/HT 185/FT

Classic Caesar Kale, sharp graviera cheese &
croutons 95/HT 185/FT

Tuna Sesame crusted tuna, arugula, tomato,
carrot, radish, ginger dressing & crispy wontons
185/HT 340/FT

Grilled Halloumi Baby arugula, marinated sweet
peppers, crispy artichokes, balsamic vinaigrette
95/HT 185/FT

Salad Add-Ons

Chicken 45/HT 85/FT ~ Salmon 110/HT 215/FT
Shrimp 110/HT 215/FT Tuna 165/HT 325/FT
Pastas

Spicy Rigatoni Housemade pasta with Calabria
chili in a classic vodka sauce finished with Grana
Padano cheese 90/HT 180/FT

Linguine & Clams Garlic, butter & parsley white
wine sauce 175/HT 290/FT

Seafood Pasta Shrimp, calamari, mussels & clams
in a light bisque sauce 210/HT 385/FT

Shrimp Santorini Wild jumbo shrimp, homemade
tomato sauce, feta & ouzo 170/HT 320/FT
Mushroom Risotto Seasonal mushrooms, white
truffle oil & crispy manouri cheese 160/HT 295/FT
Beef Ragu Braised beef in a savory red wine sauce
with fresh rosemary & homemade rigatoni 2000/HT
380/FT

Entrees

Beef Gyro Mini beef gyros 140/HT 275/FT
Chicken Gyro Mini chicken gyros 120/HT 235/FT
Chicken Souvlaki Chicken kebabs 145/HT 285/FT
Lamb Souvlaki Lamb kebabs 230/HT 440/FT
Kobe Beef Sliders Topped with crispy bacon,
aged cheddar, pickles, chipotle aioli 115/HT 230/FT
Lobster Roll Maine lobster meat, avocado &
lettuce 22/pc (10 min)

Vegetable Ciabatta Grilled halloumi, sauteed
mushrooms, pickled onion, balsamic 15/pc (10 Min)
Moussaka Layers of beef ragu, Italian eggplant,
potatoes & creamy bechamel 160/HT 325/FT
Greek Lasagna Layers of homemade pasta, rich
meat sauce topped with bechamel 140/HT 280/FT
Lamb Chops Herb marinated Australian lamb
chops & Greek chimichurri sauce 280/HT 555/FT
Chicken Milanese Pan fried, shaved parmesan
with side of seasonal mixed greens 165/HT 290/FT
Mykonos Prime Prime short rib, fire roasted
peppers, aged Graviera, horseradish cream on
grilled ciabatta, calabrian chili jus 24/pc (10 min)
Lavraki/Branzino Mediterranean Sea bass, served
filleted with ladolemono 200/HT 380/FT

Salmon Char-grilled Faroe Island salmon,
cauliflower purée 200/HT 380/FT

Miso Cod or Salmon Choice of, grilled and
finished with a miso-honey glaze 230/HT 420/FT
Crispy Cod Golden crusted Atlantic cod with a
creamy almond/garlic puree 230/HT 420/FT

Accompaniments

Roasted Lemon Potatoes 70/HT 130/FT
Handcut Feta Fries 55/HT 100/FT

Brussels Sprouts 65/HT 125/FT

Charred Cauliflower 65/HT 125/FT

Broccoli Rabe or Asparagus 65/HT 125/FT
Sweet Golden Greek Peppers 70/HT 130/FT



