
Lunch Menu

Dips with pita 6"00

Homous Chickpea, garlic and tahini dip

Satziki Yogurt garlic cucumber dip

Tarama carp roe pate

Melitzanosalata eggplant, garlic & fresh herbs pate

Elioto (& pita) Kalamata olive Pate

Mezethes (Appetizers)

Pita (2 pieces)

Saganaki Pan fried kefalograviera cheese

Calamari
Deep fried , grilled or stuffed grilled

Spanakopita
Spinach, feta and herbs wrapped in crisp phyllo

Keftethes Greek meatbatts. With satziki

Dolmathes guffed grape vine leaves with satziki

Garlic Prawns Sauteed in garlic, butter lemon

Soupes (Soups) 6.oo

Avgolemono Chicken, rice and lemon

Fasolatha bmato, navy bean and vegetable soup

Fakkes Velvety lentil tomato soup

Salates (Salads) sman 6.00 Larse

Add to any salad Grilled chicken breast 4.00

Grilled black tiger prawns 7.00

Greek Salad - Caesar Salad

Marouli (Finely chopped romaine lettuce, tomato and

green onion in olive oil and red wine vinegar dressing)

Zvmarika (Pasta)

Penne in garlic cream sauce

Add chicken breast 4.00 or black tiger prawns 7.00

YiOUVetSi (served with Greek Salad) Savoury lamb shank

in aromatic tomato sauce, paired with orzo pasta 17.00
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Lunch Menu

Kirios Piata

(Served with Greek Salad, rice & potatoes - items

with * also served with satziki)

Pikilia Spinach pie, dolmathes, fried calamari,

keftethes, homous, satziki & pita

Roast Lamb Slow roasted lamb shouldero

Brlzoles Lamb rack chops on the gritl"

Moussaka Layered casserole of eggplant, zucchini, meat

sauce and bechamel 16.00

Vegan Moussaka Casserole of eggptant, zucchini,

vegetable protein sauce and vegan bechamel I 5.00

Feta Ometette 3 egg omelette with feta filling l3.OO

Grilled Halibut Fillet"
Grilled Salmon Fillet"
Garlic Prawns Sauteed in gartic, butter lemon 16.00

Calamarl Deep frled n, grilled or stuffed & grilled I 3.00

Souvlakia
(served with greek salad, rice, potatoes and satzlki)

Lamb Marinated pieces of lamb leg t4.00

Chicken Boneless skinless pieces of chicken thtgh 14.00

Beef aeel Tenderloin t6.00

Seafood Halibut, salmon, prawns & vegetables 17.00

Sandwiches
(Served with side of greek salad or cup of soup)

Pita Sandwich l2.oo

Toasted pita with grilled chicken breast, tomato slices,

romaine lettuce and satziki

Donair I 2.oo

Thin whole wheat pita stuffed with lamb or chicken, tomato,

romaine lettuce and satziki
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PASPAROS
TAVERNA

TAKE OUT MENU

132 west 3rd street
N.Vancouver, BC

V7M I E8

Phone: 604-980-03 3 I

e m ail: in fo@pas paros.co m

www.pasparos.com

hours of operation

Mon - Thu l2pm - l0:30pm
Friday l2pm - Il:30pm

Saturday 4pm - ll:30pm
Sunday 4pm - l0:30pm

prices subject to sales tax



Din ne r Menu

Dips with pita 7.so

HOmOuS Chickpea, garlic and tahini dip(vegan)

Tarama Carp roe pate

Elioto Kalamata otive Pate

Melitzanosalata Roasted eggptant, garlic & fresh

herbs pate

3 Dip Sampler Try any 3 of the above dips

Mezethes (Appetizers)

Pita (2 pieces) 3.oo

Saganaki Pan fried kefalograviera cheese 9.50

Calamari Deep fried , grilled or stuffed & grilled 11.50

Gaflic Prawns Sauteed in garlic, butter lemon 14.50

Grilled Oysters
Fresh oysters baked in white wine, tabasco, worcestershire,

then grilled & topped with sauce reduction 13.00

Mussels
Steamed in white wine and fresh herb tomato sauce 15.50

Spanakopitd, Spinach, feta and herbs wrapped in crisp

phyllo 8. 5 0

Keftethes Greek meatballs. Served with satziki 9.50

Dolmathes Stuffed grape vine leaves with satziki g.5O

Pikilia (Appetizer Platter)
small (for tow) 26.00 large (for four) 48.00

An assortment of keftethes, dolmathes,

spanakopita, deep-fried calamari, satziki & pita

Soupes (Soups) 8.oo

Avgolemono Chicken, rice and lemon

Fasolatha tumato, navy bean and vegetable soup

Fakkes Velvety lentil tomato soup

Salates (Salads)

Greek Salad Smalt 8.50 Large

Caesar Salad

MafOUli Finely chopped romaine lettuce, tomato

green onion in olive oil and red wine vinegar
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Dinner Menu

Zymarika (Pasta)

Penne with Chicken t8.oo

Penne in garlic cream sauce with sliced chicken breast

Penne with Black Tiger Prawns z2.oo

Penne in garlic cream sauce with grilled black tiger prewns

Kokkinisto 2o.oo

Lamb shoulder in rich tomato sauce - served with penne

pasta and grated kefalograviera cheese

Yiouvetsi (served with greek salad)

Lamb Shank prepared in a fresh tomato, cinnamon and

bahari sauce, Accompanied by orzo pasta, topped with

grated kefalograviera cheese

Kirios Piata (Entrees)

(Served with greek salad, rice, roast potatoes,

daily vegetable and items with * also served with

satz i ki )

Roast Lamb stow roasted lamb shoulder *

Brizoles Lamb Rack Chops marinated and grilled to

perfection "

Baby Back Ribs

Danish baby back ribs rubbed in greek spices & grilled with

a light olive oil & lemon brushing *

Half Chicken Partiatly deboned & marinated broiled'

chicken " 2r.00

Moussaka Layered casserole of eggplant, zucchini, meat

sauce and bechamel 20.00

Vegan Moussaka Casserole of eggplant, zucchini,

vegetable protein sauce and vegan bechamel r 9.00

Spanakopita Dinner 2 pieces spanakopita with greek

salad, rice, potatoes, vegetables * r 7.00

Calamari Deep fried , gritled or stuffed & grilted * l9.OO

Grilled Halibut Fillet"
Grilled Salmon Fillet"

Dinner Menu

Souvlakia
(served with greek salad, rice, potatoes, daily

vegetable and satziki)

Lamb Marinated pieces of lamb leg l9.OO

Chicken Boneless skinless pieces of chicken thighlS.OO

Beef aeef Tendeiloin 22.00

Seafood Hatibut, salmon, prawns & vegetables 23.00

Prawn Griled black tiger prawns 2l .00

Piateles qia thvo (Platters for two)
(Served greek salad, rice, roast potatoes, daily

vegetable, satziki and pita)

Platter #l
Roast Lamb, Moussaka, Dolmathes, Spanakopita & Deep

Fried Calamari 58.00

Platter #2

Broiled partially deboned half chicken, Brizoles, Moussaka &

Seafood Brochette 78.00

De s se rts
Baclava
Almonds, toasted sesame seeds and honey syrup,
between crispy sheets of phyllo pastry.

Crdme Caramel
A light custard with a delicate caramel topping.

Ekmek Kataifi

6.00
layered

6.00

7.00
A delicious layered dessert with honey syrup infused
kataifi pastry custard, tossed crumbled nuts and whipped
cream.

Mud Pie s.00
Chocolate ice cream pie with nuts and chocolate fudge
topping.

Cheesecake
Baked cheesecake with a sour cherry topping

Bougatsa 8.oo
An old favourite: Crispy fyllo pocket filled with a light and
creamy semolina custard, served hot and dusted with
icing sugar and ground cinnamon
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Garlic Prawns Sauteed in garlic, butter lemon 22.00


