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COLD APPETIZERS

HAMMO S
Garbanzo with 
sesame seed oil, 
tahini, lemon 
juice and garlic.

7.00 
w/ ground  meat 10.00

w/gyro 13.00                

MUTABBAL 
(BABA GANNUJ)
Eggplant Dip. Roasted 
eggplant, mixed with garlic, 
oil, tahini & lemon juice. 

7.00                MUHAMMA RA
A special dip of crushed walnuts, 
a mild peppery paste with
pomegranate molasses

9.00                

TABBULEH
Chopped parsley, cracked wheat, 
tomatoes, onion, lemon juice & oil

7.00                JAJEK
A mixture of yogurt, diced 
cucumbers, mint, dill 
and a dash of garlic.

7.00                

GREEK C HEE SE PLATE
Traditional Greek & Armenian 
cheese platter. Slices of Feta 
cheese, fresh cucumber, 
tomatoes, marinated 
olives and mint.

10.00                MOUSAKKA
Traditional Greek baked eggplants 
with onions, tomatoes and 
peppers. Veggie item. 
(Can be served Hot upon request)

9.00                

MA NTEE
Mini meat pies, oven baked and 
topped with tomato broth & light 
garlic yogurt.

13.00                

CHICKEN SHAWERMA 
APPETIZER
Specially marinated chicken 
breast, cut & served with 
lettuce, tomatoes and Elena’s 
garlic sauce 

13.00                SHRIMP APPE TI ZER
An assortment of Grilled barbecued 
marinated shrimp with a special 
white wine buttery sauce. (8 pieces)
 

14.00                

QUAIL APPE TI ZER
Fire grilled marinated quail (Lore) 
cut into bite size pieces. 
(2 Whole Quails)

12.00                CA LAMA RI APPE TI ZER
Strips of Calamari, Golden and 
crispy, served with a special 
spicy house mayo sauce.
        

13.00                DUO-C OMB O 
(2PCS of each)
A combo of Cheese Boreg
and Beef Kofta

12.00                

C HEE SE B OREG   (3PC S)
A crispy light turnover (borek), 
stuffed with a mixture of 
different cheeses.

11.00                

BEEF KOF TA (4PC S) 
A mixture of bulgur cracked wheat, 
onions, & ground beef forms a 
hollow shell for a delicious stuffing 
made with grounded beef & sautéed 
onion mix.

11.00                

SPINAC H B OREG 
(4PC S)
Fresh baked dough stuffed with 
spinach, walnuts and veggie mix.

11.00                

BEEF SHAWERMA 
APPETIZER
Marinated tender beef tri-tip, 
cut and served with broiled 
tomato, onion parsley mix

13.00                

FA LAFEL    (5  PC S)
Spheres of crushed chickpeas and 
spices, served with lettuce, tomatoes, 
parsley and tahini.

10.00                

SA RMA  (WA RAK E NAB)
Elena’s secret recipe. 
Traditional stuffed grape 
leaves, made with rice and 
vegetables.(4 pieces)        

7.00
w/meat 

10.00                

EEC H
Traditional peppery armenian 
bulgur salad made with sauteed 
onion, tomatoes and herb spices.

9.00                EGGPLA NT SA LA D
(VEGAN BABA GANNUJ)
Vegan Baba gannuj. Smokey roasted 
eggplants mixed with fresh cut veggies 
and a  lemony oil dressing. 

9.00                

HA LOUME C HEE SE
Traditional Greek baked eggplants 
with onions, tomatoes and peppers. 
Veggie item. Can be served cold or hot.

12.00                

SAMPLER F OR T WO
A sharable assortment of 
Hammos, Moutabell, Tabbuleh, 
Muhammara and Labni. 

11.00                

LABNI
Armenian Yogurt cheese 
topped with dried mint, 
crushed allepo peppers and 
diced cucumbers.

7.00                

HOT APPETIZERS



CHICKEN SHISH KEBAB (THIGH) 
Chicken thigh, marinated 
and grilled.

18.00                

BEEF LULA KEBAB PLATE
Elena’s special recipe, grounded 
beef Lula kebab.

18.00                C HIC KE N LULA KEBAB 
Grounded chicken Lula kebab, 
mixed with authentic spices.

16.00                

CHICKEN SHAWERMA PLATE 
Specially marinated chicken breast, 
cut & served with lettuce, tomatoes 
garlic sauce.

20.00                URFA KEBAB (SEASONAL) 
Fresh cut Italian eggplants sandwiched 
between our special ground beef kebab. 
Served with spiced broiled tomatoes.

21.00                

BABY PORK SPARE RIBS
Tender Baby back pork ribs, 
marinated in Elena’s secret 
recipe, flame grilled.      

 19 .00                

SPECIALTIES

BEEF SHI SH KEBAB
A very tender and moist 
selection of beef shish 
filet, grilled.

19.50                

LAMB C HOPS PLATE
Australian Lamb chops, marinated in 
Elena’s special spices flamed-grilled 
to perfection.  

24.00                GRILL QUAIL PLATE
Grilled barbequed quail with 
authentic Elena’s spices.

20.00                

BEEF SHAWERMA PLATE 
Marinated tender beef tri-tip, cut 
and served with broiled tomato, 
onion parsley mix and tahini sauce.

20.00                

GYRO PLATE
Traditional beef Gyro served 
with our special Tatziki (jajek) 
sauce & gyros bread

20.00                

PORK C HOPS PLATE
A hefty serving of our delicious bone-in 
pork chops, marinated in Elena’s spe-
cial recipe & flame-grilled to perfection.

19.00                

LAMB SHI SH KEBAB
A tender selection of center 
choice Lamb shish filet, grilled.

21.50                

Served with Cabbage salad, Armenian salad or Soup, (substitute Greek 2.00)
All entrées served with a side choice rice or potato fries.

Served with Cabbage salad, Armenian salad or Soup, (substitute Greek 2.00) 
All Kebab plates served with broiled tomatoes, onion parsley mix and broiled peppers. 

All entrées served with a side choice rice or potato fries.

LABAN YOGURT KEBAB
Elena’s Special ground beef lula 
kebab topped with lightly dashed 
garlic yogurt, butter and sumac, 
atop a bed of pita chip crackers.

21.00                BANADURA SPICED 
TOMATO KEBAB
Beef lula kebab topped with a 
spiced tomato & pepper mix 
dashed with fresh garlic.

21.00                

KEBABS

C HIC KE N SHI SH KEBAB (BREAST)
Barbqued Chicken Breast kebab, 
marinated and grilled.
     

18.00                



GRILLED SHRIMP KEBAB
Special marinated golden tail-on 
shrimps grilled to perfection (8 
pieces) Served with a white wine 
buttery sauce. 

20.00                

FA LAFEL PLATE 
A popular middle eastern dish made of a 
mixture of chickpeas (fava beans), fresh 
herbs, & spices. Served with lettuce, 
tomatoes, parsley & tahini.

16.00                VEGGIE MIX PLATE
A vegetarian masterpiece. Assortment of 
Hammos, Moutabell, Muhammara, 
Tabbuleh & 2 Pieces of vegi Sarma. 
Choice of Rice or Potato Fries as a side.

17.00                SA RMA PLATE* 
Elena’s secret recipe. Traditional 
stuffed grape leaves, choice of 
meat or rice & vegetables mix. 
(Meat Sarma add 1.50)

17.00                

F I SH & C HIPS
Traditional Fish filet served with 
our ‘fresh cut fries, & taratur (
tahini-parsley) sauce.

19.00                

RED SNAPPER OR SEASBASS
Whole fish (bone-in) prepared and served 
Armenian style, with taratur (tahini-parsley) 
sauce and fried pita bread..

26.00                

ELE NA’S ST UFFED 
EGGPLA NT SPEC IA L
Fresh cut vegetable mix layed atop a 
slice of fried eggplant.

17.00                

GRILLED SA LMON KEBAB
Fresh grilled salmon, marinated with Elena’s 
special spices.

22.00                

Served with Cabbage salad, Armenian salad or Soup, (substitute Greek 2.00)
All entrées served with a side choice of rice or potato fries.

F OOL MUDAMMAS PLATE
Fava bean stew with chic peas, garlic, 
parsley, tomatoes, olive oil & lemon juice. 
Served with tomatoes, peppers, 
onion and mint

17.00                

VEGETARIAN & SEAFOOD

SALADS WITH PROTEIN

FATTOUSH W/CHICKEN   
Cucumbers, tomatoes, onions, 
peppers, parsley, spices, 
toasted pita chips, tarragon 
and mint with sumac - citrus 
vinaigrette.

1 9.00 ARMENIAN W/CHICKEN
Fresh Sliced cucumbers, 
tomatoes, onions & lettuce 
with a spiced citrus 
vinaigrette dressing.

1 5.00CABBAGE W/CHICKEN  
Thin slices of cabbage, 
cucumber and tomatoes mixed 
with lemony dressing.

1 4.00 GREEK W/CHICKEN
Armenian salad topped 
with feta cheese & 
kalamata olives.

17.00

SUB F ILET 1.00      -      LAMB 2.00      -      SHRIMP 3.00



FATTOUSH SA LA D   
Cucumbers, tomatoes, onions, 
peppers, parsley, spices, 
toasted pita chips, tarragon 
and mint with sumac - citrus 
vinaigrette.

(S)8.00
(L) 14.00                

A RME NIA N SA LA D
Fresh Sliced cucumbers, 
tomatoes, onions &
lettuce with a spiced 
citrus vinaigrette dressing.

(S)6.00
(L)  9.00                

CABBAGE SA LA D  
Thin slices of cabbage, 
cucumber and tomatoes 
mixed with lemony 
dressing.

(S)5.00
(L)  9.00 

GREEK SA LA D
Armenian salad topped 
with feta cheese & 
kalamata olives.

(S)7.00
(L) 12.00                

  SOUPS, SIDES & SALADS

POTATO FRIE S 
Fresh hand-sliced
 kenneback potatoes.

6.00                RIC E  
Traditional Armenian 
rice pilaf.

5.00                LE NTIL SOUP
Our Specialty 
since 1976.

 Cup  6.00      

DESSERTS

BAKLAVA
Freshly Made Baklava

6.00

RIC E PUDD ING
Our famous Traditional home-made 
rice pudding

6.00

VA NILLA PA RFAI T
Vanilla gelato covered with r
roasted hazelnut

6.00

C OC ONUT MA NGO
Coconut with a heart of mango sorbet, 
covered with shredded coconut.

  6.00

MINT C HOC OLATE
Mint gelato covered with dark chocolate

6.00

ASHTA WI TH BA NA NAS
Condensed cream (Ashta) with fresh cut 
strawberries and bananas, topped with 
pistachio and simple syrup

10.00

BLAC KOUT C HOC OLATE
Three layers of incredibly moist chocolate 
cake with chocolate butter-cream frosting

7.00

NE W YORK C HEE SECAKE
Traditional NY. Cheesecake, with a hint of vanilla

6.00

C HOC OLATE RASPBERRY
Chocolate gelato with a heart of mango 
sorbet, covered with shredded coconut

6.00

BEVERAGES

MINERAL WATER

BOTTLED WATER

ASSORTED SODAS

SNAPPLE

BOX WATER

  

4.00

2.00

3.00

4.00

4.00

ARMENIAN COFFEE

HOT TEA

SPECIALTY DRINKS

4.00

3.00

4.00

FOUNTAIN DRINKS             

FRESH LEMONADE

ARIZONA ICED TEA

TAN (YOGURT DRINK)

IMPORTED COKE 

4.00

4.00

4.00

4.00

5.00

(Pepsi, Diet Pepsi, Orange Crush, Sierra Mist, Unsweetened Iced Tea, Dr Pepper, Coke, Lemonade.)

Just Give Us a Call - (818) 241-5730
ElenasGreek.com

1000 S Glendale Ave,Glendale, CA 91205
Monday - Saturday 11AM - 9:30 PM, Sunday 11AM - 8:30 PM 

LET US CATER YOUR NEXT EVENT.

SCAN ME

KIDNEY BEAN &
CORN SALAD
A light serving of Kidney 
Beans & Corn mixed 
with spices, tomatoes, 
onions & parsley

  9.00      



Served with Cabbage salad, Armenian salad or Soup, (substitute Greek 2.00) 
All Kebab plates served with broiled tomatoes, onion parsley mix and broiled pepper.

All entrées served with a side choice of rice or potato fries.

CHICKEN LULA KEBOB (1pc)
Grounded chicken Lula kebab,
 mixed with authentic spices.

BEEF LULA KEBAB (1pc) 
Elena’s special recipe, grounded 
beef Lula kebab.

BEEF SHISH KEBAB (4pcs) 
A very tender and moist selection 
of beef shish filet, grilled.

C HIC KE N SHI SH
KEBAB THIGH (4pcs)
Barbqued Chicken Thigh 
kebab, marinated and grilled.

C HIC KE N SHI SH 
KEBAB BREAST (4pcs)
Barbqued Chicken Breast 
kebab, marinated and grilled

GRILLED SA LMON (3pcs)
Fresh grilled salmon, marinated 
with Elena’s special spices.

LAMB CHOPS (2pcs)
Australian Lamb chops, 
marinated in Elena’s special 
spices flamed-grilled to perfection.  

PORK CHOPS PLATE (1pc)
A hefty serving of our delicious bone-in 
pork chops, marinated in Elena’s special 
recipe & flame-grilled to perfection.

ADD ON A THIRD CHOICE

C HIC KE N BREAST (3pcs) 7.50  
C HIC KE N LULA (1pc) 6.00                       
C HIC KE N THIGH (4pcs) 7.00
BEEF LULA (1pcs) 7.00                     

BEEF SHI SH KAB OB (4pcs) 7.50                 

LAMB SHI SH KAB OB (3pcs) 8.00
SA LMON (3pcs) 9.50

PORK C HOPS (1pcs) 4.50  
PORK RIB S (3pcs) 8.00                       
LAMB C HOPS (1pcs) 5.50                     

LAMB SHISH (3pcs)
Australian Lamb chops, 
marinated in Elena’s special 
spices flamed-grilled to perfection.  

VIRGINIA’S LUNC HEON
(Must be ordered for all guests in the party. Minimum party of 2)
Hammos, Mutabbal, Tabbuleh, Labni, Sarma, Cabbage Pickles, Cabbage Salad. Cheese Boreg,Falafel Appetizer (No Substitutions) 
Entrées (6oz.) Chicken Shich Kebab, Beef or Chicken Lula Kebab & Beef Shish Kebabs, with Rice.

28.00 PER 
PERSON                

ONNIK’S ELI TE D INNER
(Must be ordered for all guests in the party. Minimum party of 4)
Hammos, Mutabbal, Tabbuleh, Muhammara, Labni, Sarma, Cabbage Pickles, Armenian Salad. Beef Kofta, Cheese Boreg, Falafel Appetizer (No Substitutions) 
Entrées (6oz.) Chicken Shich Kebab, Beef or Chicken Lula Kebab & Beef Shish Kebabs, with Rice.

32.00 PER 
PERSON                

ELENA’S COMBO PLATES 
(PICK 2 MAINS)   20.00

BABY PORK 
SPA RE RIB S (3pcs)
Tender Baby back pork ribs, marinated 
in Elena’s secret recipe, flame grilled.

FAMILY PACKAGES


