
Lunch Menu 

Cold Sandwiches 
Served with choice of french fries, Caesar salad or cup of soup.Greek salad add $1.75. 

 

Apple Wood B.L.T.        $7.50 
Apple wood bacon, lettuce, tomatoes & basil pesto aïoli on sourdough  
 
Italian Muffoletta Sandwich     $8.50  
Genoa salami, mortadella, capicola, provolone, lettuce, tomatoes  
& olive pepperoncini salsa on ciabatta bread 
 
Turkey & Apple Wood Bacon Wrap     $8.95 
Lettuce, tomatoes, provolone cheese & horseradish mustard  
  
Roast Beef & Smoked Gouda      $8.95 
Lettuce, tomatoes, onions & horseradish mustard on sourdough   
 
Bleu Olive Club       $9.95 
Turkey breast, genoa salami, mortadella, apple wood bacon,  
smoked gouda, lettuce, tomatoes & basil pesto aïoli on sourdough   

M e d i t e r r a n e a n  G r i l l e  &  B a r 

BleuOlive  

Hot Sandwiches 
With choice of french fries, Caesar salad or cup of soup. Greek salad add $1.75. 

 

Grilled Portobello Veggie Melt     $8.75 
With zucchini, roasted peppers, caramelized onions, spinach,  
tomatoes, provolone & hummus on grilled pita bread   
  

“Signature” Gyro Sandwich      $8.95 
Freshly prepared lamb & beef gyro meat with marinated onions,   
tomatoes & cucumber tsatsiki served on grilled pita bread    

 
Grilled Chicken Breast Panino     $8.95  
With red pepper basil feta spread, caramelized onions, spinach,   
roasted bell peppers & provolone cheese on grilled ciabatta bread 
 
Grilled or Fried Chicken Caesar Wrap    $8.95 
With romaine lettuce & fresh Caesar dressing wrapped in a flour tortilla 
 
Philly Steak Pita Melt      $9.50 
Thin sliced rib eye with caramelized onions, bell peppers,  
tomatoes & provolone cheese  served on grilled pita bread    
 
Tempura Fried Tilapia Sandwich    $11.50  
With lettuce, tomatoes, onions & pepperoncini remoulade on ciabatta   

Entrées 
 

Daily Quiche Selection      Market Price 
Baked fresh daily served with Greek Salad 
 
Spanakopita       $9.25 
Spinach, leeks & feta cheese baked in phyllo pastry, served with Greek salad  
 
Mediterranean Capellini      $10.95 
Sun dried tomatoes, basil pesto, spinach, Kalamata olives & goat cheese   
 

Linguine à la Bolognese     $11.95 
A ragú of ground beef, bacon & mushrooms in a tomato basil pomodoro   
 
Roasted Chicken Linguine      $12.95 
Sun dried tomatoes, artichokes & spinach in a gorgonzola cream sauce 
  
Spicy Chicken Tortellini     $14.95 
With andouille sausage, tomatoes & spinach in a roasted red pepper butter 
 
Moussaka       $15.95 
Casserole of spiced beef  layered with eggplant, zucchini,  
potatoes & béchamel cream sauce 

 
Spanish Paella        $16.95 
Shrimp, chicken, andouille sausage, mussels & calamari 
simmered in a spicy sofrito sauce tossed with creamy risotto  
  
Fish of the Day “Plaki Style”                  Market Price 
With a ragù of plum tomatoes, artichokes, roasted red peppers  
& spinach served over creamy parmesan risotto         

Mezze 
 

Bleu Olive Medley of Spreads     $9.95  
Spiced hummus, red pepper basil feta spread, cucumber tsatsiki,   
eggplant baba ghanoush & olive tapenade served with char grilled pita bread 
Individual Spread with char grilled pita bread   $5.95  
  
Baked Portabellini Mushrooms     $8.95 
Stuffed with crab meat, andouille sausage & asiago cheese 
 
Baby Octopus Tempura      $8.95 
Served with cucumber tsatsiki & balsamic sesame caramel    

 
Crispy Fried Calamari       $9.50 
Served with pepperoncini remoulade & Moroccan tomato jam   

 
Saganaki Cheese “Flambé”      $9.50 
Sparked tableside on a cast iron skillet with lemon & sambuca   
 
Prince Edward Island Mussels “Krasata”    $11.95 
Sautéed in a white wine garlic lemon butter served with bruschetta 
 
Lump Crab Cakes       $12.95 
Served with roasted garlic parsley aïoli & Moroccan tomato jam   

Soup & Salad 
 

Chicken Avgolemono Soup                 $4.25  / $5.75   
Lemon chicken soup with rice, served with parmesan herb crostinis        
 
Daily Soup Selection                      $4.25  / $5.75 
Served with parmesan herb crostinis 

 
Mixed Garden Lettuces      $5.25 
With tomatoes, cucumbers, marinated onions & balsamic herb vinaigrette 
 
Caesar Salad        $5.50 /  $7.95 
With fresh made Caesar dressing & herb focaccia croutons 
With Grilled Chicken Breast     $9.50   / With Crispy Fried Calamari $10.95 
With Grilled Chilean Salmon   $11.95  /  With Tempura Fried Shrimp $12.95 
 
Spinach Salad                    $5.95 /  $8.50 
Bleu cheese crumbles, candied walnuts & raspberry red wine vinaigrette 
 
Greek Salad                    $6.50 /  $8.95  
Tomatoes, peppers, marinated onions, cucumbers, artichoke hearts,  
marinated olives & feta with mixed lettuces & balsamic herb vinaigrette 
        
Grilled Chicken Breast Salad      $9.95  
Mixed garden lettuces, tomatoes, cucumbers, bell peppers,  
marinated onions & blue cheese dressing 
 
Antipasto Chef Salad       $9.95  
Turkey, mortadella, genoa salami, capicola, provolone, artichokes, tomatoes,  
cucumbers, green olive pepperoncini salsa & balsamic herb vinaigrette 
 
Grilled Seafood Salad      $13.95 
Gulf shrimp & salmon served over mixed garden lettuces with  
tomatoes, cucumbers, bell peppers & citrus sesame vinaigrette  

A split charge of $3.95 will be added for all entrees. 
 

We will meet & exceed any special dietary requests! 
 

Eighteen percent gratuity will be included to parties of six or more.   

 

Executive Chef / Proprietor: Sam Papanikas  
 

General Manager: Yianni Papanikas    

Pizzetta  
 

Five Cheese Pizzetta      $9.95 
Feta, parmesan, provolone, mozzarella & asiago with tomato basil sauce  
 
Mediterranean Pizzetta      $10.95 
Sun dried tomatoes, artichokes, olives, spinach, pesto, mozzarella & feta  
    
Portabelleni Mushroom Pizzetta    $10.95 
Roasted red peppers, bleu cheese, basil pesto, spinach & mozzarella  
 
Bolognese Pizzetta      $11.95 
Spiced ground beef, mushrooms, bacon, tomato basil sauce & mozzarella   
 
Asiago Chicken Pizzetta     $12.95 
Plum tomatoes, andouille sausage, parmesan cream, mozzarella & asiago     


