


awesome 
omelettes
All Our Omelettes are Made with Fine Farm-
Fresh Eggs and Selected Ingredients Only. 
Includes Hash Browns and Choice of Buttermilk
Pancakes or Toast or Potato Pancakes

egg specialties
Includes Hash Browns and Choice of Buttermilk
Pancakes or Toast or Potato Pancakes

eggceptional
skillets
Start with a Skillet Layered with Hash Browns,
Add Your Favorite Combination from Below, with
Melted Monterey Jack Cheese and Top with 
Two Eggs, Served with Choice of Buttermilk
Pancakes or Toast or Potato Pancakes

HAWAIIAN OMELETTE   7.75
	 Pineapple, Bacon, Ham and 
	 Monterey Jack Cheese
ATHENIAN OMELETTE   7.95
	 Spinach, Tomato, Mushroom and Feta Cheese
KAYIANA OMELETTE   7.95
	 Feta Cheese, Tomato and Onion
SWISS CHEESE & ASPARAGUS   7.95
TWO CHEESE OMELETTE   7.25
	 With Cheddar and Monterey Jack Cheese
SAUSAGE & CHEESE OMELETTE   7.75
CORNED BEEF HASH OMELETTE   7.95
DENVER OMELETTE   7.50
	 Ham, Onion and Green Pepper
MICHIGAN SUGAR SWEET APPLES
	 & CHEDDAR CHEESE OMELETTE   8.25
	 Something Special and Good!
HAM & CHEESE OMELETTE   7.95
BACON & CHEESE OMELETTE   7.95
VEGETARIAN OMELETTE   7.50
	 Broccoli, Mushrooms, Green Pepper,
	 Onion and Tomato
SPINACH & 
	 FETA CHEESE OMELETTE   7.75
AVOCADO & BACON OMELETTE   8.45
OLÉ OMELETTE   8.25
	 Chorizo Sausage, Jalapeño Peppers, 
	 Onions and Cheddar Cheese
THE SKINNY   8.75
	 Egg White Omelette with Sliced Mushrooms,
	 Avocado, Tomatoes and Onions, Served
	 with Fresh Fruit and Dry English Muffin
CAPITOL CAFÉ OMELETTE   8.65
	 Egg White Omelette with Chicken Breast,
	 Mushrooms, Broccoli and Tomatoes,
	 Served with Fresh Fruit and English Muffin
GYROS & FETA OMELETTE   8.95
WESTERN OMELETTE   8.25
	 Chopped Ham, Onion, Tomatoes,
	 Green Peppers, Mushrooms and Cheese

KITCHEN SINK OMELETTE   9.25
	 Everything but the Kitchen Sink! Juicy
	 Chopped Ham, Chunks of Bacon, a Heap
	 of Sausage, Fresh Tomatoes and Onions,
	 Fresh Mushrooms and Melted Cheddar 
	 Cheese Make this Enormous Omelette 
	 One You Will Crave Again and Again!

BACON & ONIONS   8.25

HAM & MUSHROOMS   8.25

ASPARAGUS & MUSHROOMS   8.75

CORNED BEEF HASH   8.25

HAM, MUSHROOMS, ONIONS
	 & PEPPERS   8.50

FRITTA SKILLET   8.95
	 Chorizo Sausage, Jalapeño Peppers, Onions,
	 Salsa and Cheddar Cheese

GREEK SKILLET   8.95
	 All the Delicious Flavors in this Skillet 
	 will Make Your Mouth Water! Tender and 
	 Flavorful Gyros Meat, Fresh Mushrooms, 
	 Onions and Feta Cheese

CHICKEN or TURKEY SKILLET   8.25
	 Chopped Chicken or Turkey, Broccoli,
	 Mushrooms and Onions

VEGGIE SKILLET   8.25
	 Broccoli, Mushrooms, Peppers, Spinach,
	 Tomato and Swiss CheeseSplit Plate Charge $1.00

All Our Omelettes 
and Egg Specialties

Can be Prepared with 
EggBeaters or Egg Whites,

$1.25 Additional

ONE EGG   3.55
	 With Bacon or Sausage Links   5.45
	 With Ham or Sausage Patties   5.75
	 With Canadian Bacon   6.25
TWO EGGS   4.25
	 With Bacon or Sausage Links   6.25
	 With Ham or Sausage Patties   6.45
	 With Canadian Bacon   6.95
THREE EGGS   5.45
	 With Bacon or Sausage Links   6.75
	 With Ham or Sausage Patties   6.95
	 With Canadian Bacon   6.95
EGG BEATERS   5.75
	 With Bacon or Sausage Links   7.50
	 With Ham or Sausage Patties   7.75
	 With Canadian Bacon   7.95
BREAKFAST BURRITO   7.95
	 Scrambled Eggs, Chorizo Sausage, 
	 Monterey Jack Cheese and Sour Cream, 
	 Served with Salsa



pancakes
“internationale”

Our Specially Prepared Batter Cooked to Golden
Brown, Smothered with the Finest Quality of 
Fresh Fruits, Toppings and Syrup, Dusted with
Powdered Sugar

OLD FASHIONED PANCAKES   5.45

FRESH STRAWBERRY PANCAKES   6.95

FRESH CINNAMON-APPLE 
	 PANCAKES   6.95

BLUEBERRY PANCAKES   7.75
	 (Inside or On Top)

BLACKBERRY PANCAKES   6.75

APRICOT PANCAKES   6.95

WALNUT RAISIN PANCAKES   6.95

PECAN PANCAKES   6.95

CHOCOLATE CHIP PANCAKES   6.50

SILVER DOLLAR PANCAKES   5.95

BACON PANCAKES   6.45

OLD FASHIONED 
	 BUCKWHEAT PANCAKES   6.25

SHORT STACK PANCAKES   4.45

PIGS IN A BLANKET   7.75

old fashioned
pancakes

Split Plate Charge $1.00

A La Mode (With Ice Cream) $1.00 Additional

SWEDISH EXTRAVAGANZA   8.65
	 With Imported Lingonberries and Butter
CREPE SUZETTE   7.45
	 With Fresh Strawberries and Sour Cream
IDAHO PANCAKES   6.75
	 With Applesauce and Sour Cream

A LITTLE BIT OF FRANCE   8.75
	 (3) Pieces of Cinnamon Spiral Bread Dipped
	 in Our Own Farm-Fresh Egg Batter, Cooked 
	 to Golden Brown and Smothered with Our
	 Own Special Sautéed Topping of Cinnamon-
	 Apples and Plump Raisins

waffles
Our Own Delicious Batter Cooked to Perfection,
Belgium Style, Dusted with Powdered Sugar

BELGIUM WAFFLE   5.45

FRESH STRAWBERRY WAFFLE   6.95

BLUEBERRY WAFFLE   6.95

BLACKBERRY WAFFLE   6.95

FRESH CINNAMON-APPLE WAFFLE   6.95

APRICOT WAFFLE   6.95

PEACH WAFFLE   6.95

PECAN WAFFLE   6.95
	 With Fresh Georgia Pecans

BACON WAFFLE   7.45
	 Crisp Bits of Real Bacon in Our Waffle Batter

BISCUITS & GRAVY (4)   5.45
With Bacon, Sausage or Ham   6.50
SHORT ORDER (2)   3.95

CAPITOL CAFE’S HEALTH CLUB   7.95
	 Two Poached Eggs on a Toasted English
	 Muffin with Cottage Cheese and Two Peach
	 Halves, Served with Small Juice

CAPITOL CAFE’S DELIGHT   7.95
	 Scrambled Egg Whites with Fresh 
	 Mushrooms and Spinach, Served with
	 Sliced Tomato or Fruit, Small Juice 
	 and Toasted English Muffin

LOADED OATS   5.95
	 A Big Bowl of Homemade Oatmeal with
	 Fresh Strawberries and Bananas, Served
	 with Brown Sugar and Skim Milk

healthy corner

french toast
Dusted with Powdered Sugar

THICK FRENCH TOAST   5.45
THIN FRENCH TOAST   5.75
FRESH STRAWBERRY 
	 FRENCH TOAST   7.45
BLUEBERRY FRENCH TOAST   6.95
APRICOT FRENCH TOAST   6.75
PEACH FRENCH TOAST   6.75
CHERRY FRENCH TOAST   6.75
RAISIN FRENCH TOAST   6.95



spotlight specials

Served with Hash Browns

benedict 
creations

Split Plate Charge $1.00

DRY CEREAL Served with Milk   2.50
OATMEAL Served with Milk   4.25
	 With Fresh Strawberries, Banana 
	 or Raisins   5.25
SIDE ORDER of FRESH FRUIT   2.95
	 (In Season)
COTTAGE CHEESE   1.95
COTTAGE CHEESE & PEACHES   2.95
TOAST   1.95
BAGEL   1.95   With Cream Cheese 2.50
ENGLISH MUFFIN   1.95
EGG (1) A LA CARTE   1.45
1/2 GRAPEFRUIT   2.25
1/2 CANTALOUPE   3.25

side orders

Served with Eggs Any Style, Hash Browns 
and Toast or Pancakes

PORK CHOPS (2) & (2) EGGS   9.95

FARMER’S STEAK & (3) EGGS   8.95

n.y. strip steak & (3) eggs   12.95

CORNED BEEF HASH & (2) eggs   7.75

CHOPPED STEAK & (2) eggs   8.95

GYROS MEAT & (2) eggs   8.95

delicious crepes
Our Own Unique Crepe Batter Cooked to
Perfection, Dusted with Powdered Sugar

FRESH STRAWBERRY CREPES   6.95
FRESH CINNAMON-APPLE CREPES   6.95
BLUEBERRY CREPES   6.95
BLACKBERRY or CHERRY CREPES   6.95
APRICOT or PEACH CREPES   6.95
RAISIN WALNUT CREPES   6.95
PLAIN CREPES   5.45
DESSERT CREPE (1)   3.45
	 Filled with Your Choice of Fruit   3.75
SPINACH CREPES   6.95
	 Fresh Spinach Blended with Cheddar 
	 Cheese and Minced Onions, Topped 
	 with Hollandaise Sauce

CAPITOL CAFE CREPES DELIGHT   7.75
	 Three Different and Delightful Crepes! One
	 Strawberry, One Pineapple and One Pecan -
	 Mmmm, Good! Topped with Whipped Cream

SHORT PLAIN CREPES (2)   5.25
	 With Fruit   6.25

SPECIAL CLUB #1   7.95
	 Chilled Juice, Two Pancakes, Two Eggs,
	 Two Strips of Bacon and Two Sausage Links
SPECIAL CLUB #2   7.95
	 Chilled Juice, Slice of Ham Between
	 Pancakes, Topped with Two Eggs
SPECIAL CLUB #3   7.95
	 Chilled Juice, Two Half Slices 
	 of French Toast, Two Strips of Bacon, 
	 Two Sausage Links and Two Eggs

our pancake
house originals

blintzes
Handmade Blintzes Cooked to Golden Brown,
Dusted with Powdered Sugar

CHEESE BLINTZES   6.25
FRESH STRAWBERRY BLINTZES   7.75
BLUEBERRY BLINTZES   7.75
PEACH BLINTZES   7.25
BLACKBERRY BLINTZES   7.50

EGGS BENEDICT   7.25
	 Two Poached Eggs on English Muffin with
	 Canadian Bacon and Hollandaise Sauce
SOUTHERN BENEDICT   7.50
	 English Muffin Halves Topped with 
	 Grilled Sausage Patties, Tomato Slices 
	 and Two Poached Eggs, Covered 
	 with Hollandaise Sauce
MIDWESTERN BENEDICT   7.50
	 Grilled Breast of Chicken and Tomato 
	 Slices on English Muffin Halves, Topped 
	 with Two Poached Eggs and Smothered 
	 with Hollandaise Sauce
EGGS MICHAEL BENEDICT   7.75
	 Two Poached Eggs atop Two English
	 Muffin Halves Covered with Tomato 
	 Slices and Hollandaise Sauce with 
	 Crispy Bacon Strips
EGGS ARLINGTON BENEDICT   8.25
	 Two Poached Eggs Perched atop Two 
	 English Muffin Halves, Thinly Sliced Ham 
	 and Tomato Wheels, Blanketed with Cheese
	 and Topped with Sour Cream and Chives
GYROS BENEDICT   8.95
	 Two Poached Eggs atop Two English
	 Muffin Halves with Gyros Meat, Two 
	 Tomato Slices and Hollandaise Sauce
EGGS FLORENTINE BENEDICT   8.25
	 Two Poached Eggs on Two English
	 Muffin Halves, Spinach and Crabmeat,
	 Topped with Hollandaise Sauce



salads

FRUIT PLATE   7.95
	 Served with Raisin Toast and Cottage Cheese
SUMMER SURPRISE   9.50
	 A Heaping Scoop of all White Tuna Salad,
	 Served with Fresh Fruit on a Bed of Lettuce
	 and Raisin Toast
STUFFED TOMATO   8.25
	 Stuffed with Tuna or Chicken Salad, Served
	 with Cottage Cheese and Raisin Toast
STUFFED CANTALOPUE   8.50
	 Stuffed with Tuna Salad, Served with 
	 Cottage Cheese and Raisin Toast

assorted fruit

Split Plate Charge $1.00

homemade soups
made fresh daily
CUP of SOUP   2.95
BOWL of SOUP   3.95 
	 Served with Bread Basket
SOUP TO GO   12 oz. 3.95   24 oz. 6.95
homemade chili   Cup 3.45   Bowl 5.25
	 (Seasonal, Available October through April)
SOUP & SALAD COMBO   7.75
	 Fresh Homemade Soup Du Jour and Fresh
	 Tossed Salad, Served with Bread Basket

COLD SOCKEYE RED SALMON   9.25
	 Served with Sliced Tomatoes, Cucumbers,
	 Cottage Cheese, Hard Boiled Egg and
	 Sliced Red Onions

TUNA PLATE   9.25
	 All White Tuna Salad Garnished with 
	 Tomato Wedges, Cottage Cheese, 
	 Cucumbers, Hard Boiled Egg and 
	 Fresh Fruit, Served with Date Nut Bread

AVOCADO LOTTO   9.45
	 California Avocado Stuffed with all White 
	 Tuna Salad, Garnished with Tomato Wedges,
	 Cottage Cheese and Hard Boiled Egg

CHICKEN DELIGHT   8.95
	 A Tender Chicken Breast Garnished with Fresh
	 Fruit and Peaches, Served with Cottage Cheese

LOW CALORIE PLATE   9.25
	 1/2 lb. Juicy Hamburger Patty or Chicken
	 Breast with Cottage Cheese and Fresh Fruit

cool & refreshing

Our Signature Egg-Lemon Soup is Available Daily!

Dressings: Greek, Thousand Island, French-Russian, Bleu Cheese, Ranch, Hot Bacon, Caesar, Parmesan Peppercorn

POPEYE’S SPINACH SALAD   9.95
	 Fresh Leafy Spinach Topped with Sliced
	 Mushrooms, Tomato Wedges, Chopped
	 Hard Boiled Egg and Crisp Bacon,
	 Served with Hot Bacon Dressing
GREEK SALAD   8.95
	 Romaine and Iceberg Lettuce, Feta Cheese,
	 Tomatoes, Cucumbers, Kalamata Olives,
	 Green Pepper, Pepperonchinis, Onions and
	 Anchovies, Sprinkled with Oregano, Served
	 with Our House Greek Dressing
	 Topped with Grilled Chicken Breast $3.00
	 Topped with Gyros Meat $3.00
TURKEY COBB SALAD   9.95
	 Lettuce, Bacon, Avocado, Cheddar Cheese,
	 Onion, Tomatoes, Black Olives 
	 and Hard Boiled Egg
TACO SALAD   8.75
	 Fresh Lettuce, Seasoned Ground Beef,
	 Tomatoes, Onions and Cheddar Cheese 
	 all in Our Homemade Tortilla Shell, 
	 Topped with Sour Cream
DINNER SALAD   3.95

JULIENNE SALAD   9.95
	 Slices of Ham, Turkey, American and
	 Swiss Cheese over Crisp Greens with
	 Tomato Wedges and Hard Boiled Egg

CAESAR SALAD   8.95
	 Fresh Romaine Lettuce Mixed with Our Own
	 Caesar’s Dressing with Parmesan Cheese,
	 Tomato Wedges and Hard Boiled Egg
	 Topped with Grilled Chicken Breast $3.00

STRAWBERRY CHICKEN SALAD   10.95
	 Lettuce, Grilled Chicken, Fresh 
	 Strawberries, Walnuts and Feta Cheese, 
	 in a Citrus Vinaigrette

B.B.Q. CHICKEN SALAD   10.95
	 Lettuce, Grilled Chicken Smothered in B.B.Q.
	 Sauce, Shredded Cheddar Cheese and 
	 Tomatoes, Topped with Our Onion Strings,
	 Served with Buttermilk Ranch Dressing

CHAR-CHICKEN SALAD   10.25
	 Thick Juicy Strips of Grilled Chicken Breast
	 on a Bed of Romaine and Iceberg Lettuce
	 with Tomato Wedges and Cheddar Cheese



hearty & tasty
sandwiches

• Served After 11:00 a.m. •

... lunch time!!!
All Our Hamburgers and Chicken Breasts are Char-Broiled to Order.

All Our Sandwiches are Served with Lettuce, Tomato and Pickle, Cup of Soup or French Fries

Split Plate Charge $1.00

Plain Sandwiches $1.00 Off,
No Substitutions for Soup, Please

croissant
sandwiches
HAM & SWISS CHEESE   7.25

ROAST BEEF & SWISS CHEESE   7.45

TUNA SALAD & SWISS CHEESE   7.95

CORNED BEEF & SWISS CHEESE   7.95

CHICKEN SALAD   7.45

Served with French Fries or Soup

good 
old fashioned 
burgers
CAPITOL CAFE 
	 GOURMET BURGER (1/2 lb.)   7.95
	 A Mountain of Fresh Ground Beef 
	 Char-Broiled to Order, Topped with Grilled
	 Onions, Mushrooms, Peppers and American
	 Cheese, Served on a Hamburger Bun

HAMBURGER (1/2 lb.)   7.25
	 Broiled to Your Liking and 
	 Served on a Sesame Bun

BIG GEORGE 
	 CHEESEBURGER (1/2 lb.)   7.95
	 Half Pound Beef Patty Broiled to Your
	 Liking and Topped with American Cheese

GREEK BURGER (1/2 lb.)   8.50
	 Served with Grilled Onions, Peppers
	 and Feta Cheese

BACON CHEESEBURGER (1/2 lb.)   8.95
	 Your Choice of Cheese

MUSHROOM & SWISS
	 BURGER (1/2 lb.)   8.25
	 With Sautéed Mushrooms and Swiss Cheese

DIJON BURGER (1/2 lb.)   8.95
	 Topped with Melted Swiss Cheese, Bacon,
	 Sautéed Onion, on Grilled Sourdough
	 Bread with Dijon Mustard Sauce

PATTY MELT (1/2 lb.)   8.25
	 Hamburger Patty Between Two Slices of
	 American Cheese on Grilled Rye Bread, 
	 with Grilled Onions
	 Add Bacon   $1.50

TURKEY BURGER (1/4 lb.)   7.25
	 With Melted Swiss, Lettuce and Tomato

BELT BUSTER: 10 oz. U.S. CHOICE
	 CHOPPED SIRLOIN STEAK   8.45
	 On Garlic Bread with Melted Cheese, 
	 Bacon Strip, Lettuce and Tomato

RIVIERA BURGER   7.25
	 1/2 lb. Patty with Golden Brown Onion Rings

GRILLED CHEESE 
	 & HAM or bacon   6.45

FRENCH DIP   8.75
	 Served on a French Roll

FISH SANDWICH   8.45
	 With Tartar Sauce

BACON, LETTUCE & TOMATO   6.05
	 On Toast

HAM & FRIED EGG   5.75

TUNA or CHICKEN 
	 SALAD SANDWICH   7.25

HOT VEGGIE LOVER’S SANDWICH   7.25
	 Grilled Mushrooms, Onions, Carrots, 
	 Broccoli, Cauliflower and Green Peppers 
	 on a Grilled Pita Bread, Served with a 
	 Side of Fruit or French Fries

TURKEY, AVOCADO & BACON   8.95
	 Turkey, Avocado, Bacon, Lettuce, Tomato
	 and Mayo, on Honey Oat Bran Bread

N.Y. STRIP STEAK SANDWICH   12.95
7 oz. Top Quality Strip Loin Char-Broiled 

to Your Satisfaction, Topped with 
Sautéed Mushrooms on French Bread

PORK CHOP SANDWICH   9.95
Two Pork Chops Char-Broiled to Your

Satisfaction, Served Open Faced
on White Toast



• Served After 11:00 a.m. •

Split Plate Charge $1.00

chicken breast
alternatives
Served with French Fries or Soup

capitol cafe
specialties

triple deckers
All Clubs are Served on Toast with Lettuce,
Tomato, Pickle and French Fries or Soup

HAM & CHEESE CLUB   7.95

TRIPLE CROWN   8.25 
	 Turkey, Beef and Bacon

CORNED BEEF & 
	 SWISS CHEESE CLUB   8.25

TURKEY CLUB   7.95

B.L.T. Club “The Original”   7.95

CALIFORNIA CHICKEN   8.45
	 Breast of Chicken Topped with Monterey
	 Jack Cheese, Bacon and Tomato on
	 Sourdough Bread
MALIBU CHICKEN   8.75
	 A Tender Seasoned Grilled Chicken 
	 Breast Topped with Crisp Bacon and 
	 Melted Cheese, Served with Mayonnaise 
	 on a French Croissant
SANTA FE CHICKEN SANDWICH   8.75
	 A Grilled Chicken Breast Topped with 
	 Sliced Ham, Fresh Avocado and Melted 
	 Monterey Jack Cheese on Grilled Honey 
	 Oat Bran Bread
CHICKEN FOCCACIA   9.25
	 Chicken Breast Topped with Monterey
	 Cheese, Grilled Onions and Honey 
	 Mustard Sauce
CHICKEN BREAST on a Bun   7.75
	 Garnished with Lettuce, Tomato, Onion
	 and Pickle, Served on a Bun
CHICKEN FAJITA   8.45
	 Chicken Strips Served on a Pita Bread with
	 Sautéed Onions, Red and Green Peppers
CHICKEN PHILLY SANDWICH   8.25
	 Grilled Chicken Breast with Melted 
	 American Cheese and Sautéed 
	 Mushrooms on a French Roll
CAJUN CHICKEN   8.25
	 Chicken Breast with Red and Green Peppers,
	 Mozzarella Cheese and Onions
CHICKEN MELT   8.95
	 Chicken Breast on French Bread with
	 Melted Monterey Jack Cheese

Plain Sandwiches $1.00 Off,
No Substitutions for Soup, Please

SAN FRANCISCO DELIGHT   8.95
	 Roast Beef Topped with Cheddar Cheese
	 and Tomato, Smothered with Sautéed
	 Peppers, Onions and Mushrooms on
	 Sourdough Bread
STUD’S TURKEY   7.75
	 Sliced Turkey Breast, Cheese, Tomato,
	 Lettuce and Mayonnaise on Honey 
	 Oat Bran Bread
CORNED BEEF on Rye   7.95
	 Thin Slices of Fresh Cooked Corned Beef
	 on Rye Bread
MONTE CRISTO   8.25
	 Lean Ham, Turkey and Swiss Cheese,
	 in Golden Brown French Toast
REUBEN SANDWICH   8.25
	 Thousabd Island Dressing, Sauerkraut 
	 and Melted Swiss Cheese on Top of 
	 Corned Beef, on Toasted Rye Bread
PHILLY BEEF   8.95
	 Freshly Cooked Sliced Beef Served with
	 Sautéed Onions, Peppers, Mushrooms 
	 and Topped with Mozzarella Cheese
TUNA MELT   8.25
	 Two Scoops of All White Tuna Salad 
	 on an English Muffin, Topped with 
	 Monterey Jack Cheese
ALBACORE   8.95
	 All White Tuna in Hellmann’s Mayonnaise
	 with Cheese and Touch of Celery on
	 Honey Oat Bran Bread
THE ULTIMATE GRILLED CHEESE   6.95
	 Slices of American and Swiss Cheeses,
	 Bacon and Tomato on Texas Toast
THE CUBAN   8.45
	 Sliced Roast Pork, Ham, Swiss Cheese and
	 Mustard, on Grilled French Bread



hot sandwiches

HOT MEAT LOAF   7.95

HOT TURKEY   8.45

HOT BEEF   8.45

HOT HAM   8.25

HOT VEAL CUTLET   8.45

HOT BREADED 
	 PORK TENDERLOIN   8.75

Served Open Faced on Two Slices of Bread
with Mashed Potatoes and Gravy 
and a Cup of Soup

athenian 
sandwiches
Served with French Fries or Soup

Split Plate Charge $1.00

wrap it up!
Served with French Fries or Soup

Book your Next Event with us! 
Banquet Room Available 

for 20-100 People... 
Lower Level

GYROS SANDWICH   7.95
	 Gyros Meat on Pita Bread Topped with 
	 Onions, Sliced Tomato and Tzatziki 
	 (Cucumber) Sauce

HELLAS SANDWICH   8.95
	 Two 4 oz. Greek Sausage with Diced 
	 Tomatoes, Green Peppers, Onions and 
	 Feta Cheese, Served on a French Roll

MEDITERRANEAN 
	 CHICKEN BREAST   9.25
	 Juicy and Enticing, this Chicken Breast 
	 is Marinated in Olive Oil, Garlic and 
	 Oregano, Served on a Grilled Pita Bread 
	 with Sliced Tomato, Feta Cheese, 
	 Onion and Tzatziki Sauce

chicken souvlaki sandwich   9.25
	 Marinated Chicken Breast, Mushroom,
	 Tomato, Onion and Pepper, Grilled on
	 a Skewer, Served on a Grilled Pita Bread

ROAST LAMB SANDWICH   10.95
	 Slices of Our Tender Slow Roasted Leg 
	 of Lamb on a French Bread, Served with
	 Sliced Tomato, Feta and Olives

VEGGIE WRAP   8.25
	 Fresh Spinach, Onions, Feta Cheese, 
	 Tomatoes and Cucumbers, Served 
	 with a Side of Our Homemade Tzatziki 
	 Sauce and Coleslaw

CHICKEN CHEDDAR B.L.T. WRAP   8.95
	 Chicken, Bacon, Lettuce, Tomato, 
	 Cheddar Cheese and Mayo, Served 
	 with Buttermilk Ranch Dressing 
TUNA or CHICKEN SALAD WRAP   8.25
	 Our Fresh Homemade Tuna or Chicken
	 Salad, Cheddar Cheese, Lettuce, Tomato
	 and Mayo

CARNE ASADE WRAP   8.95
	 Seasoned Beef, Grilled Peppers, Onions
	 and Avocado, Served with Salsa

sausage 
sandwiches

ALL BEEF HOT DOG (1/4 lb.)   6.45
	 Topped with Dill Relish

BRATWURST (1/4 lb.)   6.95
	 Topped with Sauerkraut
 
ITALIAN SAUSAGE (1/4 lb.)   6.95
	 Topped with Fried Onions 
	 and Mozzarella Cheese

Served on Hoagie Buns with French Fries
or Soup



Above Dinner Entrees are Served with Soup or Salad   ~    Split Plate Charge $1.00

appetizers
SAGANAKI   7.95
	 Imported Kefalotiri Cheese Set on Fire for a
	 Spectacular Presentation & Exceptional Flavor
SHREDDED ONION RINGS   5.25
(12) BREADED MUSHROOMS   5.25
(4) CHICKEN FINGERS   6.25
(6) MOZZARELLA STICKS   6.45
	 Homemade and Hand-Breaded
SPANAKOPITA   8.95
	 A Blend of Fresh Spinach, Feta Cheese
	 and Flavorful Greens Wrapped in Phyllo
	 Dough and Baked to Golden Perfection
CHICKEN QUESADILLAS   9.25
	 Sliced Chicken, Tomatoes, Onion, Cheddar
	 Cheese and Peppers on Grilled Tortillas,
	 Served with Salsa and Sour Cream
FETA CHEESE   6.45

COMBO PLATTER   7.95
	 Onion Rings, Fried Mushrooms 
	 and Mozzarella Sticks
LOUKANIKOMEZE (Meze Platter)   10.95
	 Homemade Greek Sausage, Gyros Meat,
	 Tomatoes, Cucumbers, Feta Cheese and
	 Greek Olives, Topped with Extra Virgin Olive
	 Oil & Vinegar, Served with Grilled Pita Bread
GYROS APPETIZER   7.45
	 Tender Slices of Lamb and Beef Served
	 with Tomatoes, Onions and Cucumber,
	 Served with Our Homemade Tzatziki Sauce
FRIED CALAMARI (Squid)   10.95
COLD or GRILLED OCTOPUS   11.95
CHICKEN WINGS   (6) 5.95   (12) 10.95
	 Spicy!

pasta
CHICKEN PARMESAN with Spaghetti   9.95
VEAL PARMESAN with Spaghetti   9.95
SPAGHETTI
	 With Marinara Sauce   8.45
	 With Meat Sauce   9.25
SHRIMP SCAMPI over Spaghetti   14.95
CHICKEN ALFREDO over Fettuccine   10.45
SPAGHETTI with Spiced Ground Beef   10.95

fajitas & stir frys
CHICKEN FAJITAS   10.95
	 Char-Broiled Strips of Chicken Breast, Onions,
	 Tomatoes and Peppers Served with Tortillas,
	 Shredded Cheese, Sour Cream and Salsa
STEAK FAJITAS   12.95
	 Char-Broiled Strips of Marinated Beef, Onions,
	 Tomatoes and Peppers Served with Tortillas,
	 Shredded Cheese, Sour Cream and Salsa
CHICKEN STIR FRY   10.95
SHRIMP & CRAB MEAT STIR FRY   11.95
VEGGIE STIR FRY   9.95

homestyle
specialties

seafood
BROILED COD   12.95
	 With Lemon Butter Sauce
BROILED ORANGE ROUGHY   14.75
	 With Lemon Butter Sauce and Vegetable
JUMBO SHRIMP (6)   13.95
FRIED PERCH   12.95
21 SHRIMP IN A BASKET   9.45
FISH FRY   11.95
BROILED WHITEFISH   14.25
ASSORTED SEAFOOD PLATTER   15.95
	 Shrimp, Scallops, Perch and Cod

BABY BEEF LIVER   8.95
	 With Onions and Bacon
BAKED MEAT LOAF   8.45
	 With Brown Gravy
BREADED PORK TENDERLOIN   9.25
	 With Brown Gravy
BREADED VEAL CUTLET   9.25
	 With Brown Gravy
FRIED HALF CHICKEN   9.75
ROAST TURKEY with Stuffing   9.95
ROAST LOIN of PORK with Stuffing   9.95
BROILED 
	 NEW YORK STEAK (12 oz.)   20.95
	 Served with Onion Rings
BROILED CENTER-CUT 
	 PORK CHOPS (2)   12.95
FULL SLAB of B.B.Q. RIBS   16.95
1/2 SLAB of B.B.Q. RIBS   11.95
1/2 SLAB of B.B.Q. RIBS &
	 1/4 CHICKEN   12.95
BROILED CHOPPED 
	 SIRLOIN STEAK   8.95
	 Served with Grilled Onions or Onion Rings
CHICKEN FINGERS (4)   8.25
	 Served with French Fries (No Vegetable)

No Potato or Vegetable

No Potato or Vegetable

Served with Choice of Potato

Served with Choice of Potato and Vegetable



grecian inn favorites

A Welcoming Thought
Capitol Cafe Pancake House & Restaurant was founded with a most ambitious objective in mind - 
to couple delicious cuisine with prompt and efficient service. Enhanced by appealing surroundings 
and friendly atmosphere, we believe that we’ve achieved what our collected efforts had set as our 
primary goal. We are very proud and remain fully conscious of the infinite responsibilities required 
to continue serving our customers with the high quality, efficiency and outstanding service that has 

come to be expected of us. We wish to maintain your respect and patronage - 
this is our utmost consideration. 

BAKED ATHENIAN 1/2 CHICKEN   12.95
	 1/2 Chicken Marinated in Olive Oil, 
	 Lemon, Oregano, Salt and Pepper, 
	 Served with Greek Potatoes and Vegetables

CHICKEN SHISH KABOB   13.95
	 Tender Pieces of Chicken Skewered with
	 Tomato, Green Pepper, Onions and
	 Mushrooms, Served on a Bed of Rice

ATHENIAN PORK CHOPS (2)   13.95
	 (2) Pork Chops Marinated in Olive Oil,
	 Lemon and Oregano, Served with Choice
	 of Potato and Vegetable

ROAST LAMB   15.95
	 Sliced Leg of Lamb Served with Your 
	 Choice of Greek Potatoes, Rice and 
	 Vegetable or Greek Macaronada

LAMB SHANK   15.95
	 Briased Lamb Shank Served with Your 
	 Choice of Greek Potatoes, Rice and 
	 Vegetable or Greek Macaronada

LAMB CHOPS   22.95
	 (3) Thick-Cut Lamb Chops with Your 
	 Choice of Greek Potatoes, Rice and 
	 Vegetable or Greek Macaronada

PAIDAKIA   24.95
	 (5) Thin-Cut Lamb Chops Served with 
	 Your Choice of Greek Potatoes, Rice and 
	 Vegetable or Greek Macaronada

ATHENIAN STEAK   15.95
	 10 oz. Butt Steak Marinated with Garlic,
	 Oregano and Olive Oil, Served with 
	 Sautéed Vegetables, Greek Potatoes 
	 and Melted Feta Cheese

EXOHIKO   15.95
	 A Pastry Shell Stuffed with Loin of Lamb,
	 Diced Tomatoes, Peas and Kefalotiri 
	 Cheese and Served with Rice

SPINACH PIE   12.95
	 A Medley of Fresh Spinach Greens, 
	 Dill and Feta Cheese Rolled Up in Phyllo 
	 Dough and Baked to Perfection Served 
	 with Rice or Greek Potatoes

GYROS PLATE   11.95
	 Barbecued Layers of Specially Seasoned
	 Lamb and Beef with Onions and Tzatziki
	 Sauce, Served with Greek Potato,
	 Rice and Pita Bread

MOUSAKA   12.95
	 Baked Layers of Eggplant, Potato and 
	 Meat Sauce, Topped with Bechamel Sauce

PASTITSIO   11.95
	 Baked Macaroni with Spiced Ground Beef
	 and Cheese, Topped with Bechamel Sauce

DOLMADES   12.95
	 Grapevine Leaves Stuffed with a Special
	 Preparation of Rice, Meats and Herbs in
	 Avgolemono (Egg Lemon) Sauce

ATHENIAN COMBO PLATE   16.95
	 Mousaka, Pastitsio, Roast Lamb or Gyros
	 Meat, Dolmades, Greek Potatoes, 
	 Vegetables and Rice

GYROS & SPINACH PIE COMBO   14.95

1/2 MOUSAKAS & 
	 1/2 PASTITSIO COMBO   12.95

MARIDES (Smelts)   12.95
	 Pan-Fried Smelts Served with Rice Pilaf 
	 or Skordalia

CALAMARI (Squid)   13.95
	 Lightly Floured, Deep-Fried, 
	 Served with Rice Pilaf or Skordalia

ATHENIAN SHRIMP (6)   15.95
	 Pan-Fried Gulf Shrimp and Vegetables
	 on Rice Pilaf or Spaghetti 

BAKALAO   15.95
	 Dry-Salt Cod Pan-Fried in Olive Oil Served
	 with Skordalia (Cold Garlic Spread)

MACARONIA ME KIMA (Meat Sauce)   11.45
	 Macaroni with Seasoned Ground Beef
	 Topped with Grated Cheese
Above Dinner Entrees are Served with Soup or Salad

MACAROnada   9.25
	 Macaroni with Burnt Butter, Topped
	 with Kefalotiri Cheese
HORTA   9.45
	 Boiled Dandelion Greens with Olive Oil
	 and Lemon, Garnished with Feta Cheese
	 and Greek Olives

Above Dinner Entrees are Served with Soup or Salad

a la carte



BACON (4)   2.95
SAUSAGE LINKS   2.95
SAUSAGE PATTIES   3.25
HAM OFF THE BONE   2.95
CANADIAN BACON   3.25
CORNED BEEF HASH   3.45
FRENCH FRIES   2.25
HASH BROWNS   2.25
POTATO PANCAKES (2)   3.95

extras

ORANGE JUICE   Sm. 1.75   Lg. 2.50
CALIFORNIA 
	 TOMATO JUICE   Sm. 1.45   Lg. 1.95
GRAPEFRUIT JUICE   Sm. 1.45   Lg. 1.95
APPLE JUICE   Sm. 1.45   Lg. 1.95
MILK   2.50
CHOCOLATE MILK   2.75
HOT CHOCOLATE (No Refill)   1.95
FRENCH VANILLA CAPPUCCINO   2.45
LEMONADE   2.00

juices & beverages

Split Plate Charge $1.00

Reservations for Small Groups are Welcome (6 People or More), Please Call
Not Responsible for Loss or Exchange of Personal Property

For 6 or More Persons 18% Gratuity Will be Added
Prices Subject to Change without Notice

Any Item on Our Menu May be Prepared for Take-Out at an Additional 35¢ Charge Per Entrée

shakes & malts
CHOCOLATE, VANILLA, STRAWBERRY

$3.50

Payment:
We accept cash, MasterCard, Visa, American Express and Discover. Debit cards can also be used 
as credit. No personal checks.

Separate checks:
Sorry, but no.

*Food Safety Advisory:
You may have your food cooked to any degree you want, however, the health department wants us 
to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodbourne illness.

Allergies:
Customers with food allergies or dietary restrictions should inform their server when ordering and 
we will do our best to accommodate you. Please be advised that we cannot entirely guarantee that 
your food will not come in contact with other items in the course of preparation as our kitchen uses
many items containing wheat, dairy and gluten.

Book your Next Event with us! 
Banquet Room Available for 20-100 People... Lower Level

100% COLOMBIAN COFFEE   1.60
DECAF COFFEE   1.60
HOT TEA   1.65
HERBAL TEA   1.95
FRAPPÉ ICE COFFEE   2.95
GREEK COFFEE   2.50
ICED TEA (Free Refill)   2.00
RASPBERRY ICED TEA (Free Refill)   2.50
SOFT DRINKS (1 Free Refill)   2.00

desserts
Ask Your Server for Our Dessert Selection

tasty sundaes
STRAWBERRY   $3.95
CHOCOLATE   $3.95
HOT FUDGE   $3.95

DISH of ICE CREAM   $1.95
	 Soft Serve Frozen Yogurt Vanilla, 

Chocolate or Swirl
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