
ExpressLunch at Gitanos’ Supper Club 
  
Salads as Mains 
Neptune’s Sea Green Salad— crisp baby greens, red grapes, kiwi, candied pecans, drizzled 
with lemon raspberry vinaigrette, topped with Panco crusted cod $12 
 
Chicken or Shrimp Caesar – Romaine, parmesan, croutons  and the original dressing  with 
grilled chicken tenders or  jumbo shrimp. $12. 
 
Asian Fusion – spinach and romaine, shredded fennel, snowpeas, sweet and sour dressing , 
hints of sesame, topped with Asian chicken satay. $12 
 
Lunch Specialties 
 
Roasted Vegetable Cibatta – Balsamic, basil tossed vegetables, oven roasted and served 
with provolone cheese,  sun-dried tomato puree  on a grilled Ciabatta  bun,  with house salad 
topped with feta and olives. $12  
 
Platter Espagnole—spicy chorizo sausage, Creole sauce,  salt fishcakes, baguette for 
dunking. $10 
 
Athens Lunch  -  Spanikopita and El Greco Salad $12 
 
Perhaps Paris -  Croissant with chicken and apples, dried cranberries, toasted pecans in 
orange scented mayonnaise, with orange-almond salad $10   
 
Mediterranean Quesadilla— open faced tortilla topped with secret sauce , sweet peppers, 
Kalamata olives, Swiss and Feta, broiled under grill. $10 
 
Smoked Salmon Quesadilla—smoked salmon, capers, red onion,  cream cheese  
sauce,  Swiss cheese & lemon zest, broiled under grill. $10    
 
 


