
MOUSSAKA
Layers of eggplant, potatoes, and seasoned beef 
topped with a creamy béchamel sauce.	 10.95

SOUVLAKI
Greek shish kabab, your choice of meat marinated 
in greek wine and skewered. Grilled over an open 
flame.	 Chicken	 10.95
	 Lamb	 12.95

GREEK LEMON GRILLED CHICKEN
A breast of chicken grilled open flame with lemon, 
garlic and oregano over rice pilaf.	 9.95

VEGETARIAN SAMPLER
Spanakopita (spinach and cheese stuffed fillo), 
dolmades (grape leaves with seasoned rice) served 
with tzatziki sauce.	 10.95

SPANAKO PIZZA PITA
A mixture of spinach, fresh dill, olive oil, onions, and 
feta cheese covered with mozzarella.	 10.95

BBQ CHICKEN PIZZA PITA
Grilled BBQ chicken, mushrooms, onions and 
mozzarella.	 10.95

CHICKEN AND ARTICHOKE PITA
Grilled chicken, artichoke hearts with classic pizza 
sauce.	 10.95

GYRO PIZZA PITA
Lamb, beef, onions, tomatoes, tzatziki, and 
mozzarella cheese.	 10.95

VEGETARIAN PIZZA PITA
Fire roasted red peppers, mushrooms, tomatoes 
and onions with mozzarella.	 10.95

GREEK PIZZA PITA
Feta, black olives, fresh tomatoes, onions, parsley 
and mozzarella.	 10.95

CLASSIC LASAGNA
Sheets of lasagna layered with ricotta cheese, Italian 
sausage, meat sauce and mozzarella.	 10.95

SEAFOOD LASAGNA
Pasta ribbons layered with ricotta, mozzarella, lump 
crab, shrimp, lobster and alfredo.	 11.95

SPAGHETTI BOLOGNESE
Spaghetti with classic meat sauce and fresh grated 
parmesan cheese.	 9.95
	 Add meatballs	 11.95

CANNELLONI AL FORNO
Large pasta sleeves stuffed with seasoned beef and 
cheeses then baked with marinara and mozzarella.	
	 10.95

BAKED ZITI
Ziti pasta smothered in our own marinara alfredo 
sauce and baked golden brown with mozzarella.	
	 10.95

FETTUCCINI ALFREDO
Fettuccini pasta covered with our creamy white 
wine garlic alfredo sauce.	 10.95
	 With grilled chicken	 12.95
	 With grilled shrimp	 13.95

LAMB ALA VISTA
Slow simmered lamb in a red wine bay leaf sauce 
over penne pasta topped with feta cheese.	 12.95

RUSTIC SPAGHETTI POMODORO
Spaghetti with marinara and fresh grated parmesan 
cheese.	 9.95
	 Add meatballs	 11.95

LUNCH
All lunches served with Greek salad and Garlic bread

ORIGINAL GREEK GYRO
Rotisserie lamb and beef with fresh lettuce, onions, 
and tomatoes in a grilled pita with our famous 
tzatziki sauce.	 10.95

CHICKEN GYRO
Marinated grilled chicken in a pita with lettuce 
onions, tomatoes, and our famous tzatziki sauce.		
	 10.95

SPICY ORIGINAL GYRO
(with roasted red pepper feta cheese sauce)	 10.95

ATHENIAN CLUB MELT
Grilled chicken and ham smothered with mozzarella 
wrapped in grilled pita with tzatziki, lettuce and 
tomatoes.	 10.95

VEGGIE FALAFEL PITA WRAP
Crispy vegetable patties wrapped in a grilled pita 
with black olives, bell peppers, lettuce, tomatoes, 
onion, and hummus.	 10.95

VEGGIE MELT
Roasted red peppers, onions, black olives, 
mushrooms, green bell peppers, mozzarella, lettuce, 
onions, and tomatoes with tzatziki sauce.	 10.95

GRILLED PITA SANDWICHES AND MELTS
All include choice of Greek salad, Caesar salad, fries or soup.

PITA PIZZA

SPICY CHICKEN GYRO
(with roasted red pepper feta cheese sauce)	 10.95



SPICY PENNE ARRABIATA
Penne pasta sautéed with fresh garlic in a spicy red 
sauce garnished with fresh grated parmesan .	 10.95
	 Add Chicken	 12.95
	 Add Shrimp	 14.95

LAMB ALA VISTA
Slow simmered lamb in a greek red wine bay leaf 
sauce, served over penne pasta with feta cheese.		
	 17.95

RUSTIC SPAGHETTI POMODORO
Our rustic tomato sauce with bell pepper and 
mushrooms served over al denté spaghetti 
garnished with fresh grated parmesan cheese.
	 10.95

SPAGHETTI BOLOGNESE
Spaghetti with our signature meat sauce.	 10.95
	 Add meatballs	 12.95

CLASSIC LASAGNA
Pasta ribbons layered with ricotta cheese, Italian 
sausage, signature meat sauce and mozzarella. 		
	 14.95

SEAFOOD LASAGNA
Pasta ribbons layered with ricotta, mozzarella, lump 
crab, shrimp, and lobster then covered in a creamy 
alfredo sauce.	 16.95

GARIDES (GREEK STYLE SHRIMP)
Shrimp sautéed with feta cheese, black olives, 
artichokes, tomatoes, green onions and roasted red 
peppers in a garlic white wine sauce.	 16.95

GREEK GRILLED BABY BACK RIBS
Ribs slow roasted with lemon, garlic, and oregano 
grilled over an open flame.	 Half Rack	 15.95
	 Full Rack	 21.95

BBQ BABY BACK RIBS
“Award Winning” slow roasted and finished in our 
honey BBQ sauce.	 Half Rack	 15.95
	 Full Rack	 21.95

POSIDONS CATCH
Salmon, halibut and swordfish grilled over open 
flame and finished with fresh lemon cremolada.
	 16.95

GREEK GRILLED CHICKEN
Two breasts of chicken grilled and lightly seasoned 
with lemon, garlic and oregano.	 14.95

VEGETARIAN SAMPLER
A combination of baked spanakopita, tiropita, 
tzatziki, and dolmades.	 14.95

GYRO PLATTER
Shaved lamb and beef fanned out over orzo with 
fresh tomatoes, onions and tzatziki.  Served with                         	
grilled pita. (Not a sandwich)	 13.95

FETTUCCINI ALFREDO
Fettuccini pasta covered with our creamy alfredo.		
	 12.95
	 Add Chicken	 14.95
	 Add Shrimp	 15.95

LANGOSTINO LOBSTER AND 
SHRIMP ALFREDO	
Baby lobster and large shrimp sautéed in a white 
wine garlic alfredo, then poured over fettuccini 
pasta.	 17.95

CANNELLONI AL FORNO
Large pasta sleeves stuffed with seasoned beef and 
cheeses then baked with marinara and mozzarella.		
	 15 .95     

MEDITERRANEAN SHRIMP PASTA
Large shrimp sauteed with feta cheese, black olives, 
roasted red peppers, green onions, artichokes and 
fresh tomatoes in a garlic wine sauce.  Served over 
penne pasta.	 17.95

CHICKEN PARMIGIANA
Flash fried Romano crusted breast of chicken 
covered with marinara and melted mozzarella, 
served with fettuccini alfredo.	 14.95

MOUSSAKA
Stacked potatoes, eggplant, and seasoned beef 
with a creamy bechamel sauce, baked and topped 
with a Greek red sauce.	 14.95

PENNE ITALIAN RUSTICA
Grilled sausage, green peppers, onions, mushrooms, 
and garlic sautéed in a red sauce and served over 
penne pasta.	 14.95

PASTA LA VISTA
For some pasta is just another purchase, for us it’s a passion.

Add a Greek or Caesar salad - 3.95    •    Soup - 3.95

ENTREES
All entrees accompanied by potatoes and vegetables.

Add a Greek or Caesar salad - 3.95    •    Soup - 3.95

SOUVLAKI
Greek shish kabab, your choice of meat marinated 
in greek wine and skewered. Grilled over an open 
flame and served over rice pilaf.
	 Chicken	 14.95
	 Lamb	 15.95

BAKED ZITI
Ziti pasta in marinara and garlic sauce, baked with
mozzarella cheese.		  13.95



MEZES OR APPETIZERS

SAGANAKI
Our signature appetizer.  Kaseri cheese lightly 
breaded.  Flambéd table-side... 
Remember to yell ‘OPÁ!	 9.95

BRUSCHETTA ITALIANO
Italian bread toasted with fresh garlic, tomatoes, 
olive oil, parmesan cheese, and basil and marinara.	
	 8.95

MEDITERANIAN NACHOS
Crispy pita chips with gyro meat, alfredo sauce, 
tomatoes, jalapeños and melted cheese.	 9.95

GREEK DIP TRIO
•	 Tzatziki Dip - Cucumber dill yogurt.  
•	 Hummus - A garbanzo bean & tahini dip.  
•	 Feisty Feta Dip - Feta cheese blended with 

roasted red peppers.	 7.95

CALAMARI FRITTE
Semolina herb crusted calamari with tzatziki and 
fresh lemon.	 10.95

CHEESY GARLIC BREAD
Two pieces of crispy bread with melted mozzarella 
cheese.	 3.95

DOLMADES	
Fresh grape leaves wrapped with seasoned rice and 
finished with fresh lemon and tzatziki.	 7.95       

FETA BRUSCHETTA	
Crusty bread with garlic, tomatoes, basil and melted 
feta cheese with tzatziki.	 8.95

TIRO/SPANO COMBO
Two pockets of fillo dough, one stuffed with 
spinach, feta cheese and dill, the other with three 
Greek cheeses. 	 7.95

MEZE PLATTER
A combination of our most requested. Calamari, 
dolmades, grilled pita, tzatziki, roasted red peppers 
kalamata olives and gyro meat.	 14.95

DIPPING SAUCE
Alfredo or Marinara	 3.95

CLASSIC GREEK SALAD
Fresh greens with a creamy herb dressing, topped 
with feta, tomatoes, onion, peppercini, cucumbers, 
and kalamata olives.	 10.95
	 Add chicken 	 12.95
	 Add gyro	 12.95
	 Add shrimp	 14.95

SOUP N’ SALAD COMBO
Our freshly prepared soup with your choice of 
Greek or Caesar salad.	 9.95

CAESAR SALAD
Fresh cut romaine lettuce, homemade croutons 
tossed in a creamy caesar dressing and fresh grated 
parmesan.	 10.95
	 Add chicken or gyro	 12.95
	 Add shrimp	 14.95

AVGOLEMONO SOUP (GREEK SOUP)
A traditional Greek soup with chicken, potato, rice 
and lemon pepper.	 3.95

CHEF’S CHOICE SOUP OF THE DAY	 3.95

The Simeonidis brothers arrived to North America in 1963 from the small farm town of Drama, 
Greece and settled amid the quaint mining town of Thompson, Manitoba Canada. In those days 
there weren’t a lot of choices for immigrants; so the brothers landed jobs working for the Nickel 
Mines of Inco. After several long hard laboring years they saved enough money to follow their 
passion for good food, wine, and the ultimate dining experience opening the first Santa Lucia 
Restaurant in 1970. Within the year, business was so brisk that the help of Sevasti, Anna, Val, and 
Helen was required. The wives cooked, while the men walked the dining room insuring each 
customer had the dining experience worthy of a repeat visit to Santa Lucia. In 1975, the brothers 
ventured to the big city, opening the first Winnipeg location, and eventually opening seven 
restaurants. 

	As the second generation Simeonidis’ grew up wanting to open their own stores. Archie decided 
he wanted his children Maria and Alex to expand to the USA, opening their first location in Fargo. 
Maria married Geoff and the three formed a partnership and began the great American dream! 
Currently they own and operate one location in Fargo seating 130 guests and travel the US taking 
their original family’s recipes to over fifty festivals.

	In 2008 the partners unveiled their newest concept, the “Take ‘N’ Bake Pizza” opening the first 
location on University Avenue and then on 13th. Geoff, Maria, and Alex hope to take the family 
legacy to the next level creating a franchise concept worthy of their forefathers. 

Sit back, relax, and enjoy the Santa Lucia Experience.

INSALATA & ZUPPA



Gratuity will be added to parties of eight or more.

SANTA LUCIA SPECIAL
Pepperoni, Canadian bacon, mushrooms, green 
peppers, onions, cheese and sauce.

GYRO PIZZA
Our award winning Tzatziki sauce topped with 
shaved lamb and beef, onions, tomatoes and 
mozzarella.

THE GREEK
Feta cheese, black olives, onions, fresh tomatoes,
parsley and mozzarella cheese.

SPANAKO
Spinach with feta and onions combined with dill on 
an olive oil crust covered in mozzarella.

BRUSCHETTA MARGUARETA PIZZA
Our own bruschetta blend with tomatoes, onions, 
basil, parmesan and mozzarella cheese.

ALL MEAT
Pepperoni, seasoned beef, ham, Italian sausage, 
Canadian bacon, and mozzarella cheese.

ULTIMATE HAWAIIAN
Double ham, double pineapple, double cheese and 
our signature pizza sauce.

GARDEN VEGGIE
Green peppers, mushrooms, onions, black olives, 
artichokes, fresh tomatoes and parsley.

CREAMY CHICKEN ALFREDO
Our award winning alfredo sauce topped with 
grilled marinated chicken and green onion with 
mozzarella cheese.

BBQ CHICKEN PIZZA
Grilled chicken smothered in Honey BBQ  sauce 
with onions, mushrooms and mozzarella cheese.

CREATE YOUR OWN MASTERPIECE

GOURMET PIZZAS

Pepperoni • Canadian Bacon • Italian Sausage
Jalapeños • Beef • Mushrooms • Black Olives • Pineapple

Feta Cheese • Green Peppers • Onions • Roasted Red Peppers
Artichokes • Tomatoes • Spinach Mix • Ham

10 INCH PIZZA
(Feeds Two)

10.95

15 INCH PIZZA
(Feeds Four)

17.95

Our House Specialties

10 INCH PIZZA
(Medium)

14.95

15 INCH PIZZA
(Extra Large)

22.95

Toppings
1.00

Toppings
2.002010 2010

SODA (Coke Products)	 2.95
ICED TEA (Regular, Raspberry)	 2.95
LEMONADE	 2.95
MILK	 3.95
ITALIAN SODA
Many Flavors	 3.95

HOT TEA	 2.95
HOT CHOCOLATE	 3.95
GREEK COFFEE	 3.95
COFFEE	
Our own blend with a touch of cinnamon.	 2.95

BEVERAGES
See separate wine menu specializing in greek & Italian wines.


