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SALADS/2 ANATE2

Greek salad with cherry tomatoes, cucumber, onion, olives, pepper, caper, feta cheese mousse and parsley
flavoured olive oil.
EAAnVIKN) oaAdTa e vTopaTivIa, ayyoupl, §EpO KPEUUUSL, EAIES, TITTEPIA, KATTAPN, HOUG PETAG KAl AdS!
APWUATIOUEVO [E PAIVTAVO.
14.00€
Dakos with barley rusk, marinated small pieces of tomato, homemade tomato sauce, olives, caper, local sour
cream cheese, onion and spring onion.
NTaKog pe madiuadt kptbaploU, HapIVOPIOUEVO KAPE VTOUATAG, XEIPOTTOINTN OAATOO VTOUATAG, EAIEG, KATTOPN,
Mapiavn §ivopudnbpa, epo kat PPETKo KPEUUUOL.
14.00€
Salad with small pieces of beetroot, arugula, spinach, cream made of local cheese, pastel and balsamic
dressing.
SaAata pe kapé mavr{aplou, poka, omavaki, kpéua Maptavig §ivopudnBpag,maoTtéAl kat dressing BaAadpikou.
14.00€
Salad with marinated chicken fillet, with red and green lettuce, orange fillets, homemade croutons, corn, local
gruyere cheese flakes and citrus dressing.
SaAATa PE PAPIVAPIOUEVO PIAETO KOTOTTOUAO, UE SiXpwia HapoUAIoU, PIAETA TTOPTOKAAIOU, XEipomoinTa
KPOUTOV, KaAAaUTOKL, pAoibeg Mapiavig ypaBiépag Kat dressing eoePIS0EISWV.
16.00€
Salad with marinated sauteed shrimps, arugula, spinach, green apple, Grana Padano and chili flavoured lemon
dressing.
SaAATa PE PAPIVOPIOUEVES YaPIOES OWTE, pOKQ, OTTAVAKL, TPpACtvo punAo, Grana Padano kai dressing Agpioviou pe
TOiAL* -
18.00€ @;ﬁ
Tabbouleh with salmon fillet, small pieces of tomato, cucumber, corn, parsley, spring onion and balsamic
cream.
TaUTTOUAE pE PIAETO 0OAOUOU, KOPE VTOUATAG, ayyoUpl, KAAQUTIOKI, HAIVTAVOG, PPETKO KPEUUUSI KAl KPEUA
BaAaapikou.
20.00€

APPETIZERS/OPEKTIKA

Pita bread with homemade greek creamy spreads, tzatziki, spicy cream cheese, tarama mousse and garlic
flavoured beetroot mousse.
MTakia pe EAANVIKEG XEIPOTTOINTEG AAOIPES, TCATYIKI, KOTTAVIOTH), HOUG TAPALA KAl HOUG TavT{aploU
APWUATICUEVN UE OKOPSO.
14.00€
Platter with different kinds of bruschettas, greek bruschetta, bruschetta with cream cheese and smoked
salmon, bruschetta with basil infused butter, mozzarella cheese and small pieces of tomato, bruschetta with
local cheese cream and spinach.

MAaTo pe Siaopa €ibn UMPOUOKETWY, EAANVIKN UTIPOUCKETA, UTIPOUCKETA UE KPEUA TUPI KA KATTVIOTO GOAOLO,
UTTPOUCKETA pe BoUTUPO BACIAIKOU, HOTOAPEAN KAl WIAOKOUHEVH VTOUATA, UTIPOUCKETA LE KpEUa Maplavig
SivouulnOpag kat omavakl.
16.00€
Greek Spring Rolls in phyllo crust with vegetables, feta cheese mousse and sweet sour sauce.
EAAnvika Spring Rolls pe UAAO kpoUOTag, Aaxavikd, HOUG PETAS Kat YAUKOSIV aaATO.
14.00€
Zucchini and tomato croquettes with aromatic yogurt mousse.

KoAOKUOOKEWPTESES KAl VTOLATOKEPTESES IE APWHATIKI HOUG YIQOUPTIOU.
14.00€
Traditional meatballs with paprika cream.

Mapabooiakd KEPTESAKIA E KPEUD TTATIPIKAG.
16.00€
Finger Food for 2 person, pita bread, zucchini and tomato croquettes, Spring Rolls, meatballs and tzatziki.
Finger Food yia 2 atopa, mMTAKIA, KOAOKUDOKEWTESES, VTOUATOKEPTESES, Spring Rolls, kewTteddkia kat TATYIKI.
16.00€
Sauteed shrimps with sweet sauce made of lemon infused olive oil and fennel
Fapibeg owTe pe adAToa yAukoU AaboAépovou kai papabo.*
20.00€
Fried squid with lemon cream and spicy mayonnaise.

KaAapapt TnyavnTto pe kpEpua AEUOVIOU KAl TTIKAVTIKN Jayloveda.®

18.00€ =7
Fresh mussels in tomato sauce flavoured with ouzo and garlic, fennel and feta cheese pieces.
DpEaka pudla e OAATO VTOUATAS APWHATIOUEVN E 0UJ0 KAl OKOPSO, PIVOKIO KOl KOUUATIO (PETAG.
18.00€
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MAIN COURSES/KYPICQ

Multigrain baguette with smoked turkey, cheese, lettuce, tomato and mayonnaise.
MmaykéTa TOAUOTIOPN E KATVIOTH yaAOToUAQ, TUpI, HapoUAIL, VTOUATA Kal paylovedQ.
10.00€
Tortilla with smoked salmon, cheese cream and guacamole.
TopTiyla € KATIVIOTO OOAOUO, KPEUX TUPI KOl YOUAKALOAE.
16.00€
Omelet with turkey, cheese, mushrooms, peppers and green salad with cherry tomatoes and balsamic sauce.
OueAETa e yaAomouAa, TUpl, HaviTapla, MITEPIEG KAl TTPACIVI) GOAQTA € VTOUQTIVIO KOl GAATOO BaAaapiKouv.
14.00€
Club sandwich with chicken fillet, cheese, bacon, lettuce, tomato, mayonnaise with mustard sauce and french
fries.
KAaut aavTouItg e PIAETO KOTOTTOUAO, TUPI, UTTIEIKOV, HOPOUAL, VTOUATA, sauce Jaylovelag e HouaTapda Kal
TATATEG THYAVITEG.
18.00€
Burger with Black Angus minced meat, Brioche bread, cheese, tomato, lettuce, caramelized onion, homemade
Barbecue sauce and french fries.
Burger pe kipa Black Angus, wwui Brioche, Tupi, vTopata, HapoUAl, KapaueAwUEVo KpepUUbi, xeipomoinTn
0aAToa Barbecue kol TATATEG THYAVITES.
26.00€
Dish of the day.
Marto Huépag.
18.00€
Greek spaghetti with sauteed peppers and zucchini, caper, spring onion, tomato sauce and feta cheese pieces.
EAAnVIKN pakapovada pe MITEPIES KAl KOAOKUOI OWTE, KATIAPH, (PPECKO KPEUUUSIL, OAATOQ VTOUATAG KAl
KOUUATIO (PETAG.
16.00€
Homemade chicken gyros with green salad, pita bread and mayonnaise with mustard sauce.
XelpomoinTog yUpOog KOTOTTOUAO L€ TTPACIVY GOAATA, TITAKIO KAl sauce Jaylovelag e pouatapda.
18.00€
Pork rib steak with pita bread, french fries and tzatziki.
Xoipivy) omadoumpifoAa e MITAKIA, TATATEG THYAVITEG Kol TCOTYIKI.
24.00€
Sauteed sea bass fillet on grilled peppers, carrots, zucchinis, lime zest and parsley flavoured olive oil.
@IAETO AaBpaki OWTE 0€ BAon amo WNTEG MMEPIES, KAPOTA, KoAokuOia, Euoua lime kat Aadi paivravou.
22.00€

DESSERTS/ENMIAOPT A

Chocolate souffle with almond parfait ice cream.
SOUPAE 0OKOAATOG LIE MAYWTO MAPWE apvydaAou.
16.00€
Rice pudding arancini with fresh sauce made of seasonal fruits.
Apavtaivi puloyaiou pe 6poaepn oaAToa amo ppouTa EMOXNG.
16.00€
Greek yogurt mousse with homemade sweet preserves peach, greek honey and buttery biscuit crumble.
Moug amo EAANVIKO yiaoUpT! JE XEIPOTIOINTO YAUKO ToU KouTaAioU pobakivo, EAAnvIKO peAl kat crumble
UTIOKOTO BouTUpOU.
14.00€
Traditional walnut pie with kaimaki ice cream.
Mapabooiakn KApUEOTITA E TAYWTO KATUAKI.
16.00€
Ekmek kataifi with mastic infused syrup, pastry cream, homemade whipped cream, grated pistachio and
kaimaki ice cream.
EKUEK KaVTalQ! UE APWUATIKG GIPOMI HATTIXAS, Kpéua TaTIOEPI, XElpomoinTn cavTiyi, TpIUPEVO PIOTIKI Kal
TaywTo KAIUAKI.
16.00€

*Frozen Product / Katewuypévo Mpoidv
Please inform the waiters for any food allergies or restrictions.
Also you can ask the waiters for vegetarian or vegan options.
MapaKaAW EVNUEPWOTE TOUG OEPPBITOPOUS YId TUXOV SIATPOPIKEG AAAEPYIES 1) TTEPIOPICLOUG.
Emiong pumopeite va {NTNOETE amo TOUG OEPPBITOPOUG EMAOYES yia XOPTOWAYOUS 1 vegan.

AyopavopIkog Yeubuvog
NIKOAQOG ZOUPNG
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