MENU

OPEKTIKA/ STARTERS

MNapadootakr tptloyia aAoipwv

TCatlikl, maota €ALAC Kal TAoTA ALOLOTAG VIOUATAC JLE Ttita.
Traditional dip trilogy

Tzatziki, pate olives, pate sun-dried tomatoes and pita bread

MmpouoKETa UE XELpOTIOiNTN HOopUEAASO Ao TopaTvVIA, pOKa
Kal pEta

Bruschetta with homemade marmalade of cherry tomatoes,
rocket salad and feta cheese

Wntd Aaxovikd pe ToAaydavt
Grilled vegetables with Talagani cheese

PaBaocdkt pe Zvopulnbpa, coucapl Kot Xelpomointo yAuko
TLOPTOKAAL.

Love letter with Xinomytzithra cheese, sesame seeds and
homemade orange sweet

Mwavtikn Pntn d€ta pe pupwsdika kot apuydaloya
Baked spiced feta cheese with herbs and almond flakes

Inetlodat:

MKavtika EAANVIKA AOUKAVLIKQ LLE TIMEPLEG KOl CAATOA
VIOMATAG.

Spetsofai:

Spicy Greek sausages with peppers and tomato sauce

Wnto cayavakt yapidag
Baked Saganaki Shrimp

Mowia Tuplwy (yla 2 atopa)
Cheese platter (for 2)

6€

7€

8,5€

8 €

7€

9,5€

11€

12 €



SANATEZ/ SALADS

ZaAdta pe pRAo Kat kapudia

Avapelkta dpéoka oalatikd, LnAo os PETeG, kapLdia, GALSEC
MpaBiépag kat dressing BaAodpikou

Apple walnut salad

Mixed greens, apple slices, walnuts, Gruyere cheese flakes and
balsamic dressing

9,5€

XwpLatikn coAdta

Ntopdrta, ayyoupl, TUTEPLEC, KPEUUUSL, Kamapn, eALEG, PpEta, plyavn
Kal EAatdAado

Greek salad

Tomato, cucumber, peppers, onions, capers, feta cheese, oregano 95¢
and olive oil !
ZaAdto e MOPTOKAAL Kot pOSL

Avapelkto GpEoka OaAATIKA LE TIOPTOKAAL, POSL, TopATiVIA KoL

dressing eomnepldoeldbwv

Salad with orange and pomegranate 8€
Mixed greens with orange, pomegranate cherry tomatoes and

citrus dressing

ZYMAPIKA/ PASTA

Kapumovapa

Mévec pe KpEUA YAAOKTOC, LOVLITAPLA, UTTELKOV, TUpL edam, aAdrty,

TUWEPL KOL TUPL TPLUPEVO.

Carbonara 12€
Penne with cream, mushrooms, bacon, edam cheese, salt, pepper

and grated cheese.



KYPIQZ NIATA/ MAIN COURSES

Wnto GNETO KOTOTIOUAO E OPWHATIKO PUTL UMACUATL KoL CAATOO
HE AgUOVL KL plyavn

Grilled chicken breast with aromatic basmati rice and lemon-
oregano sauce

Kopuog pumidptékt KotomouAo

Kipag amnod kotémoulo pe kpep by, viopdta, E06L, yaAa, aldrtl,
Tunépt, Suodopo, Aad, dpuyavid, Kot Haivtavo. ZuvoSeUeTalL e
TIOUPE TATATOG.

Chicken burgers trunk

Chicken steak with onion, tomato, vinegar, milk, salt, pepper, mint, oil,
toast and parsley . It is accompanied by potato puree.

Xolpvr) umplloAa pe Pntd Aaxavikd
Pork chop served with grilled vegetables

MEULOTO HOOXOPLOLO UTILPTEKL e HETA CUVOSEUOUEVO QTTO
OPWHUATIOUEVEG TTIATATEG.

Stuffed beef burger with feta cheese accompanied by grilled
aromatic potatoes

Wntn pooyxapiola pnplloAa cuvoSeuOUEVN ATIO ULKPT CAAATA.
Grilled beef steak served with small salad

ToutoUpa oepPLpLOUEVN LE BpaoTd xopTa
Grilled sea bream served with wild greens

Kp€ma KOTOMOUAO UE HaVITAPLA, UMEIKOV, KOTOTIOUAO, KpEUQ
yaAaktog Kal tupl edam. Zuvodevetal amod mMpacivn caAATa e
vropativia Kot olpont BaAcAapko

Chicken crepe with mushrooms, bacon, chicken, cream and edam
cheese. Accompanied by green salad with cherry tomatoes and
balsamic syrup

Kpémna vegetarian pe Tupl, LavITAPLO, TILMEPLEG TTOAUXPWHEG, KOAAOUTIOKL,
vtopativia Kal papoUAL Tuvodeletal and mpacivn coAdTa, viopativia
Kal olpOoTiL BaAoduiko

Vegetarian crepe with cheese, mushrooms, colorful peppers,
corn, cherry tomatoes and lettuce. It is accompanied by green
salad, cherry tomatoes and balsamic syrup

Mooyopicilo payod pe TOAMATELEG.
Beef ragu with tagliatelle pasta

13,5€

16 €

15€

16 €

19€

20€

12 €

10€

15€



EMNIAOPNIA/ DESSERTS

e KOpUOG UMLOKOTA HE COKOAATAL.

YuvodelEeTal pe Taywto BaviAla. 7€
Torso biscuits with chocolate. It is accompanied by vanilla ice cream.

e  MmnakAaBag
DUAO kpouoTa, Kapudia, dLoTiklt Atylvng Kot oLpoTL.
JuvoSeUETOL PUE TTAYWTO KOIMAKL.

Baklava
Raw leaf, walnuts, pistachio and syrup. It is accompanied by ice 6 €
cream

e [looUpTL pe anmoénpapéva ppolta, LEAL douvtoukLa Kal Kopudila 550 €

Yoghurt with dried fruits, honey, hazelnuts and walnuts



