loTopikd EoTiaTopio kai ZaxaponAaoTeio

To 1961 10 Batpayovrat nrav akopa oxedov pia akdva
{E Ywpativn mv riateia MNpookonwv Kat 0uvopeue

HE 10 pépa Tou IAlooou ttou ftav akdAurro.

‘Evag dpopdkog mou Evwve T pEPA e v mAatela
Aeyotav Apovta. 2 autv akpiBeS m yettovid dlaAege
va omBel 0 Mayepévog AuAGS Kat va Ypayel

T dIKn} Tou LoTopia.

AvapiBunteg npoowrikdmTeg Twv Texvay,

TV pappdrtwy kat me MoALTkng

€Kavav 1o EEXWPLOTO aUTO HEPOC, OTEKL TOUC.

0 Baatheug Kwvatavtivog €tpwye ®ovid kat Mikdra,

0 lMpwBuroupyoc Kwvatavtivog KapapavArg

dldAeye DIAETO Kolak, 0 Mdvog Xatdiddakig mpotiolae
Kpoketeg Mapuelava kat Kpemneg Trudg.

To XEWwva aToug E0WTEPIKOUS XWPOUS divetal EPpaan
gV atuoopapa Kat mpoogepeTal kabe Bpddu (wvtavn
HOUOIKT| aro HIKpd oXNUata e QUaLKO N0

Kal KABe KupLakr) EanUEPL, TIPOOPEPETAL UEYAAOG
OLKOYEVELAKOG UIMTOUPES |E EEALPETIKI TIOIKIAI artd kpua
Kat {eatd edeaparta kat mouata

EMOOPTIA € QKN TI).

To KaAOKaipt aTov maveRopeo Ko mg m\ateiag
[pOOKOTWY EKMANGTETAL KAVEIS artd T0 TIO00 EEOXT
Uropei va gavradel Evag uraidplog

XWPOC 0TO KEVTPO ¢ ABrvac.

‘OAEC TIC €MOXEQ dnIOUPYOUVTAL EVOIAPEPOUTES
EKONAWOEIG LOUTIKES, EIKAOTIKES Kal GINOAOYIKEC.

0 Mayepévog AUNGG Aettoupyel
kaBnuepwva peanuept Bpadu.

Mayepevos Aurlos

Historical Restaurant and Patisserie

In 1961 the Vatrahonissi area was still almost an open
space and the Proskopon square situated next

to lllisos River (still existed at that time) was not built yet.
The little street connecting the river and the square was
already called Aminta. The creators of Magemenos
Avlos chose this exact spot to build a bistrot-restaurant
that would later gain such reputation and history.
Celebrities from the Arts and Literature field, as well as
politicians have chosen this special place for their
everyday’s hang out. King Konstantinos used to eat
Fondue and Picata. The Prime Minister Konstantinos
Karamanlis enjoyed Cossack fillet and Manos
Chatzidakis used to order Croquettes au Parmesan

and Crepes Titize. During the winter period, we offer you
the opportunity to enjoy the cosy atmosphere created
by various music bands playing live.

In the summer, the restaurant operates outdoors,

at the Proskopon square. The garden of the square will
pleasantly surprise you, as it feels like being close

to nature, while it is still in the centre of Athens.

We would also like to inform you that there are different
kinds of music concerts and other artistic events

held all year round.

Every Sunday we traditionally offer a delicious family
buffet with wide variety of cold and warm dishes,

fresh fruits and home made desserts

in reasonable prices.

Magemenos Avlos restaurant operates
daily for lunch and dinner.



IZTOPIKA MIATA

KPOKETEZ MAPMEZANA
guvodeUeTalL e AdXavo OOUKPOUT

KPENEZ “TITIZE”
KOTOTOUAO, UrElkov, vioudta

KOKOPAKI (coq au vin)
LaPLVapPLOPEVO e Kpaat AYlwpyiTiko
0€ ATOUIKO TIUPEE

2ZNITZEA BIENOYA
N YVwOoTi) AuoTpLakn ouvrayn.
2UvodeUETal e TIOUPE

ZNITZEA XOOMAN
He Tupl Kat aurmov.
2uvodeleTal e moupe

TOYPNENTQ ZQOTE
apakd, kapato, pavitdpla, kpaot

OINETO KOZAK

(aumav,viopara, tupi

MIKATA

N neppon rkdta tou Mayepévou Aulou

OONTY TYPIQN (yia duo dropa)
0€PPIPLOUEVO OTO EIDIKO OKEUOC

omo 1o 1961

lotopixo eatiotopio

TIMH
PRICE

8.30

9.30

11.80

12.00

13.00

23.00

23.00

23.00

22.00

HISTORICAL DISHES

CROQUETTES PARMESAN
served with sauerkraut

CREPES “TITIZE”
chicken, bacon, tomato

ROOSTER - coq au vin
marinated in Aghiorghitiko wine,
cooked and served in individual bowl

WIENER SCHNITZEL
the famous Austrian recipe.
Served with mashed potatoes

SCHNITZEL HOFFMAN
with cheese and ham.
Served with mashed potatoes

TOURNEDOS SAUTEED
peas, carrot, mushrooms, wine

FILLET KOZAK
ham, tomato, cheese

PICATA

the famous secret recipe of Magemenos Avlos

CHEESE FONDUE (for two)
served in foundue pot



T0 vePO 1ou 0ePBIpOULLE,
elvat piAtpaptauévo e 1o ®INTPO NEPOY M3

me etaipeiac RAINBOW WATERS
T10U OUYKPQTE( QLwPOUUEVa OwHaTIOLa,
Bowutd kat okoupLd.

OPEKTIKA

WAOMI (kar’ @ropo)
aro mEOCUHL e VT KatL EALES

POAAAKIA KHITOYPOY
0 YVwOoTa pacg spring rolls,
{e Aayavikd Kat YAUKOEIVn 0wg

OETA TYAIXTH

myavim o€ UANO KPOUOTag pe NALOOTIOPOUS Kal UEAL

*OPEXKOKATEWYTMENA

MEAITZANA ®OYPNIZTH
(ETOUAES peNT{dvag ato poupvo

L€ VTONATA KAl HoTaapera

WHTA AAXANIKA

0ldgopa Aayavika €noyng ot oxapa

MITA HMEPAX
Kat’ eruAoyr arno tov chef

MANITAPIA NMPOBENZAA
oWTapLopuEVa e Boutupo, 0KOPAO Kat paivtavo

MANITAPIA AAA KPEM
HE KPEUUUDAKL, LUPWAIKA Kat TAoUaLa KPEUQ

MANITAPIA 2TH ZXAPA
gnTd pavitdpla mMeupwToug

MIKANTIKO AOYKANIKO
01N oxdpa pe pouatdpda dijon kat Adyavo 0OUKPOUT

THFANHTO KAMAMMEP
He 00¢S PpoUTwV Tou dATOUG Kat ENPoUC Kapmoug

FAPIAEX AT ANAKI*
HE PPETKIA VTOUATA, TIMEPLES Kal PETA

KAMNIZTOZ 20AOMOZ
0€ pdan poKag, He KPEPHUOAKL,
kdmapn Kat avyo

MAATQ AAAANTIKQN 5 TYPION
1 ANAMEIKTO (yia duo aropa)
guvodeuovTal e ano&npayéva epouta
Kat &npoucg Kaproug

20YNA HMEPAZ
kadnuepwvd pia dlapopeTikn ooura
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TIMH
PRICE

1.00

6.30

9.70

6.20

6.50

6.70

6.40

6.70

6.70

7.80

9.00

10.20

12.50

14.00

6.00

The water we serve is filtered

by M3 RAINBOW WATERS

APPETIZERS

SERVING BREAD
served with dip of red peppers and olives

SPRING ROLLS
with vegetables
and sweet and sour sauce

FETA IN PASTRY WRAP
fried served with honey and sunflower seeds

BAKED EGGPLANT
slices of eggplant baked
with tomato and mozzarella

GRILLED VEGETABLES
various seasonal vegetables grilled

PIE OF THE DAY
different pie everyday

MUSHROOMS PROVENCAL
sauteed in butter, garlic and parsley

MUSHROOMS ALA CREME
with onion, spices and rich cream

GRILLED MUSHROOMS
fresh oyster mushrooms

GREEK SAUSAGE
grilled, served with dijon mustard and sauerkraut

FRIED CAMEMBERT
with berries sauce and nuts

SHRIMPS SAGANAKI*
with fresh tomatoes, peppers and feta cheece

SMOKED SALMON
smoked salmon served with rocket salad,
onion, capers and egg

PLATEAU OF COLD MEAT CUTS or CHEESE
or MIXERS (for two )

accompanied with dried fruits

and nuts

SOUP OF THE DAY
different soup everyday

retaining particulates, dirt and rust.

N3Z044 HS344~



2TIC 0aAdTES XPNOUOTTOIOUUE EEQIPETIKO
nap6&vo eAatoAado kat aro tyavioua HAtEAato.
Tpoiovra 1n¢ eraipeiac EAAnvika ExAekra EAaia.

We use extra virgin olive oil for our salads
and sunflower for frying recipes.
Products of the “Greek Fine Oils” company.

(www.hfo.gr) (www.hio.gr)
omo 1o 1961
lotopixo eatiotopio
2ANATEZ SALADS
TIMH
PRICE
) XQOPIATIKH 7.50 GREEK SALAD | |
N np€apeipa TNG pECOyEIOKAS Koulivag the queen of mediterranean cuisine
vioudta, ayyoupl, TurepLd, KpEUpUOL, ENES, PETA tomato, cucumber, pepper, onion, olives and feta
MATATOZAAATA 5.00 POTATO SALAD
HE ayyoupdkla Toupat, karapn kat paytovéla with gherkins, capers and mayonnaise
XAAOYMI 8.00 HALOUMI CHEECE SALAD
HAPOUAL paravaxl, TopPToKAAL, lettuce, radish, pine nuts,
KapuoL, BIVEYKPET TIOPTOKAALOU orange and orange vinaigrette
CAPRESE 8.00 CAPRESE
vtoudra, potaapEAAQ, BaatAikog tomato, mozzarella, basil
PAWQOAIA 8.00 RHAPSODY
HapoUAL, iceberg, kapato, (aurov, iceberg, carrot, lettuce, ham,
Tupi, auyo, payovela cheese, egg, mayonnaise
OEO®INOZ 1.50 THEOFILOS
pOKa, rat{apt, koukouvapt, owg balsamico with rocket, beet, pine nuts, balsamico sauce
KAIZAPA 8.50 CAESAR SALAD
XOVTPOKOUUEVO PapoUAL, avt{ouylEg, chopped lettuce, anchovies, parmesan,
napuedava, Kpoutav, ceasar dressing croutons, ceasar dressing
NIZ0YAZ 9.80 NICOISE
natdra, acoAdkia, viopdra, karapn, potato, green beans, tomato, capers,
TOVOC, aUYO, BIVEYKPET, Houatdpda tuna, egg, mustard vinaigrette
MATFEMENOZ AYAOZ (yia 600 Gropa) 14.00 MAGEMENOS AVLOS (for two)
YOAAKT) oaAdta, HapouUAL, KIVE(IKO Adyavo, french and greek lettuces, Chinese cabbage,
YapideS, KamviaToC GOAWLOC, Katikt AopoKoU shrimps, smoked salmon, katiki cheese
GREEN APPLE 8.00 GREEN APPLE
Adyavo, Kapdto, Havitdpla, KaAaurokL, cabbage, carrot, mushrooms, corn,
TPAOLVO WA, BIVEYKPET green apple, vinaigrette
TYPIA CHEESE

BLUE CHEESE Aaviag 4.20 BLUE CHEESE of Denmark
MOTZAPEAA ItaAiag 4.20 ITALIAN mozzarella
OETA Awdwvng 4.50 FETA from Dodoni
I'PABIEPA Apgihoyiag 4.80 LOCAL YELLOW CHEESE from Amfilochia
KAMNIZTO MeTaopove 5.90 SMOKED Metsovone
GRANA PADANO ItaAiag 5.00 GRANA PADANO (Italian Parmesan)
KAMAMIMEP laMAiag 5.50 CAMEMBERT (French)



*OPEXKOKATEWYTMENA

ZYMAPIKA
EmA€ETe Ta (upapika oag: onayyeET,
Aiykouivi, mEvveC i TAAMIATEAES

NAMOAITEN
(PETKLa vTopdta, akopdo, paivravo

AGLIO, OLIO E PEPERONCINO
He ehaloAado, ak6pdo, Kautepn rmepitoa

KAPMIMONAPA
{€ UMEiKov, auyo kat Aiyn kpEpa YAAaktog

MMOAQNEZ
le TAouaLa 0aAToa ooy apiotou Kid

PESTO ALLA GENOVESE
le BaotAlko, koukouvapt, akopdo, mappeldva

AMANTEQYZ
L€ KONOKUBAKL, PPETKO KOEUUUDL,
avnBo, kp€pa, appelava

POLLO
QI\ETAKLO KOTOTIOUAOU, TUMEPIES,
gavitapla o€ oAaAtoa viopdtag Kat KPEUag

AMATRICIANA
L€ VTOpATa, UMEIKov, EKoPIvo,
KQUTEPN) TUMEPITOa,0KOPA0 Kal KPEUUUDL

AL SALMONE AFFUMICATO
{1€ GOAOWO KAMVIOTO, KPEUA YAAAKTOG
Kal dpwua Botkag

MATEMENOZ AYAOZ
e WIAOKOUUEVO YapovEDPL,
TIOAUXPWLES TUMEPLES KAL LOTOAPENT

ME rAPIAEZ KAI MPAZ0*

{e apwua oudou

TOPTEAINIA ME NPOZIOYTO
HE KPEWA Kat mappelava

PABIOAI
YEULOUEVQ e avBaTupo
Kat omavakt o€ oAaAtoa viopdtag
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TIMH

PRICE

1.00

1.00

8.00

8.30

8.00

8.50

9.00

9.00

10.50

12.00

12.00

10.00

9.80

PASTA
Choise of spaghetti, linguini,
penne or tagliatelle

NAPOLITANA
fresh tomatoes, garlic, parsley

AGLIO, OLIO E PEPERONCINO
with olive oil, garlic, hot chilli

CARBONARA
with bacon, egg, and cream

BOLOGNESE
rich tomato sauce with minced meat

PESTO ALLA GENOVESE
with basil, pine nuts, garlic, parmesan

AMADEUS
with zucchini, scallions,
dill, cream, parmesan

POLLO
chicken fillet, peppers,
mushrooms, cream

AMATRICIANA
with tomato, bacon, pecorino,hot chilli,
garlic and onion

AL SALMONE AFFUMICATO
smoked salmon,
vodka, cream

MAGEMENOS AVLOS
with chopped tenderloin, multicolor peppers
and mozzarella

WITH SHRIMPS AND LEEK*
flavored with ouzo

TORTELINI

prosciutto filling with cream and parmesan sauce

RAVIOLI
ricotta and spinach filling
with tomato sauce

N3Z044 HSIH4«



WAPIKA

OPEZKIA TZIMOYPA XTH ZXAPA
He Bpaatd Aayavika kat AadoA€Epovo
1 Haytovéla

OPEZKO NAYPAKI XTH 2XAPA
L€ Bpaata Aayavikd
Kat AadoAEpovo 1) paylovela

20A0MOZ ANOIXTHZ OAAAZ2AZ XTH 2XAPA
oepBipetal pe omavakl owte

FAQZZA ANA MENIEP
1ie 0KOPOO, AEUKO KPAO(, Laivtavo Kat XUHO Agpovt

FAPIAEZ NMPOBENZAA*
{e 0kOpPdO, paiviavo
Havirdpla kat pudL basmati

FAPIAEZ 2TH 2ZXAPA*
He Aayavikd owte

KOTOMNOYAO
EmAEETE TN yapviToupa oag

OINETO
ot oxdpa

2Z0YBAAKIA

{E VTONATA, TUMEPLES, KPEUUUDL KAl TITOUAEC
XIQTIKO

L€ TIOAUXPWIES TUMEPLES KAl Apwua paoTiyag Xiou
MOAYNHZIAKO

e odAtoa amo kapu, Yaha kapudag kat dpwpa ginger
NMOPTOKAAI & MEAI

LOPWVAPLOUEVO OE AIKED TTIOPTOKAALOU

MIAGEIT

He peAt{ava Kat potoapera

*OPEXKOKATEWYTMENA

lotopixo eatiotopio

9.50

11.80

9.50

11.50

11.50

10.50

9.50

11.00

11.00

11.00

12.00

SEAF00D

FRESH GRILLED BREAM FISH
with steamed vegetables and lemon sauce or
mayonnaise

FRESH GRILLED BASS
with steamed vegetables
and lemon sauce or mayonnaise

OPEN SEA GRILLED SALMON
served with sauteed spinach

SOLE IN SAUCE MEUNIERE
with garlic, white wine, parsley and lemon juice

SHRIMPS PROVENCAL*
parsley with garlic,
mushrooms and basmati rice

GRILLED SHRIMPS*
with sauteed vegetables

CHICKEN
Choose your garnishes

FILLET
grilled

SOUVLAKI
with peppers, tomato and onion and pita bread

CHIOS ISLAND VERSION
with colorful peppers flavored of Chios mastic

POLYNESIAN
with yellow curry, coconut milk and ginger

ORANGE AND HONEY
marinated in orange liqueur

MILLEFEUILLE
with eggplant and mozzarella

N3Z0H4 HS344«



*Ayopovopk6g umeuBuvog AHMHTPHZ OEOOIAQY. 2Ti¢ TuéS ephauBavovtat 6Aot oL VOHILOL pApotL Kat TEAN.
To katdompa urtoxpeoutat va ekdidel amodeiEelg Alavikig MWANTEWS,.

WAPONEOPI
EmAEETe TN yapviToupa oag

2TH ZXAPA
tenderloin nature

20TE
He dpwua devtpoAiBavo Kat balsamico

MOTZAPT
{e PEAL, pouatdpda Kat Bupdpt

PAPAGENO
e AlAOTEC VTIOUATES Kal Kpaol

BON FILLET
EmAEETe TN yapviToupa oag

NATUR 1 NATIAP
{e avaloyo Ynaulo ot axapa

RED PASSION
HE KOKKIV odAtoa ard dapdoknva

MINEPATO
L€ TIPAOLVO TUMEPL KOVIAK KAl KpEQa

ME POK®OP
HE TAoUOLa KPEPA amo Tupl poKpop

KPEATIKA ZTH 2XAPA
EmAEETe TN yapviToupa oag

MMI®TEKIA ZTH ZXAPA
MIMPIZOAA XOIPINH
MMPIZOANA MOZXAPIZIA
MAIAAKIA APNIZIA

omo 1o 1961
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TIMH
PRICE

10.20

12.00

12.00

12.00

21.00

23.00

23.00

23.00

11.20
12.40
15.80
14.20

TENDERLOIN
Choose your garnishes

GRILLED
tenderloin nature

SAUTEED
flavored with rosemary and balcamico

MOZART
with honey, mustard and thyme

PAPAGENO
with sundried tomatoes and wine

BON FILLET
Choose your garnishes

NATURE or PAGIAR
grilled in your favourite way

RED PASSION
with red plum sauce

PEPPE VERDE
with green pepper, brandy and cream

IN ROQUEFORT SAUCE
with rich cream of cheese Roquefort

GRILLED MEATS
Choose your garnishes

GRILLED BURGERS
PORK CHOP

BEEF STEAK

LAMB CHOPS

"S19|18}a1 S)d199a. anssi 0} pabi|qo Si 810}S 8y
"SaXe] |[e 8pNjoul $30lid "NOTIH0IHL SIYLINIQ 8jaisuodsay,



MAPAAOZIAKEZ F'EYZEI2

AMO ZYNTATEZ THZ T'AT'1AZ MAZ
POTHXTE MAS TI EXOYME ETOIMASEI T1A ESAZ SHVEPA

NTOAMAAAKIA

LE LapOUAOQUANA 1} KANUATOQUAAQ
AAXANONTOAMAAEX

He KIud, pudl, upwdika Kat 0GAToa auyoAELOVOo
KOAOKYOQAKIA TEMIZTA

He KIud, pudl, upwdiKa Kat 0GAToa auyoAELOVOo

MOYZAKA (o€ yioupeTadki)
Matdteg, KOAOKUBAKLa, peAT(aveg
L€ OOXaP(010 Kiud, TUpL, HETAUEN
XOIPINO AEMONATO

HE pUQL basmati

APNAKI WHTO
070 QOUPVO L€ TIATATOUAES N TTapadoalakn ouvtayn

APNAKI OPIKAZE

L€ HaPOUAL, KPEUUUOAKL PETKO
Kal 0GATOa QuyoA€LOVO
MOZXAPAKI ZTAMNAZ

L€ TIATATOUAEG, KAPOTO, UARAO
KQL TIKAVTIKO KEPAAOTUPL

rOYBETZAKI
(PEOKIA 0GATOQ VTopATac Kal Kploapakl

POZT MII® EAAHNIKO

0GAtoa vioudtag Kat Kapatou e XoVIPO LaKapovl
KOYNEAI ZTI®AAOQ

HE KOKKAPL 0€ KOKKIVN OEUEVN OAATOQ
KEPKYPAIKO Z0®PITO

Hooxapdxt pe &uodL Kat okopdo

XOIPINO KOTZI XTH FAZTPA

LapLVapLOKEVO O Urupa e matateg Kat Aayavika ylayvi
KOTOMOYAO MINANEZA

oeppipetal pe pudl kat odAtaa phavela
XQPIATIKOZ KOKOPAX

KPaodtog e XUAOTI(TEC

MOZXAPI ME KYAQNIA

ayarmuevn pag ouvrayn

XOIPINO ME ZEAINOPIZEZ
HayelpepEvo rapadoatakd
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TIMH
PRICE

8.00

8.00
8.00

9.00

10.50
11.50
11.50

11.50

11.00
11.00
10.50
11.00
13.50
11.50
10.50
12.00

11.50

COMING FROM

OUR GRANDMA’S SECRET RECIPES
ASK FOR TODAY'S TRADITIONAL DISHES

STUFFED VINE OR LETTUCE LEAVES
with vine or lettuce leaves

STUFFED CABBAGE LEAVES
with rice and minced meat with egg-lemon sauce

STUFFED ZUCCHINI
with rice and minced meat with egg-lemon sauce

MOUSAKA (in clay pot)
eggplant, courgettes,potatoes
with minced meat, cheese, bechamel sauce

PORK IN LEMON SAUCE
served with basmati rice

ROASTED LAMB
served with baked potatoes

LAMB FRICASSEE
with lettuce, spring onion
and egg-lemon sauce

BEEF COOKED IN CLAY POT
with potatoes, carrots, apple
and piccante greek cheese (kefalotiri)

GIOUVETSAKI (in clay pot)
beef with fresh tomato sauce and pasta

GREEK ROAST BEEF
tomato and carrot sauce with macaroni

RABBIT STIFADO
stuffed with perl onions in red sauce

CORFU SOFRITO
veal with vinegar, parsley and garlic

PORK BONE IN CROCK POT

marinated in beer with potatoes and vegetables stew

CHICKEN MILANESE
served with rice and white sauce

TRADITIONAL STEWED ROOSTER
with wine sauce and greek noodles

VEAL WITH QUINCES
our favorite recipe

PORK WITH CELERY ROOTS
cooked traditionally
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