Avayuktikda / Refreshments
Nepd AT / Mineral water llit
Mnipeg / Beers

Amstel, Amstel radler, Amstel free, Alpha
Heineken, Nymfi

Petoiveg/ Retsina 500ml

Kexpiundpl / Kehrimpari
BaaiAikn / Vasiliki

Ouzo / Ouzo

NAwpdp1 / Plomari
BapBayiavvn / Varvagianni
MatapéAn / Matareli

Toinoupo pe yAukdvioo / Tsipouro with anise

HéwV1kG / Idoniko
AnootoAdkn / Apostolaki
Mnapnatznp / Mpampatzim
MeTéwpo / Meteoro

Toinoupo Xwpig YAukdavico / Tsipouro without anise

Howvikd / Idoniko
AnootoAdkn / Apostolaki
Mnapnatznp / Mpampatzim
Kavévag / Kanenas
Metéwpo / Meteoro

3 reviég (200ml)

Mota / Spirits

Regular 7.0
Special 9,0
Premium 10,0

Ayopavopikog YniehBuvog: Teploddng Mewpylog / In charge of market regulations: Terzoudis Georgios
Ou tipég eprapBavouy ®.M.A, & Anpotiko popo / Vat, service & all other taxes are included
To katdotnpua unoypeoUtal va SLaBétel évruma SeAtia mapamdvwy, SimAa otnv eigodo
The establisment must have printed complaint forms, next to the entrance

MNapakahoUpe Zntdate g Amodeifelg A.A. 4/2012 / Please ask for your receipts ‘w&
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Aptog pe npozUpl/ bread with yeast

Mapivdta & aAinaota / Fresh and uncooked

TKoUpnpi KanvioTd pe Pnth vIopdta Kal Tapapd

Smocked mackerel with baked tomato and fishroe

ladpog paplvaplopévog e TOLAL Kal nAlyoupl HUPROIKQV
Marinated anchovies with chilli, herbs and bulgur

Taptdp Aaupdxl pe Adiy, ToiAl, nikha panavakl kal afokavto
Sea bass tartar with lime, chili, pickled radish and avocado

OpeKtTiKd y1a Tn “péon” / Appetizers to share

Tzatziki pe x@Pa £A1Ag KA1 TPayaveég nItoUAeg "y1oxd”
Tzatziki with olive powder and “yoha" pita

Kautepn ningpid pe tupooaidta

Grilled hot chilli pepper with feta cream

Tnyavitég NATATEG PE KPEPA QETAG KAl PPECKIA piyavn

French fries with feta cream and fresh oregano

KpOoKETa pudlou pe puzl, HUPWOLKA, PNTN VIOUATA KAl paylovéza Botavwy
Croquette with mussels, rice, herbs, roasted tomato and herbs mayonnaise
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KohokuBokeptédeg pe pupwdikd kal yraouptr Gudouou

Deep fried zucchini balls with herbs and mint yogurt

Mavitdpla NAEUPWTOUG OTN OxApa, PAPLVAPIOPEVA PE PUPWOLKE

Grilled Pleurotus mushrooms, marinated with herbs

Naotouppadonitdkia oepPlplopeva Pe yiaolptl ALy kal vropdta

Cured beef pie, served with lime yoghurt and tomato

KaBouppdc otpanatodda Pe auyd, viopdata, xaholpl kal pnoukoBo, ndvw oe nita
“Kavourma” with scrambled eggs, tomato, Haloumi cheese and bukovo, on a tortilla
MeATzdva Pe PETA, VIOPATA, KapUdl KAl 0OUCApl

Eggplant with feta, tomato, walnuts and sesame

To Tupi AMwG / special edition cheese

TaAaydvi otn oxdpa pe papperdda viopatag
Grilled "Talagani” semi hard cheese with tomato jam

DéTa navaplopévn PE AEUKO ka1 HAUPO COUCAU, OEPPIPIOHEVN PE PEA
Breaded feta with white and black sesame, served with honey

®ovty UnouyloupvTi pe PETA, VTOUATa, KITPIVa TUPIA KAl KAUTEPN NInepLa

"Bouyurdi” Fondue with feta cheese, tomato, yellow cheese and hot pepper

ZaAdteg / Salads

NTAKOG e Poug PETag, viouativia, xwua eAdg, kanapn, kai dressing vropdtag

Dakos rusk with feta mousse, cherry tomatoes, olive powder, capers, crunchy pie and
tomato dressing

EMNVIKN 0aAdTa pe vIopdata, ayyoupl, NINEPIES, KPEUHUOL, QETa, KAanapn,
eNIEC, TPaYaVEC MITOUAECG, piyavn

Greek salad, tomato, cucumber, peppers, onions, olives, feta , oregano,
extra virgin olive, capers, crunchy pie.

Ceasar's yapibag pe iceberg, papolAl, pnéikov, nappezava, Viopativia
ka1 ceasar's sauce 11,0
Shrimp caesars. iceberg, lettuce, bacon, parmesan, cherry tomatoes and caesar's sauce

Bpaotd xopta enoxng, pe nafipadl xapouniou, Ewvopuznbpa N.0.MN. ka1 AadoAéuovo 7,5
Boiled seasonal greens, rusk with carob, "xinomizithra" P.D.0O cheese and lemon oil

Npdoiva ppéoka UAAT, pE anakl, KATOIKIOIEG HNOUKIEG and yaAotupl
NAVAPIOPEVES JE PUOTIKL, COUCApL Kal BIVEYPET and NETIPEZL KAl OTAPIOES
Fresh green leaves, with “Apaki”, "Galotyrii” cheese balls breaded with peanuts,
sesame and vinaigrette from petimezi and raisins
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Zupapika ka1 aMa / Pasta and more

A1ykouivl pe yapideg, kudwvia, KaAQPAP!L ,KOKKIVN OGATOA KAl QUYOTARAXO
Linguine alle vongole, with shrimps, shells, squid, tomato sauce and bottarga

N1OKI L€ OAATOO PJaVITAPLWY, NAPPUEZAVA, (POUVTOUKIA, GXOIVOMPACO Kal Add1 Tpolpag
Gnocchi with mushrooms sauce, truffle oil, parmesan, hazelnuts and chive

Z10UQIXTA LE AndKl, KPEPa ypaPlEpag kal auyo
"Sioufichta” pasta, with "Apaki’, "Graviera” cheese cream and egg

Kpeatikd / meat

KovtoooUBAL pLAETO pnoutt kotonouho, natdteg baby kal kpepa tuplou
"Kontosouvli® chicken thigh fillet, baby potatoes and cheese sauce

TaAidta Piundl pooxou 330yp, pe natateg baby kar odAToa TolpItooUpL
Tagliata Ribeye Beef 330gr with baby potatoes and chimichurri sauce
MOOXQpPIoL0 PNLPTEKL PE GANTOQ NAPUEZAVAC KA1 KPEUA NATATAG

Beef burger with parmesan sause and potato cream

Z1YOUCYEIPEUEVN NAVOETA, PE OEUPEAL, (UOTIKIA KOl NOUPE OEAVOPIZAC
Slow-cooked pancetta with “oximeli”, nuts and celery root puree

Apvicio kdtol, Ynpévo oto poUpvo Pe yépion and oappaddkia kal pupwdIkd
Lamb knuckle, baked in the oven with stuffing sarmadakia and herbs

Ano Tn 6dhacca / from the sea

rapideg KAVTAIpL PE KPEUA (PAKNG KAl PAYIOVEZQ AQUYOTAPAXOU

Kadaifi shrimp with lentils cream and fish roe bottarga mayo
KaAapapdkia Ttnyavitd pe odAtoa and dypla xGpTa KAl MKAVUKN JAYIOVEZD
Fried Calamari with herb - lime sauce and spicy mayo

Tnyavitdg yaupog Ke vin padpo Tapapd.

Fried anchovies with black fishroe dip

fapiba cayavakl pe vIopdTa, GETa kal kautepn ningpld

Shrimps “Saganaki” cooked with tomato sauce, feta, and spicy pepper
Axv10TA publa e KAUTEPN NINEPIA, OkOPGO, AEUKO Kpaoi ka1 paivravo
Steamed mussels with garlic, hot green pepper, parsley and white wine
XTanod1 otn oxApa Pe CaAATA PAKES

Grilled Octopus with lentils salad




Aiota Kpaoiav / Wine List

Aeukd / White Dry

"EQIC", Ktpa MavwAieodkn / AoUptko, MaAayouzid / Apdua Meploxn-ApneAvag
"Exis” Manolesakis estate / Asirtiko, Malagouzia / Drama Ampelonas

"@epa”, Ktnua NMauAion / Sauvignon Blanc, Acuptiko/ Apauda

“Thema“, Pavlidis estate / Sauvignon Blanc, Asirtiko / Drama

"Apdool 3 TENIER” / Owvonoleio Owuaidn / Apdoot / Nozap

"Amassi 3 GENIES” / Thomaidis Vinery / Amassi / Pozar

"Chardonnay 3 FENIEZ" / Owonoleio Owpaidn /Chardonnay / Mozap
“Chardonnay 3 GENIES” / Thomaidis Vinery / Chardonnay / Pozar

“Epgaong” / Kthpa NauAioén / Chardonnay / Apdpua

"Emphasis” / Pavlidis estate / Chardonnay / Drama

"BipA1a Xwpa” / Ktnua BipAwa Xwpa / Sauvignon Blanc, AoUpTiKO

"Vivlia Chora” / Viviia Chora estate / Sauvignon Blanc, Asirtiko
“"OikocUotnpa Fume”/ Ktnpa Ahpa / Sauvignon Blanc/ Aptvtalo, PAopLva
"Ecosystem Fume” / Alpha estate / Sauvignon Blanc / Aminteo Florina
"Mahayouzid” / Kthpa MepoBactiieiou / Mahayouzid/ Enavopn
"Malagouzia” / Gerovasileiou estate / Malagouzia / Epanomi

"Téxvn Ahuniag” / Ktnpa Téxvn Oivou / Sauvignon Blanc, AcUptiko/ Apdua
“Techni Alipias” / Techni Oinou estate / Sauvignon Blanc, Asirtiki / Drama
"Mapdyka” / Ktapa Kup Mavvn / Poditng, MaAayouzid / Aplvtalo
“Paraga” / Kir Gianni estate / Roditis, Malagouzia / Aminteo

“Avaotaoia” / Ktnpa MaveoAeodkn (npignpo) / Cabernet Sauvignon / Apdua
“Anastasia” / Manolesakis estate (semidry) / Cabernet Sauvignon / Drama
"révvnpa Yuxng” / Ktipa MavwAeodkn / Syrah, Ayiwpyitiko / Apaua

"Gennima Psihis” / Manolesakis estate / Syrah, Agiorgitiko / Drama

"@éua” / Kthpa Nauhién / Tempranillo / Apdpa

“Thema” / Pavlidis estate / Tempranillo / Drama

"Variete” / AaAikog Apnehaveg (npi€npo) / Grenache Rouge / KaBaAa

"Variete” / Lalikos Vinery (semidry) / Grenache Rouge / Kavala

"Angel 3 FENIEZ" / Qwvonoleio Owpaidn/ Syrah, Gewurtztraminer, ivopaupo/Apidaia
"Angel 3 GENIES" / Thomaidi Vinery/ Syrah, Gewurtztraminer, Ksinomavro / Aridea




