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Our Sourdough bread embodies centuries of tradition, a testament to the artistry of fermentation capturing the

essence of time-honored baking methods. Our Wholemeal Sourdough adds a wholesome touch to this tradition,

blending the rich flavor of whole grains with the rustic charm of sourdough craftsmanship.

Mpolupévio YwHi, TIKAEG, EALEG, KPEUA YOAEVL
Sourdough bread, pickles, olives, galeni cheese cream

Kpva Opextixa | Cold Appetizers

Tlatike
Tzatziki

(Maouptt, ayyoupt, kapodto, okopdo, apwUATIKO AdbdL)

(Yogurt, cucumber, carrot, garlic, herb oil)

TapapoocaAdra

Taramosalata

(Aeukog Tapapag, ehatoAado, papaboc)
(Fish row ,oil, fennel)

Tupokautepn

Spicy cheese spread

(Déta, yraoLptt, mumepleg pAwpivng, Aadt mampikog)
(Feta, yogurt, red peppers, paprika oil)

Tployia AAotpwv

3 types Spread Appetisers

(TCatliki, Tapapoocaldta, TupoKaUTEPN)

( Tzatziki, Taramosalata, spicy cheese spread)

Xtanodi Eudato

€0ctopus xydato

(rumeplég, dpéoka HUPpWEIKA Kal GPECKO KPEUUUSL)
(Octopus in vinegar, with peppers, fresh herbs and
fresh onion)

dDapa Oeveou

Split peas puree from Feneos

(KpeppudL toupaot, kamapodulia, Topdata)
(Pickled onion, caper leaves, tomato)

NtoApadakia yralavtli

Dolmadakia

(Kp€pa avnbou kot yaAévt)

(Rice wrapped in vine leaves, dill cream and galeni
local cream cheese)
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Zeota Opextika | Hot Appetizers

Kedtedbakia Tnyavita PeBuBOokepTESEC pE TAUTTOUAE

Fried Beef Meatballs Chickpea croquettes with Tabbouleh
(Mooyapiolog Kiudg, ppéoka LUPpWSELKA Kol owg ( PeBUBLA, AlaoTr viopdta, KpeUULUSL, okopdo)
yLaoupTLou) (Chickpeas, Chickpea flour, sun-dried tomato, onion,
(Minced beef, fresh herbs with yogurt sauce) garlic)

Tnyavia Aypiwv Mavitaplwv Zayovakt

Sauted Wild Mushrooms Fried cheese

(Aeuko kpaot, Aepdvt, paivravo) (Aepdv, Bupapt)

(white wine, lemon, parsley) (Lemon, thyme)

Tupormutakia os pUAAO Déta Yntn

Cheese pies with fyllo Baked Feta

(MEAL avBEwv Kot couaal) (Ntopartivia, piyavn, TutepLld kEpaTo)

(Flower honey and sesame) (Cherry tomatoes, oregano, pepper)

Yalareg | Salads

YaAdata MmooTtavt emoxrg AVAELKTN IPAOLVN LIE POKOUEAO

Bostani salad Green salad with rakomelo

(Xopta emoxng, pavpopatika dacoAia, otadideg, (KapUbia , axAadL, ToameAEC, VIPETIVYK PAKOUEAO)
¢dlotikia Ayivng, VIpEoLVYK LOOXOAELOVO) (Walnuts, pear, dried figs, rakomelo dressing)

(Wild greens, black eyed peas, raisins, pistachios,
lime dressing)

XwpLatikn caidta Ntdkog
Greek salad Ntakos
(vtopadra, ayyoupt, TUMEPLA, KPEUUUSL, dETa) (Tptupévn vropara, ElvopulnBpa, piyavn, eAEg)
(Tomato, cucumber, onion, feta cheese) (Grinded tomato, xinomizithra cheese, oregano,

olives)
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Kvpiwg INiata | Main Dishes

Mnekpny Melé|Bekri Meze
(Xolpwvo, oaAtoa viopdta, KOKKLVO Kpaol, UImoUkoBo Kautepo)
(Pork, tomato sauce, red wine, hot bukovo)

Xopwo KAédtiko | Pork Kleftiko
(oe A\abOKoAAa e TUTIEPLEC VTOPATA, YpoBLEpQ)
(Wrapped in the oven with tomato, plant pepper, cheese)

Zoutloukakta | Soutzoukakia
(oGAToQ VIOUATOG UE TIOUPE TTOTATOG Kot ELVOYaAo)
(Beef and pork meatballs, tomato sauce with potato puree and sour cream)

Fyavteg| Gigantes
(kOkKLVN oGATOoQ, KOpOTOo, OEAEPL, paivtavog)
(Baked giant beans, tomato sauce, carrot, celery, parsley)

Mnpiap | Briam
(Aaxavika oto $oUpvo pe KPEUD YAAEVL)
(Vegetables in the oven with galeni cheese cream)

Apvi|Lamb
(oto Ppoupvo pE aypLa XOPTA EMOXNC)
(in the oven with wild greens)

Mooyxapt yiouBétol | Beef Giouvetsi
(with orzo and tomato sauce)

Naotitowo | Pastitsio
(Macaroni, mince meat and béchamel sauce)

Wnto KotomouAo pe pL{oto Agpoviov
Grill chicken and risotto with lemon



Emidopmia | Desserts

MnakAaBag pe sorbet pavtapivi MaoupTttL Le YAUKO TOU KOUTAALOU
Baklava with tangerine sorbet Yoghurt with greek spoon sweet
Kaploka pe Loug coKOAdTa Kot MNapadootakr MoptokaAomita
TLOPTOKAAL Traditional Greek Orange Pie

Carioca with chocolate mousse and orange

Kagég | Coffee Avauktika | Soft drinks

Espresso/Double Duotko PHeTaAALKO vepo 1t
Natural mineral water 1lt
Espresso Macchiato
Zwo vepo DAwpvag

Cappuccino/Double 250ml/750ml

Xino nero Florinas (naturally carbonated water)
Latte Hot/Cold 250ml/750ml
Americano AvaUKTIKA

Soft Drinks

Freddo Espresso
Freddo Cappuccino

Greek Coffee/ Double

Manager: NaAo¢ Owpag
MapakaAw evnUEPWOTE TOV 0gPPLTOPO yLa TUXOV aAAepyieg Please inform your waiter for any allergies
TG TLEG mephapBavetal OMA All Taxes included
AmayopeUtat n xprion AAKoOA kdtw twv 18 etwv Serving Alcohol to minors under 18 is prohibited O KatavaAwtrg v exeL uToxpEwon va
TANPWOEL av 6ev AABEL TO VOULO TTAPACTATIKO
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THOMAS

IMéroa Huépog | Today’s Special

Wapoocouna Kakafra- WaptL NUEPAG UE KOUMOTAKLO, KAPOTO, TATATA, KOAOKUOL
Greek Fisherman'’s Soup “Kakavia” — Fish of the day, chopped carrot, potato, zucchini

Kpokéta ppéokou Paplou, Pe oTLTIKA paylovela
Crispy fresh-fish Croquettes with homemade mayonnaise

WapL nuépag pAéto pe Bpaotd Aaxavikad kat AadoAépovo
Catch of the day (Fish fillet without bones) with boiled vegetables and lemon-olive oil sauce

MNapadoolakog EAANVIKOG Mouoakag
Traditional Greek Moussaka

KoAapdapt YEULOTO E OPWHATLKO TTAYyoUpL
Stuffed squid with aromatic bulgur and chopped tomato



