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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 Pwpi, TKAEG, EALEG, KpEpa yaAévl 1.5 avd dtopo
Sourdough bread, pickles, olives, galeni cheese cream 1.5 per person

Kpva Opexrtixa | Cold Appetizers

TCatdiki

Tzatziki

(MaovpTL, ayyoLpL, Kapoto, okOPSo, OLPWHUATLKO AASL)
(Yogurt, cucumber, carrot, garlic, herb oil)

Tapapocaldra

Taramosalata

(Aeukog tapapag, ehatdAado, papabog)
(Fish row ,oil, fennel)

Tupokautepn

Spicy cheese spread

(Déta, yraoupty, Tuneptég pAwpivng, AadL manpikag)
(Feta, yogurt, red peppers, paprika oil)

Tpthoyia AAoLpwv

3 types Spread Appetisers

(TCatliky, Tapapooaldata, Tupokautepn)

( Tzatziki, Taramosalata, spicy cheese spread)

Xtanodi Eudato

Octopus xidato

(mumeplég, ppeoka pUPWSIKA Kal ppETKO
KPEUULSL)

(Octopus in vinegar, with peppers, fresh herbs and
fresh onion)

XoUpoug

Hummus

(PeBuBL, Tayivt, Aepdvy)
(Chickpeas, tahini, lemon)

NtoApadakia ylaAavtli

Dolmadakia

(Kp€pa avnBou kot yaAév)

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

Kedtedakia Thyavitd

Fried Beef Meatballs

(Mooyapiolog KLUAG, GpEoKO LUPWSIKA KOL OWG
ylaouptiol)

(Minced beef, fresh herbs with yoghourt sauce)

KoAokuBokedtédeg

Fried Zucchini balls

(Auodopog, avnbog, péta kal cwg yLaouptLov)
(Mint, dill, feta with yoghourt sauce)

Tupornutakia os pUAAO

Cheese pies with fyllo

(MéAL mevkou koL couoap)

(Pine tree honey and sesame seeds)

Zayavakt

Saganaki Fried cheese
(Agpovy, Bupapt)
(Lemon, thyme)

Déta Pntn

Baked Feta

(Ntopartivia, piyavn, mutep 1A KEpATO)
(Cherry tomatoes, oregano, pepper)

Zaldareg | Salads

ZaAdta Mmootavt emoxng

Bostani salad

(Xopta emoxng, Havpopdtika ¢acoAla, otadideg,
dLotikia Ayivng, VIpECLVYK LOOXOAEUOVO)

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

Ntakog

Ntakos

(Tpwupévn vropara, ElvouulnBpa, piyavn, eALEg)
(Grinded tomato, xinomizithra cheese, oregano,
olives)

Xwplatikn caAdta

Greek salad

(vtopata, ayyolpy, TumepLd, KPEUMUSL, PETa,
napadt xapourti)

(Tomato, cucumber, pepper, onion, feta cheese,
carob rusk)

AVAELKTN IPAOLVN LIE PAKOUEAO

Green salad with rakomelo

(Kapudia, JaxAadt, toaméAeg, VIPETLIVYK PAKOUEAND)
(Walnuts, pear, dried figs, rakomelo dressing)
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Kvpiwg IMNiara | Main Dishes

KovtooouBAL KotémouAo | Chicken Kontosouvli
(MutepLa, Topdta, ppeoko KPEUULSL, TiiTa, KPEUA YAAEVL)
(Peppers, tomato, fresh onion, pita bread, galeni cheese cream)

Zout{oukakta | Soutzoukakia
(oaAtoa vtopdtag pe Toupé matatag Kat Elvoyalo)
(Beef and pork meatballs, tomato sauce with potato puree and sour cream)

Mrnpldp | Briam
(Aaavikd oto doUpvo HE KPEUD YAAEVL)
(Vegetables in the oven with galeni cheese cream)

Apvi|Lamb
(oto poUpvo pe aypla XOpTA EMOXNAG)
(in the oven with wild greens)

Mooyxapt yiouBétol | Beef Giouvetsi
(with orzo in tomato sauce with graviera cheese)

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

Wnto KotomouAo pe pt{Ooto Agpoviov
Grill chicken and risotto with lemon

du\etakia Apviowa | Grilled lamb fillets
(MutepodpLla, oXOWVOMPACO, KAUTEPN TILTEPLA, LOCYXOAELOVO)
(Ginger, chive, chilli pepper, lime)
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Emidopmia | Desserts

MrnakAaBag e COPUTTE TTOPTOKAAL MoaovupTL pe YAUKO TOU KOUTOALOU
Baklava with orange sorbet Yoghurt with greek spoon sweet
Napdé Koppog cokoAatag MNapadoolakn MoptokaAomita
Parfait Chocolate salami Traditional Greek Orange Pie
Kagég | Coffee Avauktika | Soft drinks
Espresso/Double 2/ 2.50 Duoikod PLeTaAALKO vepO 1lt 1.5
Natural mineral water 1it
Espresso Macchiato 2.20
Cappuccino/Double 3/3.50 2o vepo DAwpLvag 1.5/3
250ml/750ml
Latte Hot/Cold 3.80 Xino nero Florinas (naturally carbonated water)
250ml/750ml
Americano 3
Freddo Espresso 3.50 AvauKTika 2.5
Soft Drinks
Freddo Cappuccino 3.80
Greek Coffee/ Double 2/ 25

Manager: NadAog Owuag
MapakaAw evNUEPWOTE TOV OePPLTOPO YLa TUXOV alepyisg. Please inform your waiter for any allergies.
'OAeg oL TIEG elval o€ eupw. All the prices are in euro.
2Tig TLueg mepthapBavetal OA. All Taxes included.
AmayopeUetat n xprion AAKoOA K&tw Twv 18 etwv. Serving Alcohol to minors under 18 is prohibited.
O KatavaAwtrg Sev €xel UTIOXPEWON VA TIANPWOEL AV eV AABEL TO VOULLO TAPACTATLKO
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IMéroa Hpepog | Today’s Special

Zovna | Soup

Kpokéta dpEokou Paplov, e OTILTIKA Haylovela
Crispy fresh-fish Croquettes with homemade mayonnaise

Fapideg Zayavakt (Hot Appetizer)
Shrimp Saganaki
(2aAtoa Topdtag, dpEoko KPEUUUSL, Timepia, dpETa)
(Tomato sauce, fresh onion, pepper, feta)

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

MNapadoolakog EAANVIKOC MouoaKAg
Traditional Greek Moussaka

KaAopdpt YeULOTO LE OPWHATLKO TIAYOUpL
Stuffed squid with aromatic bulgur and chopped tomato

rapidopakapovada yla Suo atopa
Linguine with shrimps for two persons

Xopwvo kKAEpTiko
Pork Kleftiko
(oe AadOkoAAa Ue TUTEPLA, VTOUATA, YpaBLEpa)
(Wrapped in the oven with tomato, pepper, graviera cheese)



