Barabicu Menu

dpuyavicpévo Pwui Aadiov (grilled oil bread bread) 2€ / dtopo
(person)

OPEKTIKA (APPETIZERS)

TOPTAP Amo pooxapiota rmkavia pe Alyo toiAl (beef picanha tartar
with a bit of chili) 9,0€

“Tupévieg” UMOUKLEG e GUANO Kavtaidl kat pappeAada viopdtag
(cheese bites with kataifi pastry and tomato marmalade) 6,0€
XOPTOTLTA HLE OTLOVAKL, LUPWOLKA Kal pulnBpa (vegetable pie with
spinach, vegetables and myzithra cheese) 6,0€

VEULOTA KPEUUUSLA E KLUA, KouKkouvapLa Kal otadideg (stuffed
onions with minced meat, pinenuts & raisings) 6,0€
Kipadorutakia pe Aento tpayoavo ¢uAAo Kixi, yLaoUpTL Kot ToiAL
(minced meat pies wrapped in thin pastry with yoghurt & chilli) 6,0€
VEULOTA POBLOALAL LE HOVLTAPLA KOLL TIECTO ALOOTI G VTOUATAG
(stuffed ravioli with mushrooms & sundried tomato pesto) 6,0€

ZANATEZ (SALADS)

caAdta pe Aeuko Kat pwp Adaxavo, oélepu, Euvounio, axAadt
otadideg, flakes apuydalou kat cwg peAtov (white and purple
cabbage salead with celery, green apple, pear, raisings, almond
flakes and honey vinaigrette) 7,5€

OOAATO OTLOVAKL E KAPATO, ABOKAVTO, TIpAcLva GOOOAAKLA,
Tuneplég dAwpivng, tlivtlep, mMAMAPOUVOOTIOPO KAl BLVEYKPET podL
(fresh spinach salad with carrot, avocado, red peppers, ginger, poppy
seeds and pomegranate vinaigrette) 8,0€

avVAUEIKTEG AOAEG e poKa, Ttat{apL, KapLSLa, PLAETO TTOPTOKAAL,
XoAou L kal Bwveykpét moptokaAou (lola salad rocket, beetroot,
walnuts, orange fillet, haloumi cheese and orange vinaigrette) 8,0€

*ouvtayeg pe t oppayida tng Pévag tng OteAldg!



KONEz KPEATQN (BARABICU STEAKS)

flap steak black angus pe moupé peAtlavag (flap steak black angus
with eggplant puree) 24,0€/220gr, 50,0€/500gr

pooxapiolo pAéto amo pikpr) EAANVIKNA dapua Pe TOLTG TNYAVLTAG
natarag (beef fillet served with fried potato chips) 27,0€

rib-eye steak Apepkig pe Toutg tnyavitig natdtag (US rib-eye
steak served with fried potato chips) 29,0€

UTPLIOAO TOpOXWK paupou Xoipou iberico amd pikpry EAAnVIKA
dapua yla 2 atopa, oepBipetat pe Pntd AaXaVIKA KOl TOLTG
tyavitng natatag (tomahawk steak iberico black pork for 2 people
38,0€ €/800yp(gr), served with grilled vegetables and fried potato
chips)

dW\éto chateubriand yia 2 | 3 dtoua, oepBipetal pe Pntd Aaxavikd
KalL TOLTG TNyavitr¢ matatag (tender chateubriand fillet for 2-3
people 78,0€/800yp(gr), served with grilled vegetables and fried
potato chips)

pHooxapiola ortahounpldAa §npag wpipavong 30 nuepwv yia 2 | 3
atoua, oepPipetal pe PnTd Aaxavikd KoL TOUTG TNYOVLTAG TTOTATOG
(30 day dry aged beef steak for 2-3 people 62,0€/800yp(gr), served
with grilled vegetables and fried potato chips)

KYPIQZ MIATA (BARABICU MAINS)

pL{oto ayplwv pavitaplwy pe flakes mapueldvag kat Aadt tpoudag
(risotto with wild mushrooms, parmesan flakes and truffle oil) 14,0€
Pntog ppéokog coAwMAG pe Pnta Aaxavika (fresh grilled salmon
with grilled vegetables) 18,0€

KOTOTOUAO pe Sapdoknva, ocadpav Kot YAUKLA TAmpLKa, oepPipeTal
pe baby matatdkia (chicken saffron with prunes and sweet paprika,
served with baby potatoes) 16,0€

Xotpvo YPnté oto poupvo pE PEAL TTOPTOKAAL Kal Urtupa, oepPBipetal
pe moupé€ peAttlavag (grilled pork with honey, orange and beer,
served with eggplant puree) 16,0€

pnooxapiola kebab pe puotikt Awyivng, oepBipovtal pe baby
natatdkia (beef kebabs with pistachio nuts, served with baby
potatoes) 14,0€

ENIAOPNIA (DESSERTS)

cheesecake Agpovt (lemon cheesecake) 5,0€

TAPTA UIMLOKOTOU e ooKoAdta yaAaktog (biscotto milk chocolate
tart) 6,0€

apuydalonita olporniaotr pe kpépa Bavidia (almond pie with
vanilla cream) 6,0€

*ouvtayeg pe t oppayida tng Pévag tng OteAldg!



