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BPABEIA / AWARDS
Greek Newspaper “EAetfiepog Tunog”
Magazine “Exodos Time”

www.estiatoria.gr

Noi in Acropolis
& one of the 10 best of downtown Athens

RECOMMENDED BY
Rick Steves
Lonely Planet
Food & Travel Magazine (US)
Matt Barrett (Athensguide.com)
Michael Van Horn “The Social Chef”
10best.com

The culturetrip.com

AxolouBeiote pag / Follow us on Instagram & Facebook ~ www.gods-restaurant.com
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Koua opektika Cold appetizers
TCERE e T R 4.00 € Tzatziki o
ylaoupTt, ok6pdo, ayyoupl, KapoTo yoghurt, garlic, cucumber, carrot
Tupokautepnavwoeyapouru . 500€  Spicy cheese spread over carob 0
pe yAuko Bucowvo with sweet sour cherry on top
PeyyooahGwet ... .o oo i .. G50€ o i Herring salad
Xepornointa vioApaddkia pe puQt oo . Handmade grape vine leaves
oepPipopeva pe tlatdiki stuffed with rice, served with tzatziki
AyywwapékiKptng . 450€ __ Crete’s smoked artichoke @
KATIVIOTO 0T AaddkI Tou

laupog papivartog 6.00€ “Gavros”’, Greek marinated anchovies
Xeomod Eudae™ ... Q50 € - Boiled octopus in vinegar*
Mat pe eNANviIKA Tuptd Kat aA\avTka 1700€ Greek cheeses & cold cuts platter

yia 2 dtopa for 2 persons
Ze0TA 0pEKTIKA Hot appetizers
Weopi pe xewporointnnécta .. 1.50€ _ Bread with homemade paste 0
Exopdodeogier .o oo JOOe T T Garlic bread @
®dPa Peveos 5.00 € Fava beans salad
pe chutney kanmapng kat otagidag with caper & raisin chutney
Mavitdpia oxdpag 8.00€ Grilled mushrooms
pe ppeoko Bupap with fresh thyme
Mesneapavemera...oo0 000 . BBOE e e MMiashinasians stiffed

pe kaoept kau taopifio Apapag with kasseri cheese & Greek chorizo
Zayavaki tupi otnoxépa 550€ “Saganaki”, grilled Greek cheese 0
TuportdprXkonédov . 700€ __ Skopelos island cheese pie O
pe odktoa petol kat oulou with honey & ouzo sauce
Kepmdama—.oone e . GBOE e e e RIS

HE oaltoa TopATag, ylaoupTL Kat Tita with tomato sauce, yoghurt and pita bread
Opéokeg tnyavnég natdteg 350 € Fresh fried potatoes
Opéokeg tnyavntég natdteg Fresh fried potatoes
MEKpAKkewauya ... 800€  withminced meatand eggs
Xepornointn nita npépag - 550 € - Handmade pie of the day

b Gy T o o R 12.00 € _Grilled octopus*
Modwaayxviota .00 € Mussels steamed

e kpaol ka ppeoko Bupapt with wine and fresh thyme
Kalapapdkt yavned* N.00 € Fried calamari*
Mapideg cayavaxt* 15.00 € Shrimps “saganaki'™

HE TOMATA KAl PETA

0 VEGGIE VEGAN

with tomato and feta cheese

Al




EOZ Salad:%l

aAdTeg
Xwpidtikn caldta 8.00€ Traditional Greek salad
«KoukouPBayia» 750 € _ Ancient Greek “Owl"”
He xapounonatiiado, KArmapn, TOPATIVICL Kat with carob rusk, capers, cherry tomatoes and galo-
yahopulnfipa Xaviey mizithra cheese (Chania-Crete)
Tt e e . FBDE o _ Salad with spinach
POKA, UKo, MAoTr TOPATA KAl VIPECIVYK ano arugula f1g sun- dried tomatoes and aged
noahaiwpevo Pakadpiko balsamic vinegar dressing
MNpdowvnoaldta e00€ Green salad
pe (E0TO KATOIKIOIO TUPI, PIMEIKOY, TOPATIVIAL KAl with hot goat cheese, bacon, cherry tomatoes and
VIPECIVYK HOTYOAEHOVO lime dressing
Taldata twv “‘Oewv” o .. 950€ — _ “Gods' salad”
e ecﬂeptéoa&} nomeu}.t mnepta (Dkwpwqc; W!th c1trus erut orange, sweet Florina's pepper,
kpavunepig, blue cheese, nekavg, koténoudo cranberry, blue cheese, pecans, chicken
[itoa Pizza
Mapyapita 950 € Margherita
Mpocouto, poka,potcapéda . 1050€  Prosciutto, arugula, mozzarella
B0 D 10.50 € Peperone
Mnépykep Burgers
BBQ pnépykep 10.00 € BBQ burger
pe kapapehapévo kpeppUdL, TAEvVTap, PMekoy Kal with caramelized onions, cheddar, bacon
owe, oepPipetal pe natdreg yaveg & sauce, served with fried potatoes
EAMNVIKS pnépyke ) e e Greek
n HMTEPYKEP
HE poug (ETaAC, Kanmapn, Alaotr] Topata, tatdikl, with feta cheese mousse, caper, sun-dried tomato,
PnTa KpEPPUALA Kal VI Xplatikng, ospPipetal tzatziki, grilled onions and Greek salad dip sauce,
HE MATATEG TNYAVITEG served with fried potatoes
0 Veggle Hnépykep .. 10,00 € . R _Veggie O
HE yiaoupTl pupmétxmv aPokavto, topcu:a }\0}\0. w;th aromatqc yoghurt avocado tomato Jollo lettuce,
Enpouc kapnoug, oepPipetal pe NATATEG TyavnTEg nuts, served with fried potatoes
[Nlacta - Piloto Pasta - Risotto
() ZInayyéu Néroh 8.00€ Inayyéu Narnoh ()
Makapovia pe Kipd 10.00€ _ Spaghetti with minced meat
0 MNéoto poékag pe Pntd topativia .. QO0€ Arugula’s pesto with cherry tomatoes O
Atykouivi tou Yapd S TTO0E “Fisherman's” linguine
pudia, yapideg, xtanody, Kulupapt mussels, shrimps, octopus, calamari

0 Tahatéheg pe kpépa ypaPiépas ka kohokuidkia 10.00 € Tagliatelle with graviera cheese cream and zucchini o

Manapdéleg pie kotémouho katpavitdpla Ro0€ .. Pappardelle with chicken and mushrooms
Mavti (mohitika paPiohia) yepotd pe pooydpt . 14.00€ _Manti (Greek ravioli) stuffed with beef

) Pléopavapieov.. ... . ... .. 1200€ Risotto with mushrooms ()
pe mpdPeto tupl Tpolpag and sheep's milk truffle cheese
PWlétokotérouhe .. ... 1400€ Risotto with chicken

pe nappeddva, pnekoy, cappayv parmesan, bacon, saffron
T&o O vecaie VEGAN oﬂT
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[Napadooiaka payeipeutd

Moetgekae -~ or s

HE OTUTIKY UMECAWEN, KILA, AAXaVIKA
Kall TIATATES

Nto\paddkia auyolépovo

HE Kipd kat puQy
MooxdptylouPBétor

Apvi KhNéptkon

KOTOL, PE ACXAVIKA, TUPL KaL TIATATEG

Mepiotd, Aayavika emnoxrng

pe pUdL, HUP@OLKA KAl TIATATEG (POUPVOU

10.00 €

10.00 €

10.00 €
17.00 €

Traditional Greekcooked meals

Moussakas
with bechamel cream, beef minced meat,

veggies and potatoes

Grape vine leaves stuffed
with minced meat and rice, in egg-lemon sauce

Beef stew with orzo pasta

Lamb “Kleftiko”

shank cooked with veggies, cheese, potatoes

..................................................... Gemista, vegetables in season
stuffed with rice & herbs, served with baked potatoes

Mowihia/muatéa paysipeutov payntev 30.00 € Variety/platter of traditional cooked meals

yla 2 dtopa

Pwtrjote puag yia ta mata NUEPAs

for 2 persons

Ask us for the extra daily dishes

|
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Kupiwg Mata (Zydpac)

Opéokia tomovpa (450-500 ypap.) 19.00 €
ot oXapa, HE AaXavika enoyxng

Kahapépt Ynré* : N

e Spooepr] oahdra, n)\tyoupt Kau )\uéo)\epovo

bepibEs oapee o
Mnakahdpog tyyavneég* .00 €
pe ahada navilapt

Mowihia Balacowey - 5000 €

yia 2 atopa (tomoupa, Ku)\a;.tapt Xtcm061 Yuptéec
otn oXapa), cuVOSEIa AayaviKwmy

T-Bone pooyapioclo,eN\qviké 22.00 €
pe natateg baby kat odhtoa pupwdikay

Maiddkia apviowa, ppéoka 15.00 €
pe natateg baby kau Aayavika

XoipivA unpildha .00 €
pe natatec baby kaw Aayavika

Mrmugptékia pooxapiola 11.00 €
pe natateg baby kat Aayavika

D\éto kotéMOUND 10.50 €
pe natateg baby kat Aayavika

ZouPAdki kotoémoulo 10.50 €

HE TIATATES TyavIES, mita, Tatdiky, TOPATa, KPEHUUSL
10.50 €

YouPAdxk1 xoiptvo
HE Tatdteg Tyavnteg, nita, atdiki, Topata, Kpeppuot

ZouPAakt apvi 14.00 €

HE Tatdteg myavnteg, mita, tTlatdiky, ToHAaTa, Kpepuuot

[Upog xopvog* 10.50 €
HE TIATATES TYaVvIES, Tita, Tatdiki, TOPATA, KPEHUUSL

T T e e e e 10.50 €
e Tatdteg myavnteg, nita, atdiki, Topata, Kpeppuot
Kunplakég oeprahiég 14.00 €
pe natateg baby, yiaoUptt pupw@dikaov

kau chutney tplavtaguiio

Mixed Grill erunxwv ———— 30.00 €

yla 2 dtopa, HE M, MAtates TNyavnteg, tZattht

[apvitoupeg

Wnra hayavika -

MNatdrteg baby 4.00 €
PO pe cappdv kat Aayxavikd
Kapapelwpéva kpeppodia 2.00 €
Mavitaplaowte 4.00 €
BBQ cdhtoa 200 €

15.00€

TAOO€E

S
Main dishes (grilled)

Fresh gilthead sea bream (450-500 gr.)

grilled, with veggies in season

oo Grilled calamari*
with salad, groats, olive oil & lemon

e CoRTIS ShirTpES
..... Fried cod fish*

with beetroots and garlic spread

S I _ Seafood variety
for 2 persons (sea bream, ca]amari octopus, shrimps,
grilled), served with veggies

_T-Bone of Greek beef

with baby potatoes and aromatic herbs sauce

Lamb chops (fresh Greek baby lamb)
with baby potatoes and veggies

Pork chop
with baby potatoes and veggies

Beef burgers
with baby potatoes and veggies

........ Chicken fillet
with baby potatoes and veggies

Chicken souvlaki (skewer)
with fried potatoes, pita bread, tzatziki, tomato, onions

................................................................. Pork souvlaki (skewer)
w1th fried potatoes, pita bread, tzatziki, tomato, onions

Lamb souvlaki (skewer)
with fried potatoes, pita bread, tzatziki, tomato, onions

Gyros of pork*

with fried potatoes, pita bread, tzatziki, tomato, onions

Kebab (minced meat skewers)*
with fried potatoes, pita bread, tzatziki, tomato, onions

[ Sheftalia, Cypriot crepinettes
with baby potatoes, aromatic yoghurt
and rose chutney

s Mixed Grilled meat variety
for 2 persons, w1th pita bread, fried potatoes, tzatziki

Add-ons
___ Grilled vegetables

Baby potatoes
Rice with saffron and vegetables

Caramelized onions

Mushrooms sauté

-BBQ sauce
A
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Mhaxdapae - - oo o0 o

Kapudéruta

He cokoAdta

TApalt

pe paotiya Xiou

UKD KOUTGRION i i i

haotpee

HE HEN-Kapudia
Tapta Aepdvi

TIAVE O PNAPa HIoKOTou

Moug tpimArig cokoAdtag

HE KOKKIVa ppouta

MNaywté (1 pnala)

Paviha/co Ko)\ata;"cpuonmfxtou ve:cpe,:"ouptavo

Aoukoup (PROVIO)

5.00 €

5.00 €

5.00 €

5.50 €

550 €

3.00 €

Desserts
Traditional baklavas

_ Walnut cake

with chocolate

— ~Samali cake
w1th semolina & Chios’ mastic

Spoon sweet (preserve)

_ Yoghurt

with honey-walnuts

_ Lemon tart
over biscuit bar

_Triple chocolate mousse
with red fruits

Ice-cream (1 scoop)

vani ||a)"cho co|ate}'plstach;o)"kunefe,/Syros louk-

oumi-marshmallow (PROVIQO)




ﬁa¢é58g Coffeﬁ\

EM\nvikég povog
EMnvikégdumég

Eonpéco povog

...... Greek coffee single

_ Greek coffee double

............ Espresso single

Eonpéco din\ég Espresso double

B I e e Cappticeino

leaMw«ég . Filter coffee

............ Americano

Apepikavikog

Iphavdedmee .o . lrish coffee
Chocolate

 Hottea

ZokoAdta

Zeototoan

Nepa/Avapuktika Bottled water/Refreshments
Coca Cola/Zero/Light2soml300 == 300€ = Coca Cola/Zero/Light 250ml
Fanta Moptokah/Aepévi2soml FOOE i Fanta Orange/Lemon 250ml
Sprite2som| .~ 300€ . Sprite250ml
Schweppes Soda Water 250ml3.00 300€ _ Schweppes Soda Water 250ml
Schweppes Indian Tonic2soml 3o00€ _ Schweppes Indian Tonic 250ml
AYPA Quoké MetalMukéNepé1lt .~ 250€  AVRA Natural Mineral Water 1lt
AvBpakouxo Nepé33oml .. 250 € Sparkling Water 330ml

AvBpakouxoNepoit ..~~~ 500€  SparklingWaterilt
Opéokog xupégmoptokaht . 350€  Freshsqueezed orange juice

Mnupeg Beers
Mifioc Bapekiciagooml ... ... 5.00 € Mythos Draught s500ml
MiBog Bapehicia3zoml . 4.00 € Mythos Draught 330ml
OIEFENG330ml = 400€  FIXHellas330ml
®IE Maupn 4.00 € _ FIX Dark
OEAVSEQOC . 400€  FIXwithout alcohol

Kenigphooml ... .. . RUOENE e i i s Kaiser 500ml

[lota Beverages
Am\d nota 650 € Simple drinks

Ineoilkmend o0 e . BIDOE e s e o SHECE SRS
AperolSprite.... . Fooe - T s Aperol Spritz

5 4
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Oulo notrpt 50ml 3.00 € Ouzo (glass) 50ml

Mopépr2oom = Qo00€ . Plomari200ml

Mivi2ooml 00€ Mini 200ml

Owlo“?”200oml ... 9Qo00€ . . Ouzo*“2"200ml

MuispeAhiyaomml ... OBOE i e s i - MRS R SO0

Mnapnatlip 200ml Q50 € Babatzim 200ml

BapPBayiavvn MpdoivonyMme200ml .~ 9Q50€  Varvayianni Green or Blue 200ml|

Analapivazooml oo Apalarina 200ml
Oizadanna00el .......oovn o AQDOE v e o it SO0

Toirmoupo Tsipouro
Toinoupo TupvaBoumnotiptsoml -~ 3.00€  Tsipouro Tyrnavou (glass) 5o0ml
Aekapdki (xwpig)200ml Qoo0€ _ Dekaraki 200ml
Mgty (yapie)200l - QOO€ oo oo Babatriimaooml
TotMAn (pe yAukavico) 200ml DOONE e Tsilili (with anise) 200ml

AyovéptMalawpévo20oml .. 1000€  Agioneri(aged) 200ml
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Koaotia Eidikéc Eppralwoetg / WinesSpecial Bottles
Glass / Bottle

Kapapntpog “Le petitCirque” =~~~ 650€ = Chardonnay/Assyrtiko
Karditsa 187ml White Still

Kapapitpog “Le petitCirque” = 650€ . Black Messenikola
Karditsa 187ml Rose Still Demi sec
Kapapntpog “Le petit Cirque” O50€ o Black Messenikola/Syrah
Karditsa 187ml Red still
Cair Sparkling WhiteBrut = 1700€ _ Athiri
Rhodes 200m Methode Trad;tionnelle
Totudne “BiancoNero™ .. ... ... 800€ ... ... ... . - Sauvignon
Thessaly 200ml Sparkling White B1aﬂc}ChardonnayfAssyrtiko
Demi-sec
ToiMAAg “BiancoNero” . 8oo€ Syrah/Merlot
Thessaly 200ml Sparking Rose Demi sec
lkAivaPog “Paliokalias” woo€ ___ Debina/Vlahiko
Epirus 500ml Demi- Sparkling Orange Wine
X0pa kpaoi - Aeukd/Kokkivo . AOO€/700€  House wine - White/Red
Yuvetaiptopoc Limnos 500ml Muscat of Alexandria/Kalabaki - Limnos Island 500m
XOpa kpaoi - Aeuké/Kékkivo . 13.00€  House wine - White/Red
Yuvetalptopog Limnos 1000ml Muscat of Alexandria/Kalabaki - Limnos lsland 1ooom

Retsina - Traditional Greek Wine

Kexpie "heehiod™ ... .. ... 6850€ .o e oo Rodibs
sooml

Mukovde Retsina” -~ - 0 2000€ v ey Savvatiano
750ml

Kexpng “Appdg”"Poditng . 2500€ ~Roditis
750m| Naturaﬂy SemJ Sparklmg Retsina

Sparkling Greek Wines 750ml

Kapavika Brut Cuvee Speciale NV 4400€ Xinomavro
Amyndeon Methode Traditionnelle
Aouvloupakng “Sparkling Wine Brut” 4900€ Vidiano
Crete 750ml Methode Traditionnelle
Toekenos dahaliaRose”"NY ... ... 3H500€ . ... ... Agiorgitiko
Peloponnese Methode Traditionnelle
Kup MNavvn “Akakies” Rose NV 3oo0€ Xinomavro
PDO Amyndeon Methode of Cuve Close
Xatlnyewpyiou “Moscato d' [festia” = 3400€ Muscat of Alexandria
Limnos Methode of Cuve Close

Mipapéakne “Zazaza®™ .. .. ... ... ... J500€ ... ... Yilana/Vidiano/Miscat Blanc
Crete

s,
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‘[_o [nyevnc / Indigenous White Varieties 750ml o_l

Kmpa MNanaytavvéakou
Attica

MépkouBapé\e
Attica 750m

Musutaghne “Oponedie” ...
PDO Mantinea, Peloponnese

Toélenog “Mavtiveia”
PDO Mantineia Peloponnese

Ktjpalepofacieiov

Thessaloniki

A. ©Opaykou “Nénhuvg”
Attica

Bleganen "Pobe” .. once e

Serres

Terpdpubog
PDO Patra Peloponnese

Lacovino “®ilocopia”
Peloponnese

Kup Ivavvae “Hapayka™ ... .ooow
Amydeon

Ktjpa @edénetpa Bapé BIO
Thessaly

Ktjpa Miya “Blanc de Noir”
Thessaly

Avtwvomnoulou “Apuydaliéc”
Peloponnese

FickivaBoe " PrimusiZitsa™ ... ..
PDO Zitsa

Gentilini“Robola”
PDO Cephalonia

Mepkoupn “ Kalhote”

Peloponnese

Tsantalis “KlimaKlima”
Chalkidiki

Aouvlougpdkng “Aclptiko”
Crete

Kapapoléykog “Nykteri”
PDO Santorini

KxnuaApyupou - ... oo i
PDO Santorini

I8aia M “BhAava”
Crete

Aovlougdkng “Dafnies”
Crete

Ale€akng “MarediCandia”
PDO Crete

FrpataploaRn . oo
Crete

e,

21.00 €

25.00 €

28.00 €

33.00 €

26.00 €

47.00 €

28.00 €

26.00 €

28.00 €

29.00 €

65.00€

56.00€ ...

21.00 €

23.00€

35.00 €

2700 €

Savvatiano

___Savvatiano
fermented in barrels

............ Moschofilero

. Moschofilero
_Malagouzia

............ Malagouzia

__Malagouzia/Assyrtiko/Asproudes

............... Roditis BIO

...... Monemvasia/Kidonitsa

__ Roditis/Malagouzia

Malagouzia/Assyrtiko

. Muscat d’ Hamburg

White Muscat

______ Debina

—_Robola
...................... Assyrtiko/Robola

. Assyrtiko Organic

Assyrtiko

. Assyrtiko/Athiri/Aedani

16 months ferment in barrels

s e JNESYTEIRD

20% fermented in barrels for 6 months

Vilana

oo Vidiano
....................................... _Vilana/Vidiano/Athiri/Assyrtiko

Muscat Spinas

4
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‘L_o International white varieties growths in Greek soils 750ml o_l

Kojjiddpfiawsion............... .. A2ODE T T Chardonnay
Thessaloniki 2-3 months stay with the lees

Rira“Concerte” ... 3500€ . Chardonnay

Peloponnese 6 months ferment in barrels

N. KapaPahdkng “Amalage” 2000€ . Chardonnay

Peloponnese

Ktjpa Anootohékn “Tauro” 23.00 € _ Malagouzia/ Assyrtiko/ Sauvignon Blanc
Thessaly

Ktipa AApa, Amydeon === 4200€ . SauvignonBlanc

2 months stay with the lees

Evaupnelog M, Domokos 2700€ _ Sauvignon Blanc

Mepioupne "ComaBerenices™ ... J3500€ ... . . . oo oo NAOghiEr

Peloponnese 3 months ferment in barrels

Avapueiéeic / Blends 750ml
N. Lazaridis “Cavalieri” . 3000€ ___ Sauvignon Blanc/Ugni Blanc/Assyrtiko

Drama

Vourvoukelis “Lagara” === 3Q00€  Sauvignon Blanc/Assyrtiko

Thrace 3 months ferment in barrels

Wine Art Estate “Téxvn Aluniag” OO E Sauvignon Blanc/Assyrtiko

Drama

ToMMigc “Aoknukég”  20.00€ ____ Sauvignon Bl./Chardonnay/Assyrtiko
Thessaly

Kexpric “léveoig” 22.00 € Sauvignon Blanc/Roditis

Thessaloniki

ApBavitidng “Zopdkog” . 2400€  Malagouzia/Chardonnay

Thessaloniki

Oenogenesis “Thyrsus” 32.00 € Malagouzia/Viognier

Drama

Rose Wines 750ml
Tpourtig “Tomi” 29.00 € Moschofilero

Peloponnese

Mapnapouong “Petite Fleur” . 29.00 € Siderites

Peloponnese

Kup Mavvn “L' Espritdulac” = 3600€ ______________ _ Xinomavro
PDO Amydeon

C. Lazaridis “Rose” _ 3oo€ Merlot

Drama

Ktjpa AnootoddknRose ~~ 2500€ _ Garnacha Tinta/ Xinomavro
Thessaly

Kirijpa @eénetpa . 2600€ _____________ Limniona/Syrah
Thessaly

Tselepos “Driopi Rose” 2600€ Agiorgitiko

Peloponnese

Kapapitpoe “AMo 2 oma™ ... ..o, 20000 € i o Blaid Messenikola
Karditsa Demi Sec

N. KapaBaldkng “Maveopwa” 28.00 € _ Agiorgitiko/Muscat

’ HptyAuko - Peloponnese Semi - Sweet \
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[nyevnc / Indigenous Red Varieties 750ml

TaEkemoe “Deyopi” ..o
PDO Nemea

Manaiwavvou “Old Vines”

PDO Nemea

Boutaris “Grand Reserve”

PDO Naoussa

®ouvtig “Naoussaia”
PDO Naoussa

Tsantalis “Payévn Emeypévog” Reserve

PDO Rapsani

Xatl{nPaputng “lovpévicoa”

PDO Goumenissa

KENpOLOPEIOaRn .. i i

Thessaly

Ktjpa @edénetpa Epups

Meteora

MkhivaPog “Bhaxiko”

Epirus

[Epofaaiieton "Avaton™ ... ..

Thessaloniki

Liydhag “Mm”

Santorini

Aovlougdkn “Dafnies”

Crete

28.00 €

39.00 €

45.00 €

58.00€

32.00 €

¥
Agiorgitiko

8 months ferment in barrels

. Agiorgitiko

12 months ferment in barrels

............ Xinomavro

24 months ferment in barrels

Xinomavro

ferment in barrels

Xinomavro/Stavroto/Krassato
12 months ferment in barrels

...... _ Xinomavro/Negoska

12 months ferment in barrels

e A DEON
12 months ferment in barrels

. Limniona
12 months ferment in barrels

......................... _Vlahiko / Bekiari

24 months ferment in barrels

___Limnio/Mavrotragano/ Mavroudi

18 months ferment in barrels

........................................................... Mavrotragano/ Mandeilaria

12 months in barrels

_Liatiko

12 months in barrels

International Red Varieties Growths in Greek Soils & Blends 750ml

Kyt Kaponton i it it st i

Thessaly

Kidonis“Cava”

Peloponnese

C. Lazaridis “Chateau Julia”

Drama

TEipapuB o WIRERY e i i

Peloponnese

RIRA “Solist” .

Peloponnese

N. KapaPaldakng “Lkavtalénetpa”

Ktipa ApBavitidn Thessaloniki

Cabernet Sauvignon/Merlot

Oenogenesis “Qeyyiteg”

Drama

N. KapaPBalakng “Yméya”

Peloponnese

Idataln "Ocean”, Crete.......o0 00

s,

37.00 €

5%.00 €

28.00 €

4800 € -
3800€ .

2800€

A2.00€ ...

it = A A

. Syrah

24 months ferment in barrels

........................ Merlot

___ Cabernet Sauvignon

Pinot Noir

12 months fermented in barrels

............................................. _ Agiorgitiko/Cabernet/Merlot

____ Cabernet Sauvignon/Merlot
12 months fermented in barrels

. Cabernet Sauvignon/Merlot/
Cabernet Franc

rniio.ooooo . Syrah/Merlot

s o Maaidilara] Syrab

Al




"L?o Avapeiéeig / Blends 750ml oﬂ\

CGhateau Porto Garras oo i, BOO0E Cabernet Franc/Cabernet Sauvignon/
PDO Melitona, Chalkidiki Merlot/Limnio
Kapapntpog “Mecevikéha”  30.00€  Black Messenikola/Syrah/Carignan
PDO Messenikola

Bipia Xaopa “Mayiewe” 4900€ Merlot/Agiorgitiko
Kavala

BoupBoukeElne “ABonpoe” - i, AOOOE it i i o | ATDNO SN Parrindi
Thrace 12 months ferment barrels
Krqpa A\¢paRed === 5900€  Syrah/Merlot/Xinomavro
Amyndeon 13 months ferment in barrels
Gentilini “NotesRed” 42.00€ Syrah/Agiorgitiko/Mavrodaphne
Cephalonia

Erudoprmiot Oivor / Dessert Wines
Glass / Bottle

EOS “Nectar” 8oo€/3700€  White Muscat
PDO Samos s00ml

Xetnyewpyiou . BO0O€/3600€ ______ Muscat of Alexandria
“Hephaestus Knowledge” PDO Limnos 500m

Santo Wines “Vinsante” . 1400€/5700€  Assyrtiko/Aedani

PDO Santorini 500ml 3 years ferment in barrels

InmqAdnovhog “NYX" 700€/72.00 € _Mavrodaphne/Black Corinthian Racine
PDO Patra 750ml




H «uyri» kat n kapdid Tou eotiatopiou The heart and the soul of the restaurant



Epeic oo 'ENnvec Tc xapég Mag TG
£XOUME OUVOECEL ME TO OTUTIKG PaynTo,
TO TOOTIKO Kpaoi Kal v Kakj mapéa.
KAnpovépol tng mloucidtepng 0ToV KOOHO
YOOTPOVOMIaG, TAOUCIOTEPNG OFE UNKAG,
TPOTIOUG HAYEIPEUATOG, TOMTIOHS, AAAA Kat
copia, avalnroupe MAva éva Ka\o OTEKL,
HlQ «ITPOEKTACT» TOU OTITIoU pag, TO ornoio
Ba pépel atpdopapa okeila Kal apopata
ané tnv kouliva TG Hapdg.

‘Orav o kup-Nwpyng, o natépag pag, padi
Me ™ pntépa pag Mapia, anogdcilav otig
ApXEC AuToU TOU al®va KAl PETA anod 50T
neipa OTO XWPO NG MAYEIPIKNAG KAl TNG
£0TiAONG, VO MPOXwWPHooUV oTn Snuoupyia
tou «Oivopayeipeiou twv Ocewvr, dev Ba
prnopovucav va pn ocPactolv autég TG
apxéc. M véa peydhn owoyévela eixe
MoMig yevvnBei...

>

We, Greeks, have associated our pleasures
with homemade food, quality wine and
good company. Heirs of the richest gastron-
omy in the world, richest in materials, in way
of cooking, culture and wisdom, we always
search for a good hangout, a special spot,
an “extension” of our home, a place where
we can have intimate atmosphere and ma-
ma’s kitchen aromas...

When Mr. George, our father, along with
our mother Maria, decided at the begin-
ning of this century and after more than 50
years of experience in cooking and restau-
rant business, to create “Gods’ Restaurant”,
they couldn't have not respected these
principles. A great new family had just been
born...

CRCSD

Owopayzipzeio twv Ocewv. Makpuyiavvn 23-27, Akponoln,.

Mayelpedoupe pe eaipetikd naplévo ehaichado kat tyavifoupe pe nhiéhato. Ot natdreg sival ppéokeg. Otyapideg, to
XTamodt, To kahapdpt, To Addupdk, N ieckavdpitaa, o Pnakaldpog, 0 AoTAKag, 0 YUPOS KAl TO KELTIAH elival kaTeuypeéva.
‘Onou * oto pevou, onpaivel ot sival kateuypevo. To {apmoy sival wpomAdatn. 21g THEG oupnephapBavovtal Oheg ol
vopupes erPBapuvoelg, frot: service 13%, A.D. 2%, D.N1.A. 24%. Oleg ol Tipeg unodoyiloviatl oe eup .

Ayopavopukeg uneuBuvog: Oahag Euayyehog,

O katavaletrig dev £xel unoypéwan va mnpwoel, av dev MPel To voupo napactatikod ototyeio (anodetfn - Tpoldyio).
To katdotnpa SaBéte dektio napanovay.

MNapakahoUpe EVNHEP®OTE TO MPOCW®TIKG TNG EMYEIPNoNG yia tuxov arepyieg | duoave€eg Tou Pnopsl va £XETE.

Gods' Restaurant. Makrigianni 23-27, Acropolis.

We cook with extra virgin olive oil and we fry in sunflower oil. The French fries are fresh. Shrimps, octopus, calamari, sea
bass fillet, pescatrice (monkfish), codfish, lobster, pork gyros and kebab are frozen. The signal * at the menu means it's
frozen. The ham is pork shoulder meat. Prices include all legal charges, namely: service 13%, C. Tax 2%, VAT 24%. All prices
are calculated in euros.

Responsible by the law: Falias Evangelos.

The consumer has no obligation to pay if the legal document (receipt - invoice) has not been received. The establishment
has special forms for the formulation of any eventual complaints.

Please let us know if you have any food allergies or special dietary needs.



H owoyéveia ival to kuttapo tou molitiopou  The family is the nucleus of civilization

ey

Nty

Ouwkoyevelakég unofiéoeig Family affairs

Mntépa kal natépag npwtaywviatoly otny Kouliva. MayeipeliovTas pe aydrm and 101964,
Mother and father, the stars at the backstage. O narépag pag (8e61d), payeipedet ylatg Ebikég Auvépeg
adag kat Kinpou.

Cooking with love since 1964.
Dad (on the right), cooking tor the Special Forces
in Greece & Cyprus.

GOLp ;\W,\R

= QUALITY ¢ Tas Ty
s

Me 1o @iko pag, MNdvvn Avietokotvurno. BpaPeia ané tov eAAnviké Turo yia 1o 2017, 2018, 2019. To Not
Madi priopoUpe va Kataktriooupe Ta ndval oty Axpdrohr).
With our friend, Giannis Antetokounmpo, the “Greek Freak". Awards of quality & taste for 2017, 2018, 2019.

Together we can conquer everything! No1in Acropolis.



l_" EAAnvikn dnuioupyiki kouliva and tov oep pag Anuitpn AifaAidtn

Greek creative cuisine by our chef Dimitris Aivaliotis

o

Jouneg

Mukonatdrag

tlivilep, moudpa kdpu, Evékpepa

Belouté hayavikav

unpdkolo, onavdkl, Evéunlo, kpéua kapudag

Opektika

Mkoykeg (napadooiakd Juuapkd) ..

Boutupo pupwdikay, ypaBiépa

Mrouytoupvti pavitapiwv
npdPeto tupl, polpa

MouBapAdkia tévou
Aepovdtn kpgpa yiaouptiol, AaSt HUPWSIKOVY

“Kepté Aoukaviko”

pe niteg kat dpooepr] cditoa

Mooxapiciog kaBoupudg

pe edaidhado kat auyd pdtt

MoMitiko cayavakt

pe ocoutloUkL, auyd, pavoupt

Inevt{o@dat pe Aoukdvika
peltdva, Tuneplég kat péta

Mroukitoeg tuplav
pe Enpolg kapmoug, pnaxapikd, chutney
Tplavtd@uilo

Mnpouckéta pe mactpApt
yeafiépa kat KapaPEN®HEVO KPEUUUSL

Mnpouckéta pe tupi MetooBove

Bupdpt kat mpocouto

Mnipouckéta pe KanvioTtd GONOMS

Kpépa tuplol, afokdvto, Topativia, pdka

Zaldteg
MNavtldpt

PNtd axAddL, kpapm\ pouvtoUkl, ykepepédt

TPt pwpn Kivoa pe KAanvioTtd GOAOMS .

onavdk, afokdvto

“Meooyeiakn”
avdpelktn npdotvn pe xapounona&ipado,
ayyouUpt, Topdta, dudopo, Baci\ikd, péta,
VIPECIVYK LOCYONELOVOO

“Micro Rainbow”

Bohoyol PAactol Aaxavikay, afokdvto, ayyolpy,

VIPEGIVYK LOCXONEOVO

Q.00 €

Q.00 €

8.00 €

Q.00 €

Q.00 €

10.00 €

Q.00 €

10.00 €

Q.50 €

700 €

7.00 €

7.00 €

750 €

Q.00 €

12.00 €

10.00 €

12.00 €

Q VEGGIE @ VEGAN @ GLUTEN FREE

Soups

Sweet potato

ginger, curry powder, sour cream

Vegetables veloute

broccoli, spinach, crab apple, coconut cream

Appetizers
Gogges (Greek homemade pasta)

aromatic butter, graviera cheese

Mushrooms “bouyiourdi” (spicy meze)
sheep's milk cheese, truffle

“Giouvarlakia” of tuna

lemon-yoghurt cream, herb oil

Sausages stuffed with minced meat
with pita bread & sauce

“Kavourmas” (preserved beef)
with olive oil and sunny side up egg

Politico Saganaki

with sujuk sausage (dry, low fat, spicy)
and manouri cheese

Spentzofai with sausages
eggplants, peppers, feta cheese

Cheese bites

with nuts, spices, rose chutney

Bruschetta with pastrami

graviera cheese & caramelized onions

Bruschetta with “Metsovone”
smoked cheese, thyme, prosciutto

Bruschetta with smoked salmon
cheese cream, avocado, cherry tomatoes, arugula

Salads

Beetroots

roasted pear, hazelnut crumble and geremezi
(traditional Greek creamy cheese)

Tri-color quinoa with smoked salmon
spinach, avocado

“Mediterranean”

mixed green salad, with carob rusk, cucumber,
tomato, spearmint, basil, feta cheese,
lime dressing

“Micro Rainbow”

organic stem vegetables, avocado, cucumber,
lime dressing

o




Zupapika
Ztpiptoldia

ME kanviotr navoéta, topdta, Enpd kpntikd
avBdétupo

Zkiouprxta (Kpntng)

HE KOTOMOUAO, pavitdpla, AlaoTtr] TOPATa, KPEa
yaropuliBpa

Tpaxavéto navtlapt
HE KpEpa TUpLoy, kapudt, puotikt Atyivng

Zayopitiko yloufétot

kpBapdki, xovipokoppévog pooxapiclog Kipdg,
nahawpévn ypafiépa

KpBapdto Balacoivav
(pUdia, yapideg, bisque kaBouptov)

Actakopakapovada (kiNd) *.

yla 2 atopa

Doucikt and pul kau pefitt

pe omavdkl, kapdto, kohokud, pavitdpy, uneptd,

kdpu, ydla kapldag

PafiéAt kohokiBag

pe kpépa nappeldvag kat tpayavé npocouto

Kupiwg Mata

Katowaki apyopayeipepévo
HE Pppéokes MAnapSENes kal TaAatwpévn ypaBiépa

Xoipvé pdyoula
pe o, mpdoo, pavitdptd, VIOKL matdtag, caldpu
Aeukddag

Vegan Moucakag

pe PNTd Aaxavikd, Kipd odylag kat Kpépa and
yéa kapldag

“Xouvkiap Mneyievtl”

HOOXaPAKL KOKKIVIOTS, ypaBiépa kal kpépa
kanviotig pehldvag

Koténoulo yepiotd

pe mpooouto Apapag, ayywapa Kprtng, pavitdpia,

ndvew oe Tpayavd pe péta kat mavt{apt

KovtocoUBAt xoipivéd

natdteg baby, Yntd Aaxavikg,
VIPECLIVyK pouctdpdag

Du\éto haupdt *
pe otapvaykdb kal pappeldda navildpt

Kapapehwpévo yxranddu *
pe @dfa kai chutney kdnapng

Q VEGGIE @ VEGAN @ GLUTEN FREE

Pasta

“Striftoudia” (twisted pasta)
with smoked pancetta, tomato and dry "anthoty-
ros" cheese from Crete

14.00 €

14.00 € “Skioufichta” (Cretan macaroni)
with chicken, mushrooms, sun-dried tomato and

galomyzithra cream cheese

“Trahanotto” with beetroots
(ancient Greek wheat pasta)
cheese cream, walnuts, pistachio from Aigina island

14.00 €

12.00 € Zagoritiko giouvetsi

orzo pasta, ground beef and aged graviera

cheese from Crete

17.00 € Kritharotto (orzo pasta) with seafood

(mussels, shrimps & crab bisque)

Lobster pasta (kg) *

for 2 persons

Fusilli of rice and chickpeas
with carrot, zucchini, mushroom, spinach, pepper,
curry and coconut milk

12.00 € Pumpkin Ravioli
with parmesan cream and crispy prosciutto

Main dishes

16.00 € Slow cooked Goat

with fresh pappardelle pasta and graviera cheese
from Crete

Pork cheeks

with apple, leek, mushrooms, gnocchi of potato and

17.00 €

salami from Lefkada island

12.00 € Vegan Moussakas
with roasted vegetables, soya mince and

coconut milk cream

14.00 € “Hunkar begendi”
beef in tomato sauce, graviera cheese,

smoked eggplant cream

17.00 € Chicken stuffed
with Greek prosciutto, artichoke, mushrooms, over

trahana pasta with feta cheese and beetroots

12.50 € Pork kontosouvli
(spit-roast marinated skewer) with baby potatoes,

grilled veggies and honey mustard dressing

17.00 € Sea bass fillet *
with chicory and beetroot marmalade

23.00 € Caramelized octopus *

with fava beans puree and caper chutney




=

Gods’' -
Restaurant

Oivopayeipeio Twv Oewv

BREAKFAST MENU

Follow us on Instagram & Facebook www.gods-restaurant.com



Breakfast menu

Greek Breakfast 12.00 €

Greek coffee or fresh orange juice
Villager's bread, 2 sunny side up eggs, cherry tomatoes, cucumber, olives, feta cheese

Yoghurt with spoon sweet fruit

Hercules' Breakfast (for 4 persons) 40.00 €

8 sunny side up eggs, 4 croissants, 4 pancakes, praline,
maple syrup, bread, honey, marmalade, sausages,

bacon, cherry tomatoes, cheeses, assorted cold cuts

Other Suggestions

Simple omelet with green salad 6.00 €
“Healthy” omelet with egg-whites, spinach and green salad 8.00 €
Omelet with ham, cheese and green salad 7.00 €
Greek omelet with feta cheese, tomato, olives and green salad 7.50 €
Eggs with sausages, potatoes and graviera cheese 7.50 €
Villager's bread with sunny side up eggs and crispy bacon 7.00 €
“Kagianas” (traditional Greek scrambled eggs) with feta cheese & tomato . 7.00 €
Scrambled eggs with salmon & salad 9.00 €
Scrambled eggs with pastrami & salad 9.00 €
Croque Madame 8.00 €
Villager's bread with tahini, honey, banana & cinnamon 6.00 €




Extras

Bread, butter, honey, marmalade

Homemade cake

Croissant

Traditional Greek spoon sweet

Yoghurt with honey and walnuts

Yoghurt with fruits and honey

“Bougatsa”, traditional Greek breakfast pastry,
with sweet custard, sugar & cinnamon toping

Handmade pie of the day

Beverages

Greek coffee, espresso, filter
Double Greek coffee, double espresso, cappuccino, freddo, frape ...

Fresh orange juice

Tea (Hot/Cold)

Chocolate (Hot/Cold)

Pancakes

Chocolate, biscuit, banana

Maple syrup, walnuts

Bueno, white chocolate, Oreo biscuits

Bacon, cheddar, maple syrup

3.50 €
2.00 €
3.00 €
2.50 €
5.00 €
6.00 €

6.00 €
5.50 €

2.00 €
3.00 €
3.50 €
3.00 €
3.50 €

7.00 €
6.00 €
7.00 €
7.00 €




We, Greeks, have associated our pleasures with homemade food, quality wine and good com-
pany. Heirs of the richest gastronomy in the world, richest in materials, in way of cooking, cul-
ture and wisdom, we always search for a good hangout, a special spot, an “extension” of our
home, a place where we can have intimate atmosphere and mama'’s kitchen aromas...

When Mr. George, our father, along with our mother Maria, decided at the beginning of this
century and after more than 50 years of experience in cooking and restaurant business, to cre-
ate “Gods’ Restaurant”, they couldn’t have not respected these principles. A great new family
had just been born...

'Families are like olive trees.
The deeper the roots, the longer they last,
passing on knowledge, tradition and culture

to the next generation”



Mevou npwivou

EAAnviké Mpawivéd 12.00 €
EAANVIKOG KAPEG 1) PPECKOG XUHOG MOPTOKAL

Xwptdtiko Ywpi, 2 avyd pdua, topativia, ayyoupt, eNEG, peta

MaoUptt pe yAukd koutahiol

Mpwivé tou HpakAn (yia 4 atopa) 40.00 €

8 auyd pdua, 4 kpouaody, 4 MAVKeIK, mpaliva, olpdmt opevodpou, Ywul, HEAL,
pHapuerdda, AoUuKAVIKa, PMEKOV, Topativia, AAAaVTIKA Kat TupLd

ErurAéov Mpotaocsig

ArA opeléta pe mpdoivn caldta 6.00 €
“Yyiewv)” opeléta pe aonpddia auywy, onavakt kat tpdotvn cahdta . 8.00 €
Opeléta pe (apndy, tupl kat mpdotvn caldta 7.00 €
EAANvikr) opeléta pe @éta, Topdta, eNEg kat mpdotvn caldta 7.50 €
Auyd pdtia pe Aoukdvika, matdteg tnyavntég kat ypaPiépa 7.50 €
Xopldtiko Pwul He auyd HATIa KAl TPAyavo UMEKoV 7.00 €
“Kaytavdg” (napadooiakn otpanatocdda) pe auyd, PETA, TOHATA 7.00 €
Auyd okpapmn\ pe colopd kat cardta 9.00 €
Auyd okpapn) pe nactpdpt kat caldta 9.00 €
Kpok Mavtdp 8.00 €
Xwpldtiko Pwpl pe taxivy, pél, pnavdva kat kavéla 6.00 €

“Otoikoyévelec eivai oav ta 0évrpa ehidc. Ooco

=

mo BabBiéc eivar ot pileg, tédoo nepiocdrepo
KpaATdve, UETAPELOVTAC yvadon, Napddoon Kal
KoUuAtoUpa otnv enduevn yevia”

A




Mevou npwivou

Extras

Wi, Boutupo, péN kat pappedda

2 TUTIKO KEIK

Kpouaoav

Mukd kouTtalioU

MaoUptt pe péNL kat kapudia

MaoUptt pe ppouta Kat PN

Xepomnointn pnouydtoa

Xelporol(ntn nita NUEPAG

Pogpnpuata

EA\NVikSG kapég, eonipéoo, piktpou

Am\6G eENNVIKSG, SIMAGG €0TIPECO, KATOUTGIVO, PPEVTO, PPATE

Dpéokog YUPSG MOPTOKAAL

Todu (Ceotd/kpUo)

Yokoldta (Ceotri/kpua)

Pancakes

Y okoAdta, prokoTo, pnavava

Y 1pom opevddpou, kapudia

Mrouévo, Aeukr] cokoldta, priokdto ‘Opeo

Mrékov, Toévtap, olpomt oPevOdou

3.50 €
2.00 €
3.00 €
2.50 €
5.00 €
6.00 €
6.00 €
550 €

2.00 €
3.00 €
3.50 €
3.00 €
3.50 €

7.00 €
6.00 €
7.00 €
7.00 €




