YANATEL

ZANATA TOY KAIEAPA (¢ iceberg, opodh, wni6 giéro
KOTGNOUAO, LITEIOV, GPEKD KPOUTOV, OXONGNPACO, NOPUEZAVa
Kal dressing kaioapa.

TAPAAOZIAKH EAAHNIKH ZANATA e toyiara, ayyoup!, Géra,
NINEPIEG, ENEG KAAGLGV, KOEWHUBI ERO, KouNoUpI Beacahovi-
KNG, piyavn Kol £€7p0 MopBEVO EAGIOAGGO.

POKA + EMANAKI baby 1€ KaBOUPVTIOLEVG GOUVTOUKIO, AEUKO
0TGN, LINGATOEG 0O HAVOUI K01 NoAUOTIKG dressing and
A Kat 0UPO BIAGGHIKO.

APOZEPH EANATA an6 5160000 (ppéoka uiAGpara baby pe
KanVioT6 QIATO G KOTOMIOUAO , GPETKA KPOUTV, KOAGIOK,
@NBEG napUECGvaG Kai dressing BoAGGHIKO.

KPHTIKH EARATA i kpi6ivo viciko Kofimg, péra, Toudra,
ayyoUpi, ENEG, OYYOUDOKANPN, PPECKO KPEWUBGKI, EETPQ
0PBEVO EACIGAOBO, GPWHIATIKG YIOUpT KO1 BoTavaL.

ZANATA KINOA e 9p€oxo néoTo Baohikou, ninepid @Awplng,
£V GE10, TOLITVIA, BUBGO, HOOXOMELIONO, GPETKO
KPELUBKI KOl POKCL

ZANATA BANATINON e xiandd,* kohauepl,* vopidec,
@péka QUAGLATE, NINEPIG ARG, VTOLOTIVa, ENEC, GETD
Kal €€Tpa napBévo eAalbAado.

BAAEPIANA EANATA iz ppouies, poTaopehiia, Tain

1IPOCIOUTO, YNTA KAGIOUS E dressing and 031 EEOLNOUAZ
0E QNG TopTiYIC,

MEPI OPEZEQX

KPOKETEL

THPANITEE TYAIXTEE FAPIAEE* i kavici kol 0GhToo
TOUGTAG UE ETO

KOTOKPITEINIA 112 00UGGLI K01 GMOAGUOTIRN KOKTEN 00,

ynpéva om oxépa
e EAIGAGBO Kall OPWLATIKG BOTOV,

XTATOA! MIOYTIOYPNTI* (e fkGviiko cahdpi AeuKaBoG kai
pyavn.

£VOI JE OPWLATIKG

yiaospn
TIPAZINH ®ABA ¢ <Gropn KOl PEOKO KDEUUBK

KOAOKYBAKIA THFANHTA o€0Bipioéva L xelponointo iardi

WHTA NAXANIKA o oxapa pe eAaibAaBo Kal apwpatikd Botova

(NOAGXPIEG MINEPIEG, KONOKUBGKI, LOVITP).

TOPTIFIA EXAPAE FEMIETH e <0T6r0uAo, AaXaViké owTé kai

VINGK YAUKIGG SOy sause.

MANITAPIA TEMIZTA e payeipepévn KonvioTh NavaeTa, Bupdpl,

KOPOUENDEVO KEUUBI KAl KATOIKICIO TUDI.

APANTEINI e 1100xp1, Ypofipa, GpéoKo BuLdp! Kal apaTIKG

BoTaVO LE EAAPEWG KANVIOTA KaI MIKAVTIKN GGATOA TOPATAG.

KE®TEAAKI MIPOBEID (2 apaBices rife, kanvioT ochioa Tojic-
T0G, GPWLATIKS YIaoUETI, TOING and GOUT{OUKI KAl KAWOTEG TOIN

e vini
KGRIV MINEPIGC.

OYOAE NATATAX p unéov, GpEoo KoEULUBGKI, BUpCp, (pé-
KO POVITGPI KPEG YGACKTOG, KITPIVO TUT K01 NOPLECGVC.

KYBOI THTANHTHE MATATAE* e Nwpévo cheddar, ynio
LEIKOV Kl GAEIKG OO TYQVAT KPELGAI.

MATATEE THFANHTEZ*

TIATATEE THTANHTEE* s kearoripl

ANINALTA

KATINIETO SKOYMIPI EXAPAE |2 416 9péoro kpepuddn
K01 £€7p0 NOPOEVO ENAIGAGBO.

IE GYION GO KOPOHENGLEVO KOELL-
81, 0KOPBO, YT MINEQIG PAWPING, ECLE NepOVI KOl OXONOMPaCO.
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SALADS

CAESAR SALAD with iceberg, lettuce, grilled chicken filet,
bacon, fresh croutons, chives, parmesan cheese-and
Caesar dressing

TRADITIONAL GREEK SALAD with tomato, cucumber, Greek
feta cheese, peppers, kalamon olives, dry onion, bagel of
‘Thessaloniki, oregano and extra virgin olive oil.

ARUGULA + BABY SPINACH SALAD with roasted hazelnuts,
white grape, manouri cheese balls and tasty dressing with
honey and black balsamic vinegar.

FRESH SALAD / DROSERI from various fresh baby leaves with
smoked chicken fillt, fresh croutons, com, parmesan peels and
balsamic vinegar dressing.

CRETAN SALAD with barley Cretan rusk “Dakos”, Greek feta
cheese, tomato, cucumber, olives, capers, spring onion, extra
virgin olive oil, yoghurt and aromatic heros.

QUINOA SALAD with fresh basil pesto, Florina pepper, smashed
Greek feta cheese, cherry tomatoes, spearmint, ime, spring
onion and arugula.

SEAFOOD SALAD with octopus*, squid”, shrimps”, fresh
leaves, Florina pepper, cherry tomatoes, olives, Greek feta
cheese and extra virgin olive ol

VALERIAN SALAD with strawberries, mini mozzarella,

prosciutto chips, baked cashews with raspberry vinegar
dressing in tortilla nest.

APPETIZERS T ° %)

COD CROQUETTES* with aioli from caramelized onion,garfic, .
roasted Florina pepper, lemon zest and chives.

FRIED WRAPPED SHRIMPS* with kadaifi and red fomato sauce
with Greek feta cheese. s

CHICKEN STICKS with sesame and tasty cocktail sauce.

OYSTER MUSHROOMS on the grill marinated with extra virgin
olive oil and aromatic herbs.

0CTOPUS BOUYIOURDI with spicy salami from Lefkada and
oregano.

TOMATO FRITTERS OF SANTORINI served with aromatic yogurt.

GREEN FAVA DIP with caper and spring onion.
FRIED ZUCCHINI served with handmade tzatziki

GRILLED VEGETABLES on the grill with extra virgin olive oil and
aromatic herbs (colorful peppers, zuccchini, mushroom),

GRILLED STUFFED TORTILLA with chicken, sautéed vegetables

and sweet dip of soy sauce.

STUFFED MUSHROOMS with cooked smoked pork belly, thyme,
caramelized onions and goat cheese.

ARANCINI with beef, gruyere, fresh thyme and aromatic herbs
with slightly smoked and spicy tomato sauce.

SHEEP MEATBALLS with arabic pies, smoked tomato sauce,
aromatic yogurt, soutzouki chips and chili threads.

HOMEMADE CHEESE CROQUETTES served with red pepper dip.
POTATO SOUFFLE with bacon, chives, thyme, fresh mushrooms,
sour cream, yellow cheese and parmesan cheese.

FRENCH FRIED CUBED POTATOES* with melted chedder,
roasted bacon and fried onion chips.

FRENCH FRIES*

FRENCH FRIES* with kefalotyri

SALTED FISH-

GRILLED SMOKED MACKEREL with roasted spring onion and extra
virgin olive oil

TAYPOZ. 3

5.00

KOKKIVO MINEDI, GvnBo Kal eAGIGAGBO.
TEIPOE WHTOE 070 0xG00 e KpELUBGKI, LGIVTOVG Kol KGNapn.
ANTEOYTIEE e £€100 N0pOv0 ENIGAGBO ENEG KOl KAnapn.

MAZTOYPMAZ BANALIHE eA0ppC KOMVIOUEVOG OTN OXGPa.

BANAZLINA

WHTO XTAMOAI IXAPAL* e npdavn @6Bo, piyavn kol
eMaiGAado.

MYAIA EATANAKI i K6kkivn 1 AU 06M00 poUoTEpa0G
KOUTEPI MPGONN MINEPIG KOl GETa

MYAIA THTANHTA € 00w 0116 ayiOM
MYAIA AXNIETA 1 apayiamid Borova.
OPAWANO THTANITO* e apuwyario ayioN.

KANAMAPI TEMIZTO* e xwpiGrikn 0oMGTG Ynpévo atn
ox@pa NAvw e POKA e AGSI BacihiKoU.

TONOE KARAMAPIOY TnyovnTos e 0peiiaTiid ayio.
TAPIAEE* TxGpag fi TnyavnTéq A ZayOvaKI LE KOKKIV GGATOO

NEYKO EATANAKI TAPIBAE* |is GIv6Ki, HOOXOME(IOD,
apWHATIKG BOTaVa KAl TPaYaVr YKPEHOAGTA SEVTpOABavO.

TAYPOE THTANHTOE i ZATANAKI
EAPAENA EXAPAE NTANTPEMENH 1= MeUicd 100014 & KOELLUSI.

WAPI HMEPAZ (ouy fouieureire Tov ospBiropo oac),
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ANCHOVY with freshly ground red pepper,
dill and extra virgin olive oil.

TSIROS (SMALL FISH FILLET) grilled with onion, parsley & capers.
SALT-CURED ANCHOVIES with extra virgin olive oil, olives & capers.

SEA PASTRAMI ightly smoked on the il

SEAFO0D

ROASTED OCTAPUS ON THE GRIU{‘%

and extra virgin olive ol

i *g‘i :

(a8

FRIED MUSSELS with aromatic aioli

STEAMED MUSSELS with aromatic herbs.
FRIED SQUID* with aromatic aioli

SQUID* STUFFED with Greek salad, grillroasted, on the top.
of aruguia with basiloil

FRIED BABY SQUID with aromatic aioli
SHRIMPS* Grilled or Fried or Saganaki with red sause.

SHRIMP* SAGANAKI with fennel, lime, aromatic herbs and
crispy rosemary gremolata.

FRIED ANCHOVY or SAGANAKI
GRILLED SARDINES married with white tarama and onion.

FISH OF THE DAY (please ask your waiter).

TYPIA

OETA 0.1 coyavé e Gouadyl kol EN avBEwy.

KE®ANOTYPI cayavdr i oxapag pe eAappi nikaviikn
HOPUEAGDa Wriho-ToudTa

OETA THTANITH WE LappENGda
BUOGVO, NINEPIG TGN KOl TPIUEVN KOUBEQTOUPG,

MOYFIOYPNTI ME OETA, kitpio 1upi, 1opiro, kautepri
npdovn NINEPIG, piyavn, Bupdp! kai Unoukopo.

TARATANI EXAPAE {i€ MicvTikn TO6TVE 06 jawko.

XANOYMI EXAPAX Ge0BInIopEVO LiE XEIpONoinT LapUEAGSa
ToudTag.

KAMNIZTO TYPI hiwpévo 070 (oUpvo e HOpUEAGBT POVITApIGY
KOl PAEIKG QN TYQVITO KPELUD.

MAETENO 1€ (péoxo néoro Baoiiko, npiaora Kirpiva oo
VIO KaI KOBOUPVTIOPEVO GIAETO GUYBaAo.

ZEZTH NMOIKINIA TYPION

MNA ZEXTAMA

TZATZIKI XEIPOMOIHTO a6 otpayyiord aveAadd viaodpn
IE GYYOUPGKI, GVNBO, OKOPBO Ka1 EETPG MOPBEVO ENIGAGDO.

TYPOKAYTEPH e @10, KauTERN NINEPIG Kal EAGIGAGBO.

POEIKH pe Aaxavika, Zapnév, Bpaoté auyd Kal 0Xovonpaco.
TIATIPIKA i yneg KOKKIVES MIMEPEG Kal GETO
TAPAMAS 0 \curte

MENTZANOZANATA cepBipiopvn s GETa, vioparouha &
napBévo eAaIvAadO.

KAYTEPH MINEPIA / ep6xio

MAXTA & PIZOTO

PIZOTO MANITAPION oyEIpeUEvo L NECTO LoVITapicy Ka
@PEGKQ LOVITGPIQ, GPWHTIONEVD e AGBI TPOUGAG, AEUKD
KPQOI, NOPYELGVa Kl PPETKO BOUTUPO,

PIZOTO BANAEZINON Loyeine V0 O pmiok yapiBag,
GEPBIPIOVO |iE PPECKOTPILEVO MINEPI K1 ENGIOATBO,

TAPIAOMAKAPONAAA* (i {0500 onayyérn and pehdvi
GOUNIAG KaI TYQVATT: POKA CPWHATIOLEVI E OUZO.

KPIBAPOTO ME KOTOMOYAO, e 6upicpl, povitdpia kal
PAoidEG NappeZavag,

ANIFKOYINI AOYTINO e cotapiopévn kanviom navoéra
APWUATICLEVN HE AEUKO KPOO! Kl KPEHQ NOPUELAVAG,

KPIBAPOTO ME FAPIAEE* s (pEokia Topdia kol o0do.
TANATEAEE ME KOTONOYAO ko1 gpéaio néoro Baoiiau.

NOYNTAZ ME KOTOMOYAQ ko Aoxavika Coulév, videp,
ON0OENIO Kal GGNTOG TEPIGKL

KYPIQL MIATA

/AXTAPIZTO MNI®TEKI @ELZANONIKHE e natéreg myavnrée,

NITOGAEC Kal GYIO POUOTAPSAG.

XOIPINH MANZETA EXAPAE e XEI00M0inTn GGATOa UNéoUnexiou
OEPRIDICLEVN LE YEWIOTH NATATA KOl GPWHATIKO YIcoUPT!

XEIPOMOIHTO XOIPINO E0YBAAKI ceoBipiopévo ue wnég
NITOUAES, NANPIKG , QYIOA] IOUOTGRBOG KOl TYQVITEG NATATEG,

XOIPINH TANATA Lopnopiopévn e BéTova g Meooyeiou, osp-
Bipiopévn e KUBOUG NATATAG NOCNONGCLEVES LE KNVIOTA NANPIKa
ndvew e TEOAAGOUT! Kal vTINGki and xpuon BBQ,

THIANIA KOTOMOYAOQ e oGA00 10uoTGSag He AeUko Kpaol kal
PPETKO AELIOVI.

£THBOZ ANO vo pe

AOXQVIKG 0XGPOG Kl KaTik AOLIOKOU.

XEIPOMOIHTA Z0YTZOYKAKIA EXAPAE TOY AAMIANOY
OEPBIPIOIEV IE NOTGTEG baby OT0 TYAVI L VI0UPT LOOXOMELO-
V0, BULGP! KI MIKAVTIKN CGATCA TOPATAG,

TYPOTHTANIA 2 xeponoinTo Tadia, nTés mTouheg kor
TyavnTég naTdrec.

APNIZIA IATAAKIA ETH EXAPA o=pBipiopvo e foTéreq
@oUpvou, AadoMEpovo Kal piyavn.,

MOZXAPIEIA MIPIZONA ETH EXAPA e 0puaTikeG NOTATEG
baby, oEpBIDIOLEVN e 0GATOA black and white.

BLACK OPEN BURGER a6 {0uLE06 {iréi Enves O adpo
WOLGKI OEBIPIOLIEVO e EEPOUNUEVO LINEKOV TOLATE, KPELUBI,
1IOpOGN, TUpi cheddar, onion rings, AUY6 T, KOKTEN GG,
KaoEPGLNGA KaI TNYaVNTEG NATATEC, (EETPa TUpi cheddar +2.00€)

TANATA MOEXOY 050Bipi01€vn e GpolaTiké nardec baby,
0aAdTa POKA, NOOTT TOWATA, NAPUECGVA Kal TOITCOUP! Mayo.

T-BONE A0 MOEXAPI TAAAKTOE, osofipiogévo e nardreq
baby K0l HOVITPI0 PWYATIOLEVa e MNEpId DA,

KOV Kal BUpGpL

XOIPINH ETABAIZIA MAPIZOAA L natdreg country, ayiohl
HOUGTGPBAG KOl YNTG AGXAVIKG.

XOIPINA MIMPIZOAAKIA NAIMOY yie nardreg @oupvou, ETa
Kl NGNPIKQ.

OIKOTENEIAKO MNI®TEKI FEMIZTO 8009

PREMIUM KPEATA QPIMANZHE

(oupBouAEUTERTE Tov GEpRITAPO 0aKC).

Woopi / Nepd kard aropo.
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CHEESES ;

FETA PDO pan - fried (saganaki) with sesame and flower honey.

KEFALOTYRI pan - fried (saganaki) or onthie grill with slightly
spicy apple - tomato jam.

FRIED GOAT FETA CHEESE served with sour-cherry
marmalade, chili pepper and grated couverture chocolate.

BOUYIOURDI WITH FETA CHEESE, yellow cheese, tomato,
green chill pepper, oregano, thyme and bukovo.

GRILLED TALAGANI with spicy mango mamalade.

GRILLED HALOUMI served with homemade tomato
marmalade.

BAKED SMOKED CHEESE with mushroom jam and fried
onion flakes,

MASTELO CHEESE with fresh basil pesto, semi sun-dried yellow
cherry tomatoes and roasted almond filet

WARM CHEESE PLATTER

WARMING UP

HOMEMADE TZATZIKI from strained cow yogurt with
cucumber, dil, garlic and extra virgin olive oil.

SPICY CHEESE DIP / TIROKAFTERI, with Greek feta cheese,
hot pepper and extra virgin olive oil

RUSSIAN SALAD with vegetables, ham, boiled egg and chives.
PAPRIKA DIP with roasted red peppers and feta.
TARAMAS the white one.

EGGPLANT SALAD served with Greek feta cheese, tomato and
extra virgin olive o,

HOT PEPPER/ picce

PASTA & RISOFF

MUSHROOM RISOTTO cooked wi
and fresh mushrooms, flavored wi
parmesan cheese and fresh Duttér.<~

< e
SEAFDOD FISOTIO cooked inhimp b Negec
freshly-ground pepper and extra live oil. =

SHRIMPS SPAGHETTI* with black cuttlefish ink spaghetti and
fried arugula, flavored with ouzo.

ORZO RISOTTO WITH CHICKEN thyme, mushrooms and
parmesan peels.

LINGUINE LOUPINO with sauteed smoked pork belly, flavored
with white wine and parmesan cream sauce.

ORZO RISOTTO WITH SHRIMPS* fresh tomato and ouzo.
TAGLIATELLE WITH CHICKEN and fresh basil pesto.

NOODLES WITH CHICKEN and vegetables julienne, ginger,
sesame oil and teriyaki sauce.

MAIN COURSES

DELICIOUS BURGER OF THESSALONIKI with french fries, grilled

pita bread and mustard aioli sauce.

GRILLED PORK BELLY with homemade barbecue sauce, served
with stuffed potato and aromatic yogurt.

HOMEMADE PORK SKEWER + SOUVLAKI served with grilled pita
bread, paprika dip, mustard aioli sauce and french fries.

PORK TAGLIATA marinated with Mediterranean herbs, served
with potato cubes sprinkled with smoked paprika on tsalafouti,
and adip of golden barbecue sauce.

FRIED CHICKEN BITES in mustard sauce with white wine and
fresh lemon.

CHICKEN BREAST FILLET served with grilled vegetables and
Katiki of Domokos.

HOMEMADE GRILLED SOUTZOUKAKIA OF DAMIANOS
Greek Meatballs, served with pan-roasted baby potatoes with
yogurt, lime, thyme and spicy tomato sauce.

GYROS with homemade tzatziki, grilled pita bread and
french fries.

GRILLED LAMB CHOPS served with roasted potatoes, lemon &
extravirgin olive ol dressing and oregano.

GRILLED BEEF STEAK with aromatic baby potatoes, served
‘with black and white sauce.

BLACK OPEN BURGER from juicy burger on a black bun, served
with crispy bacon, tomato, lettuce, cheddar cheese, onion rings,
fried egg, cocktai sauce, yellow cheese ball and french fries.
(extra cheddar cheese +2.00€)

BEEF TAGLIATA served with aromatic baby potatoes, rocket
salad, sun-dried tomato, parmesan cheese and tsimitsouri mayo.

T-BONE BEEF STEAK served with baby potatoes and sauteed
mushrooms with Florinis peppers, bacon and thyme.

PORK STABLE STEAK with country potatoes, mustard ajoli sauce
and grilled vegetables.

PORK NECK STEAKS vith roasted potatoss, Greak fela chéese
and paprika. Z

AT >
FAMILY STUFFED BURGER PATTY 8005

PREMIUM MEATCUTS  ©
(Please ask your waiter). >

Bread / Water per person =

08

ishroom pesto’ g\v
i, white wins, — /«{



