


2aAdrec Salads

LaAara Madame's

®péokia peoxAdy, pos,, Spooepd piréto
NOPTOKAAL, aEpopdvoupo Ynté, viopativia,
tpayavé kouAolpi Beooakovikne,
VIPEOIVYK EONEPISOEISV e obyia

MaivravooaAdara
nAtyoUpy, paiviavé, viopdra,
ayyoUpL, Eep6 kpepplby,
AadoAépovo

Kaioapa

papoUA, koténouo oxapac,
Yntd pnéixoy, kpoutdy,
nappedava & owc Kaloapa

Kpnuxkn
viopata, ayyoupt, kanapn, paivtavoc,
kpiBapokotAoupo, pouc @Etac

MNpaown XaAara

Znavax, poka, noiiia wntiy
pavitapiiv, Aaxavika oxdpac, viopativia,
nappedava, kapubia, vipéovyk Aeuxod
pnaAodpikou pe netpéd

KAaowkn EAAnvikh
VIopdara, ayyoupl, Kpeppusy, eAd,
@Era, eAaibAado,

MeAwtdavooaAdara
aytopeftikn xeiponointn

Tupokauteph

XElponointn

—

————

Madame's Salad
Fresh Mesclun, pomegranate, orange
fillet, grilled “manouri” cheese, cherry

tomatoes, crispy bagel from Thessaloni

citrus fruits dressing with soya sauce

Parsley salad
cucumber, parsley, tomato
groats, onion, oll and lemon
sauce

Ceasar salad

lettuce, grilled chicken, grilled
bacon, croutons, parmesan

& Ceasar's sauce

Cretan salad
tomato, cucumber, capers, parsley,
barley rusks, cheese mousse

Green Salad

Spinach, rocket, roasted mix
mushrooms, grilled vegetables,
cherry tomatoes, parmesan cheese,
walnuts, white balsamic vinegar
dressing with grape must

Traditional Greek
tomato, cucumber, onion, feta,
olives and olive oil.

— Eggplant

Toaxlia

Mi§ aAoipov
(peAtlavooaAdra, Tupokautepr,
tardiki)

&
kx

handmade of Mountain Athos

Cheese Chili cream
by handmade

Tzatziki

Variety of cream salads
(eggplant salad, cheese chilli cream,
tzatziki)

MANNER_

MADAME'S

MeledonwAcelo Mnap




OpeKukaAppetizers

Ipanatoada
1 Aouxdviko KapapavAidixo
‘ @éta & vropdta

Itpanatodda napadootaxn
pe @éta & viopdra

Mavitapia oxapag
porto bello otn OXQPQ pE onqu_q'w
pappEAGSQ KpEPPUOKLV

Tnyavid pavitapiov

Aspovatn pe ox6pdo
& apwpatopévn pe AGdt tpodpag

AApupd torlké

Baon and vraxo pe YAuxo§ivo

wpl xpépa, ippévn veopdara,

xAnapn, CwWIaPIoPEVO UYKAIVO Kai
xeiponointn pappeAada gonepS0EIS LV

Ixoupnpi

wnpévo pe oaldra kpeppudiov.

Qétanavé

whtypévn oe covodp & ayirybaAl pe
o@Atoa peAiod apwpIanIoPEVN LE TOINOUPO.

Mnatlog kanviotég

oayavaxi

XaAoUm oxépag

oepPipopévo pe yAukogiva
ntd vropativia.

MaotéAo Xiov oxé@pag

oepPipiopévo pe xeiponointn
papperada Eivépnio.

MNita opaxiavh

pe pulhBpa kat péAl

KoAokuOokepuédeg

ouvodeudpevor and yYAuk6€ivo
tupi Avepatd & pupwdixd.

Xeponointa
cappadaxia yiaAavrdi

pe pooepd yiaolpu

AaxavovtoApadeg

HE Kipd@ kat kpépa Aepévi

Dpéokeg TNyavnTég NATATeS

+Ke@adotopr
Matareg tou Kaicapa

Me pnéov, owg Kaioapa
kal nappedava.

®¢éta Aadopiyavn

Kautepfi mnepn@
Maroodqouv

Mavo pndpag
Méawo wpidv

WYwpi ava aropo
Embépnio

Strapatsada
scrambled eggrs with feta
tomato & sausage Kar

( 'N‘l“.('
amanlidiko
Strapatsada traditional

scrambled eggs with feta ¢ heesa
& tomato

Grilled mushrooms
porto bello mushrooms Rrilled
with onion jam

Mushrooms pans
lemon with garlic & flavored
with truffle oil

Salty Cheesecake

Cretan barley rusk with sweet and
sour cream cheese, grated tomatoes,
capers, sauteed salty pork “siglino®
and handmade citrus jam

Mackerel
baked with onion salad

Cheese feta breaded
wrapped In sesame semolina
with honey sauce flavored in raki

Batzos Cheese
saganaki

Grilled Halloumi Cheese
served with sweet n’ sour
baked cherry tomatoes

Grilled Mastello
of Chios Island
served with handmade apple jam,

Cretan pie
with “mizithra” cheese and honey

Zucchini

served with sweet and sour
cheese and herbs Anevato.

Vine leaves rolls
with rice and herbs served
with Greek yoghurt

Cabbage rolls
with minced meat, rice and herbs
served with lemon cream sauce

French fries
+with parmesan

Caesars fried potatoes
With bacon, Caesars sauce and
parmesan cheese.

Feta cheese _
with olive oil and oregano topping

Hot pepper

Ouzo plate

Beer plate
Cheese plate
Bread per person
Dessert




Kpeatikd Meat

Piléto koténouAdo . Risotto chicken

Aaxtaplotd piddro pe onavakl, pavitdpia,
KpEpa yaAaktog & nappelava.

Tnyavia xoipivi

Zoupepa koppatdkia xopivol oe Aepovarn
oGAtoa pe Ppéoka Aaxavika kai plyavn,

Tnyavia xoténoulo
Hapvapiopéveg Joupepéc HNOUKIEC
KOTONouAou o€ Ppéoko Bupdp, pe

pouotdpda & péAl, oepBipopévn pe péta.

Kepredaxia

HE Aaxtapioth oGAtoa ylaouptiou
apwpauouévn pe ayyoupt
OUVOdEUBPEVA and NiTAKIa.

Lukwrtdkia kétag Tyavia
o€ {oupepn Aepovatn oaAtoa HE PIvOKIO.

IvitoeAdkia navé

Aaxtaploréfpxnouméc TUALYREVEC
OE KOPV (PAEIKG ouvodeudpeva
ané onITIKA 0WS PNAPPNEKIoU.

Mixavuko @iAéro anéd

' HnoUti KoténouAo

HE PUTL, QPWHATIOPEVO PE KANVIOTH
Nanpika kar Aaxavika.

Xoipivé couBAaxe

HE Kautepn poug gétac.

Mavostaxia oxapag

YEUOTIKG Koppdua ouvoSeupéva pe
oaAdra papabopidag & véotpec
YnpEveS O€ xovtp6 aAdu natdrteg baby.

NévecaAakpep

e oupepd otrBog KotdnouAo, epéaka
pavitapia, Aaxavika kat nappedava.

MnpiloAdakL xoipivé

Joupepd wnpévo otn oxdpa
oepPipiopévo pe pavitdpla
NAEUPLITOUS Kal Kpépa natdatac.

®i1Aéto KoténovAo

pe doupepa@ Yntd Aaxavik@ otn
oxdpa ouvodeupéva pe Aaxtaplot
toptiyia & 6pooepn oaAdta pokag.

Burger peavyépau

100% pooxapioto PNpTEKL, Yntd pnéikov
HE auy6 pau, 5pooepd papoudl, Joupep
PEra viopdrag, Toing qu(:owélou HE 0Wg
Houatdpbag & paylovéla oepPipiopévo
LE TNYavNIEG NAtAtes.

Xouvkiap Mneyevei

MoAltKO KOKKIVIOTO pOOXapaxt
HE noupé peArtlavag.

Mooxapioia onaAopnpiéAa

pE Yntd KaAapnokt
kat Gpwpa ApYEVTIVAG.

MoikiAia xkat’ Gropo

®iAéto KotdnouAo,
navoetdaki, pnptloAdki, AoUKAVIKO.

*“OAa pag ta kpéarta elvar papivapiopéva.

delicious risotto with spinach, slaked
mushrooms cream & parmesan

Pork pans
Juicy pieces of pork in lemon sauce

with fresh vegetables and oregano

Chicken pans

marinated juicy pieces of chicken
with mustard & fresh (hvme hone
served with feta cheese” ¥

Meatballs

with delicious yogurt sauce
flavored with cucumber
served with pies

Chicken livers pans
in juicy lemon sauce with fennel

Schnitzel breaded

delicious morsels wrapped in
cornflakes served with handmade
bbq sauce.

Spicy chicken leg fillet
with rice, flavoured with smoked
paprika and vegetables.

Souvlaki
Pork chops with hot feta cheese
mousse.

Pork belly slices

tasty pieces served with fennel
salad & delicious baked in coarse
salt baby potatoes.

Penne ala créme

with juicy chicken breast, fresh mushrooms,
vegetables and parmesan cheese.

Pork chops

juicy grilled served with
oyster mushrooms

and potato cream.

Chicken fillet

with juicy Lﬁrllled vegetables
served with delicious tortillas
and fresh rocket salad.

Burger with egg

100% veal burger, grilled bacon
with egg, fresh lettuce, juicy tomato
slice with frizzled onions with sauce
mustard & mayonnaise

served with french fries.

Hunkar Begendi
Beef in tomato sauce and
eggplant purée.

Beef steak
with roasted comn and
Argentinian essence

Mix grill per person
Chicken fillet, pork chops,
pork belly slices, sausage.

* The meat Is marinated



