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Opekuka  Starters Entrées
Tapapooahdra Fish roe salad Taramosalata 5.00
(0eufs de cabillaud)
MeAnZavooard Aubergine salad Salade d' aubergine 500
Tiaixu Tzatziki Tzatziki 5.00
KafoupooaAdra Crab salad Ecrevisses en salade 5.50
Ixopbakid Garlic sauce Sauce a lail 5.00
Nardreg myavieég Fried Potatoes Pomme de temre 350
NararocaAdra Potato salad Salade de pomme 450
de terre
KoAokiBia myavied Fried zucchini Courgettes frit
MeAiéva golp Baked au four 6.50
KoAoxuBoxereédeg Zucchini balls Boules de courgettes 6.50
®ta ynth Grilled feta Feta au four 5.00
Zayavd tupl Saganaki cheese Gruyere frit 5.00
Tpapiépa Graviera Gruyére 550
®fta Feta Feta 400
)
YaAdreg Starters Salades
Xwpidaxn Greek salad Grecs 7.00
(vropdra, ayyoupl, mnepid, (mlw.'ﬂnmmber. pepper, (tomate, concobre, poivron,
eAitc. kpepibL. péta) olives, onion. feta cheese)  olives. oignons, feta)
TaAdra Salad Salade 5.50
(veopdra, ayyodpr, nnepid,  (tomato, cucumber, pepper,  (tomate, concobre,
€Ak, xpepiby) olives, onion) poivron, olives, oignon)
Kanapn oahdra Caper Salad L (Capre salade 7.00
(vtopdra EepAoubiopévn, (tomato peeled, capers; (tomate, capre, olives,
kdnapn, eEAEC, xovrpd oAdm)  olives, coarse salt) gros sel)
Avpermn Mixed Salade melangee 9.00
(papoUAy, Adxavo, kapéto,  (lettuce, cabbage, camot, (romaine, chou blanc,
viopdra, ayyodpy, kpeppobl,  tomato, cucumber, onion, - carottes, concobre, oignon,
ehife, dvnbo) olives, dill) olives, angthe)
Péka Rocket Roquette 12.00
(poxa, hiaoth veopdra, (rocket, sun-dried tomato,  (roquette, tomate sechee,
Alopnepyx, xanapn, owg asian, capers, vinaigrette) uprea‘&_\\.:t negrete)
Brveyxpéx) "
Bahacovov Seafood Salade de frut de mer 2200
Mapouht Lettuce Romaine (g 5.00
(papoh, GvnBo, ppéoxo (lettuce, dill, fresh onion, (romaine, ank , olgnon
KpeppOOY, EAiC) olives) frais. olives) */ .
Adxavo Cabbage Chou A, 5.00
(Adxavo, kapéto, eAifg) (cabbage, carrot, olives) (chou, carottes, olj
X6pra Vegetables Epinards grecs ) 5.00
MNaapia Beetroot Betteraves oo 5.00
KoAoxiBia Bpaota Boiled courgettes Courgettes 5.00
MnpoxoAo . Broceoli .. Brocali  PAY 550
Kouvounié Cauliflower Chaux-fleur ,‘_\ 8 5.00
Tupia Cheese Fromage
1 - ¢ J t
Dfta Feta Fetay. 'f 4.
Sy v
Ot Feta roasted Fearil 5.00\
TpaPiépa Gruyere Gruyére 550
Eayavéx twpl Saganaki cheese Le fromage Saganaki 5.00
. &’
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QaAacowva Seafood Fruits de mer

WYapboouna Fish soup Soupe de poisson
Tolpog Tsiros Tsiros
(xamviotd @iAéto yopiaw)  (smoked fish fillet) (filet de tsiros au bois)
Nowikia §ubarwv Smoked fish variety Variété de poisson fumé
Péyya Herring Hazeng
Xtan6éi §ubato Octopus with vinegar  Poulpe au vinaigre
Xtan6bt ynté Grilled octopus Poulpe grille
Tavpog Eubdrog Chestnut bush Anchois au vinaigre
Talpog myavitdg Fried anchovies Anchois frit
Zapbéa ynth Baked sardine Sardines grillees
AxooakGra Sea urchin salad Salade d' oursan
Mobia axviord Steamed mussels Moules au vin
(oxdpSo, kpaol) (garfic, wine) (ail, vin)
Mubia oayavaxi Mussels saganaki Moules au four
(viopdra, géta, mnepid) (tomato, feta, pepper) (tomate, feta, poivron)
i) » *-ms >
Taplba myaviu Fried shrimps Crevettes frites
Taplba ynuh Shrimp grill Crevettes grillees
Taplba Bpaotn Boiled shrimps Crevettes naturelles
Taplba wwvioth Steamed shrimps Crevettes a la vapeur
(ox6pbo, Kpaof) (garlic. wine) (ail, vin)
Tapiba oayavax Shrimps saganaki Crevettes au four avec
(vopdra, péxa, mnepid) (tomato, feta, pepper) (tomate, feta, poivron)
KaAapap: myavitd Fried squid Calamare frit
Zrpelbia (vo wepdao) Oysters (per piece) Huitres (par piéce)
’
0 oeg Chef’s Le chef vous
’ o

npoteivel  choice propose

Tapibopaxapovaba Fresh shrimps Crevettes avec

(viopéra, xpaol, oxépbo,  with pasta pafes

Paoiixd) (tomato, wine, garlic, basil) (tomate, vin, all, basilic)

TouPAdxi Eupia Souvlaki Brochette

(He PaoiAikd xai Aaxavikg)  (with basil and vegetables)  (basllic et legumes)

Towmnolpa pepiba Gilt head bream  Dorade

(pe Aaxavikd) portion (avec legumes)

(with vegetables)
Wapéboouna pepisa  Fish soup portion Soupe de poisson

(opupla, kapto, otAvo,  (hammer, camot, celery, (mérou, la carotte, le céleri,

KpePpUGL natdra) onion, potato) I'oignon, la pomme de terre)
KaAapap yepotd  Grilled stuffed Calamare farei
Pned squid (feta, emmental, tomate,
(péra, kitpvo tupl. (feta, yellow cheese, poivron)

viopdna, mnepid) tomato, pepper)

peplba . portion (avec“'egumes)

(he Aaxavid) (with vegetables)

Mnappnotvia Red mullets Rougets

pepiba portion (avec legumes)

(e Aaxavixd) (with vegetables)

loupérar | Seafood y i

BaAagoivev (shrimp, octopus, (crevettes, poulpes,
(vapiBa. xtandbu, pubi, mussels, squid, noodle) moules, calamares
xahapdpl, paviorpa) avec pafes au four)
@1Aéto codopoy  Salmon fillet Filet de saumon
(pe Aaxavixd) (with vegetables) (avec legumes)

Wapt ynto Grilled fish Poisson grillé

(e Aaxavixd) (with vegetables) (avec legumes)

KapaPibopaxapovéa Crayfish with pasta Ecrevisse aux pites
peplba jportion portion
Actaxopaxapoviba Lobster with pasta Homard aux

' Pk

9.00
7.00

1400
7.00
14.00
16.00
7.00
7.50
800
22.00
15.00

15.00
2200
14.00
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16.00

16.00

1050
4.00

16.00

20.00
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12.00

48.00
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seafood as well as shelfish are weighed and preferably picked
Al g w:umnn-dmmm

lapibopaxapoviba
Aodwaxopaxapovaba
KapaPibopakapovada
AaBptx kg
Kahapépia kg

Taplbec kg

Aotakdg kg
Kapapibeg kg
Louplba kg

Tonoupa neAayloia kg
Dayxpl kg

Lapyog kg

AuBpivia kg
Mnappnotwa kg
Kotoopolpa kg
Mdooa kg

Ixopniveg kg
MnakaAidpog kg
Ziplag Otta kg

Wapboouna
e endoyh papiod and tov
nekdmn

Tng wpag
Kpeata

Xoipw
Koténouho piréto
Mmgté
Wapovéppt
Koténouho oxdpag
Moaxapioa
Maibéria

.

'Mayeipeuta

Eouniég pe onavaki kat

Gypia xbpra

Poissons
frais

Fresh
fish

Shrimps with pasta Crevettes aux pates
Lobster with pasta Homard aux pates
Crayfish with pasta Ecrevisse aux pates
Bass fish kg Loup de mer kg
Squids kg Calamares kg
Shrimps kg Crevettes kg
Lobster kg Langouste kg
Crayfish kg Langoustine kg
White grouper kg Merou kg

Gilt head bream kg Dorade kg

Sea bream kg Pagre kg

White bream kg Sar Commun kg
Pandora kg Pandora kg

Red mullets kg Rougets rouges kg
Kotsomoura kg Rougets kg

Sole kg Soles kg

Skorpines kg Rascasses kg

Cod fish kg Morue kg
Swordfish slice kg Espadon kg

Fish soup Soupe de poisson
with fish choice from the

customer .

Grilled Viande tous
Meat les joures
Pork chops Cote de pork

Chicken fillet  ~  Filet de poulef

Beef burger ~ Biftek

Pork fillet . Filet de pork

Grilled mnm'ﬁ ~ Poulet grille

Beef cutlet * " Cote de boeuf

Ribs Cote d" agnaeu

Cooked  Plats du jour

Cuttlefish with spinach Seiche aux épinards

and wild greens et herbes sauvages
Stuffed tomatoes Tomates farcies
Mousaka Moussakas
[ Pastitsio Pastiche pates avec viande
hechee au four

9.00
9.00
9.00
11.00
9.00
15.00
13.00




