STARTERS

1. Homemade Bread
Two white and two multigrain slices baked daily, traditional spread,
olives, herb seasoning

2. Trio of Greek Spreads
Tarama Fish-row, eggplant, Tzatziki & herb olive oil spread and homemade chips

3. Selection of Greek cheese, breadsticks, fruit, rose chutney (per 60gm piece)
Aged Graveria from Crete
Aged Thyme Graveria
Aged Red wine Graviera
Aged Graviera from Syros

4. Grilled Halloumi Cheese
Pan fried cheese, cherry tomatoes confit, rose chutney

5. Zucchini Fritters
Zucchini and Feta cheese fritters, herb yogurt, red pepper jam

6. Stuffed Eggplant
Eggplant, marinated tomatoes, onion, herbs, béchamel yogurt sauce

7.Sautéed Mushrooms
Variety of mushrooms, Feta cheese mousse, toasted bread,
rocket, lemon-oil vinaigrette

8. Grilled Calamari
Calamari, roasted beets, fish-row cream, yellow beet vinaigrette

9. Seafood Saganaki
Mussels, shrimp, calamari, fresh tomato-herb sauce, Feta cheese

10. Beef Meatballs in “Makalo” sauce
A specialty of Northern Greece: meatballs, tomato & chili oil sauce,
Graviera cheese mousse, homemade pita

11. Chicken Tigania
Stir-fried chicken strips, bell peppers, lemon-mustard-honey sauce

12. Mini Bruschetta
6 bruschetta, beetroot cream, Feta cheese mousse, Apaki (cured meat from Crete)

SALADS

13. Greek Salad
Cherry tomatoes, cucumber, green pepper, onion, olives,
roasted eggplant, Feta cheese, croutons, thyme olive oil

14. Green Salad with beetroot
Green salad, red & yellow beets, Feta cheese mousse, orange slices,
shaved walnuts, white balsamic vinaigrette

15. Watermelon Dakos salad
Watermelon, tomato, cucumber, barley rusks, Feta cheese, mint pesto,
lemon vinaigrette
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MAIN DISHES

16. Traditional Greek dishes
Please ask your server for today’s specialties

17. Chicken breast fillet
Grilled chicken breast, mashed parsnip, glazed carrots,
lemon-thyme-mustard sauce

18. Slow Cooked Lamb
Lamb leg, smoked potatoes, glazed carrots, olive oil-oregano sauce

19. Grilled White Snapper (Fagri)
White fish fillet, grilled zucchini, leeks, white wine-garlic-lemon sauce

20. Striploin Steak
Grilled steak, baby potatoes, green bean salad, herb tomato sauce

21. Beef Burger

Beef burger (180g) with bacon, fried egg, cheese, lettuce, tomato,
hand-cut fried potatoes, smoked barbeque sauce and mayonnaise

PASTA

22. Kalogerika pasta (Greek-style Carbonara)
Handmade pasta, Apaki (cured meat from Crete), leeks,
cream sauce, Graviera cheese

23. Seafood Pasta
Pasta with mussels, shrimp, calamari, garlic-chili wine sauce

24. Trahana with seasonal vegetables
Traditional grain, zucchini, eggplant, spinach, spring onion, fresh tomato,

Anthotyro cheese

25. Homemade Pinsa (pizza)
Mozzarella and pecorino cheese, tomato sauce

DESSERTS

26. Cheesecake with lemon scented cream cheese, mixed berries, sorbet

27. Galaktoboureko
Traditional custard pie, honey, vanilla ice cream (12 minutes prep time)

28. Chocolate soufflé
Chocolate Souffle, salty caramel sauce, meringue pieces, vanilla ice cream

Varies
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OPEKTIKA

1. ko Ywul
AUo Aeukég kat SUo moAUoTopeg dETeC Tou Prjvovtal Kabnuepva,
MAPAS0OLAKES AAOLDEG, EALES, LUPWOLKO KAPUKEU QL 4,00

2. Tployia alotpwv
Tapoapadg, pekttiava, tatlikt pe eAoOAASO Kol OTITIKA TTATOTAKLA 9,00

3. Emloyn artd eAAnVIKO tupl, Kpitoivia, ppouta, tptavidaduAlo chutney (ava tepdyto 60 yp.)

nadolwpévn MpaBiépa Kpntng 8,00
naAolwpévn MpaBLépa pe Bupapt 6,00
KOKKLVN moAatwpévn MpaBiépa pe kpaot 6,00
naAolwpévn MpaBLépa anod Tupo 8,00

4. Tupi xaAoUp oth oxapa
XoAoUL otn oxapa, Topativia confit, chutney tplavtaduiio 11,00

5. KoAokuOokepTtédeg
Kedptedec koAokuBLOU Kal dETA, YLoUPTL LUPWOLKWY, LaPUEAGSA KOKKLVN TILTEPLA 9,00

6. MeAut{ava yepoti
MeALt{Aveg, LaPLVOPLOUEVEG VTOUATES, KPEUUUSL, LUPWELKA, oAAToa ylaouptLoU 9,00

7. Mavitapla coté
MNow\ia pavitaplwy, poug dEtag, Gpuyaviopuévo Pwid,
pOKa, BLVeYKPET AeOVI-AaSLoU 9,00

8. Kahapapt Pnto
KaAopapt, Pntda mavelapla, KpERa TApapd, BVEYKPET KiTpLvwy ravt{oplwv 13,00

9. Zayavakt Oalacovwv
Jayavakt pe pudia, yopibeg, kKaAopdapt, caAtoo dppEokLag viopdtag, tupt péta 13,00

10. Mooyapiotlol Keptédeg o odAtoa « MakaAo».
Mta omtealalité tng Bopelag EANGSaG: kepteddkia, caltoa viopdtag & ToiAl,
HoUG ypaBLépag, OmLTIKA Tita 11,00

11. Tnyavid KotomouAou
Koppatdkt ano GpAETo KOTOTIOUAOU, TIMEPLES, CAATOO AEpOVL-HoUoTApSa-peALol 11,00

12. Mivt prtpouckéta
6 UPOUOKETEC, KpEUa Ttavtloploy, poug dhETag, amakt KpRtng 9,00

2ANATEZ

13. EAAnvik} caldta
Toportivia, ayyoupt, TPACLYN TTEPLA, KPEUMUSL, eALEG, pehttlava Pnth, tupl déta,
KpouTOV, eAatoAado Bupapt 13,00

14. Npdown caAdta pe movtlapt
Mpdowvn caldta, KOKKwa & kitplva mavtldapla, poug dpeta, GETeC moptokaAloy, kapludia,
BveykpéT AsukoU Balodpikou 11,00

15. ZaAdta Ntakog KaprmoulL
Kapmou{L, viopdrta, ayyoupl, kplBapévia nafluadia, Tupt dpEta, méoto pPévtag,
BveyKpET AepovL 13,00



KYPIQZ MIATA

16. Mdto npépag
Pwtrote tov ogpPLtopo oag Aadépet

17. ®\éto ot100g KOTOMOUAOU
21100¢ KOTOMOUAOU OTN OXAPQ, TOUPE TTACTLVAKL, KOPOTA YAOOE,
oaAtoa and Aspovi-Bupdpl-povotapda 17,00

18. Apvi kOtOL
ApVioLo KOTOL, TTOTATEG KOTMVLOTEC, KapoTta YAaoE, cAAtoa amno eAatdhado-piyavn 20,00

19. ®aykpi otn oxapa
OW\éto daykpi, kohokuBakia Pnta, mpdca, cdAtoa arnod Aeukd Kpaoi-okopdo-Agpudvt 22,00

20. Striploin
Striploin pe baby natdrteg, caldta pe npaocwa pacoiia, caAAtoa viopdtas pupwdikwy 26,00

21. Mooyapiowo Burger
Mooyapiolo umidtékt (180 yp.) He pmékov, Tnyavnto auyod, Tupl, LapoUAL, vioudta,
TNYOVNTEG TTATATEG KOUUEVEG OTO XEPL, KOTIVLOTI OAATOO UIMAPUTIEKLOU KOl LayLoVETQL 12,00

ZYMAPIKA

22. Kahoyepka
Xelpomointa {upapkd, AmakL, tpAoa, caAtoa KpEUa, Tupt ypaBLépa 15,00

23. Zupapka pe Oakaocova
ZupapKa Le pOdla, yapideg, kahapdpt, caAtoa kpaolol okOpSo-TaiAL 18,00

24. Tpayavag e AOYAVIKA ETTOXNG
MNapadoolakdg Tpaxavag e KoAokuBakLa, LeAT{AVEG, omavakl, GpEOKO KPEUMUBAKL,
dpéokia Topdra, avedtupo 14,00

25. Zrutikn nitoa (mivoay)

Tupl potoapéAa Kal tekopivo, CAATOO VIOUATAS 13,00
ENIAOPMIA
26. Cheesecake e Tupl KpEPa UE APpWHUO AEUOVL, AVAELKTA LOUPA, COPUTTE 10,00

27. TOAOKTOMTIOUPEKO
MNapadoolokod LEAWUEVO YAAAKTOUTTOUPEKO LE TTaywTo Bavilia
(12 Aemtd wpa mposToLaciag) 8,00

28. 2oudAE cokoAatag
YoUudAE coKoAATAG LE OALUPH KOPAEAD, KOUUATLO LOPEYKAG, TTOYWTO BaviAla 8,00
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