I’O OTS vegetarian & vegan place

OPEKTIKA / APPETIZERS
Gyoza Vegan / Gluten Free 5.00€

AuBevtikd ylanwvé{a Jupapixd ané puldAeupo yepuopéva pe Adxavo kat dpéoka
Havitapla. ZepBipetat pe mkavriko ylanwvélxo d ip.

Original Japanese pasta made of rice flour filled with cabbage and fresh mushrooms. It is
accompanied by a spicy Japanese dip.

Kavanedaxwa / Canapes Vegan / Gluten Free 5.50€
Kavanedaxia ané pwp nardreg Nepou, dutikn kpépa Tupt pe pupwdikd kat vegan xapuapt.

Canapes of purple Peruvian potatoes topped with vegan cream cheese and vegan caviar.

Taptap Navilaplov / Tartar of beetroot Vegan / Gluten Free 4.50€

Wkokoppevo raviiapt. Zuvodevetat and ppéokia baby pdka kat owe and dputikn
paylovéla kat vegan worcester.

Chopped beetroot. It is accompanied by fresh baby rocket and organic mayonnaise with
vegan Worcester sauce.

MnpokoAokedtédeg / Broccoli balls Vegan 5.00€
Xeponointot keptédeg and pnpokoro. ZepPipovrat pe dip and kanviotd barbeque owg.

Homemade broccoli balls. They are accompanied by smoked barbeque sauce.

Mnipouokétes / Bruschetta Vegan 4.50€

MMPOUOKETEG QO Tpayavr] UNAYKETA PE XOUHOUG, MAoTa and kpitapo kat péteg ppéokou
npactvou priAou.

Crispy baguette with hummus, samphire Paté and slices of fresh green apple.



I’O OTS vegetarian & vegan place

IANATEZ / SALADS

Npaowvn Zaldra pe dressing and $ppolto enoxrig /Green salad with seasonal fruit dressing
Vegan / Gluten Free 7.00€

Mix pdotvng caldrag pe dpolta enoxrig, viopativia kat kapapeAwpéva douvvrovkia,
nauddia KiBupwv kat dressing and ¢ppolto enoxrig

Mix of green salad with seasonal fruit, cherry tomatoes and caramelized hazelnuts, olive oil
rusk and seasonal fruit dressing

Maxkapovooaldra / Pasta Salad Vegan / Vegetarian 6.50€

JaAdra pe dappdreg, viopartivia, UM Bacthikol, eAEG kahapwy, kat GAoideg
napueldvag , koukouvapt, Aouopévn and ehadpld néoto Pacakou.

Salad with farfalle, cherry tomatoes, basil leaves, olives , cone and parmesan and light basil
pesto.

ToaAdra Kwwéa / Quinoa Salad Vegan / Gluten Free 7.00€

*
TaAdra pe Bodoyiky  tpixpwpn Kwoéa, vropativia, kpeppidia, cranberries kat dressing
ano grapefruit, wivilep kat Brodoyikd onoapéAaio.

*
Salad with organic tricolor quinoa, cherry tomatoes, onions, cranberries and dressing of

grapefruit, ginger and organic sesame oil.

IaAdra tou Kaioapa / Caesar Salad Vegan 7.50€

Tahdra pe tpayavo iceberg, vropartivia, xewpomnointa kpoutdy, jackfruit kat vegan ceasar’s
owg.

Salad with crispy iceberg, cherry tomatoes, croutons, jackfruit and vegan ceasar's sauce.



I‘O OTS vegetarian & vegan place

KYPIQZ / MAIN COURSES

QoAdadeA / Falafel Vegan 6.50€

Xewpomnointog peBiBokedtéc (4tep.) ouvodevetat pe kanvioti baba ganoush, kopviodv,

T
BloAoyikr)  Tpixpwin Kwoa caAdta Kat apdfikn mita.

-r
Handmade Falafel (4 Pieces). Served with smoked baba ganoush, sour cucumber, organic

tricolor quinoa and pita
rOOTS Special Burger / Vegan 7.50€

Adpdro Pwpdki, xewponointo pmidtékt and pavitdpla kat pavpa ¢acoAwa, nmpacwvn
oaAdta, viopdta, oAOkAnpn GEta ano KOKKWO KPeUHUSL kat sauce payovela pe kamapn.
Juvodevetal ano natdteg baby toakiotég

Soft bread, handmade pattie with black beans, green salad, tomato, whole red onion slice
and mayonnaise capern sauce. Served with organic baby fried potato

rOOTS Deluxe Burger / Vegan 7.50€
Adpdro YwuakL, xewponointo pmidtékt and navrldpt, Bpwun Kat BpWotHous oltopous

T
Brodoyiknic  kawvaPBng, k€W, viopdra , kopviodv kat paylovéla Bachikou. Juvodeletal

and natdteg baby ToakioTtég

tr
Soft bread, handmade beetroot burger with oat and edible organic hemp seeds, keil,

tomato, sour cucumber and basil mayonnaise sauce. Served with organic baby fried potato

Mita yopog / Gyros Wrap 1 piece Vegan 5.50€

*
Aaxtaplotdg yUpog and BLOAOYIKG  KEUTIAT GOYLAG HE VIOUATA Kat GPECKO KPEUUDSL.

Enloyri: Vegan TlatZiki rj Vegan Maylovéla. Zuvodeletat amo natdreg baby toakiotég

.f
Organic marinade soya chunks with tomato and spring onion.

Choice: Vegan tzatziki or Vegan mayonnaise. Served with organic baby fried potato

Pw{6to Mavitapuiv / Mushroom Risotto Vegan / Vegetarian 8.50€
P6To pE mévie €i6n dpéokwv pavitapuiv kat nappelava.

Risotto with five kinds of fresh mushrooms and parmesan cheese



I’O OTS vegetarian & vegan place

Fettuccine Alfredo Vegan / Vegetarian 8.00€

Zupapka fettuccine pe tv naoiyvwotn ttadwkr odAtoa alfredo otnv vegan exboxr g, pe
npacva onapdyya, Alaotég viopdteg, viopartivia kat nappelava.

Fettuccine with the famous Italian alfredo sauce in its vegan version, with green asparagus,
sundried tomatoes, cherry tomatoes and parmesan cheese.

Burrito Vegan / Vegan 6.50€

*
AuBevTikd pe§ikaviko burrito pe kiud and odoywky  odywa kat Aaxavikd. Zuvodevetal
ano npdoivn caAdra kat dip §vig Kpépag,.

of
Original Mexican burrito with organic  minced soya meat and vegetables. Its accompanied

by green salad and sour cream

lvé1ké Curry / Indian Curry Vegan / Gluten free 7.50€

AuBevtiko kdpu and koAokuBa, Aayavikd, viopartivia, tlivilep kat rukdavrikn odAtoa
vtopdrag pe xewponointn naota kapu. epPiperal pe pult basmati.

Orginal curry with pumpkin, vegetables, cherry tomatoes, ginger and spicy tomato sauce
with homemade spicy Paté. Served with basmati rice.

Touna nuépag / Soup of the day Vegan / Gluten free 5.00€
FAYKO / DESSERT
IokoAativa/ Chocolate torte Vegan / Gluten Free 5.50€

JokoAativa and kouBeptoupa kat raspberries

Chocolate torte with raspberries



