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Opextika

Aptog

Kavtepr) murepra
(eAardoAado, Paroapiko & karapn)

[Turepra PAwpivng
(eAaroAado, géta, kpépa Paloapikov)

TCatCixt

Topokavtepr)
(Topt @éta, mpaotvn kavtepr mueptd, ehatoAado,
EN\Nviko ytaobdpTy)

ZKOOUIIPL KATIVIOTO 0TV OXdpd

Metoopov oayavaxt
(xamviotod topt MetooBove pe pappelada ehiag &
&npovg xaprovg)

[Tartateg tyaviteg
+ Ke@AAOTOPL TPIIIEVO

Mavttapia oxapag
(m\evpmtovg ota kapPoovd pe ehatohado kpépa
Baloapikod nappedava & covodt)

Mrnovytlovpvti
PE @ETa, KITPIVO KAOEPT VTIOPATA KAl KADTEPT)
uIePLd

Maoteho
OTOV POLPVO pe papperada eAtdg

MeAtt{ava govpvoo

(pe péta vropata okopdo & kitpivo topt.)

Tahayavt ota kapPoova
(pe pappehada pdpTido)

Kaoepoxpoketeg (8tyy)

Mavoovpt pe pélt & covodpt

(toA1(TO 08 LANO KPOLOTAG OTO TNYAVL)

Appetizer

Bread

Hot green pepper

(olive oil, balsamic & capers)

Red sweet pepper

(olive oil, créeme di balasamico, feta cheese)

Homemade Tzatziki

Tirokauteri
(feta cheese, green hot pepper, olive oil, Greek
yoghurt)

Grilled smoked mackerel

Metsovou saganaki
(smoked Metsovone cheese with olive jam &
nuts)

French fries
+ kefalotiri grated

Grilled mushrooms
(grilled sides with olive oil, Parmesan balsamic

cream & sesame seeds)

Bougiourdi
with feta cheese, yellow cheese, tomato, hot
green pepper, olive oil oregano

Mastelo cheese
in the oven with olive jam

Baked eggplant
with feta cheese, tomato, garlic, and yellow
cheese

Talagani on the coals
(with blueberry jam)

Croquettes with cheese (8pcs)

Créme cheese with honey and sesame
(Wrapped in a sheet of crust in the pan)




IMatéleg - Tovodevtikd

[Tow\ia anod ENAnvika & Séva
aMavtika & Topld

ITowt\ia ovlov pe aloipeg topa &
a\imaota

Taldreg

Baheprava

papovAt, Paleptava, BLveykpeT MOPTOKaAL, GOKO,
Ynto Katowkioto topi & kafoopdiopévo
KODKODLVAPL.

Kpttikog Ntaxog
pe madypadt, viopdata, géta, eAég, ppeoko
KpeppOdt & piyavn

ZIIaVAKl

P& OIavaxt, TALyoopt, BLVeyKPET MOPTOKANL, YN TO

Katolkioo topt, kapvdia & mpaotvo prho.

Nropatooalata
Y1t viopartivia pe Bopdpt, topooaldtd, Kpepa
Baloapikod &ppéoka @OAa poxag.

ApyatoeA\nvikn caldata
pe mtyovpt, podi, kapvdia, géta & ppéoxka
pop®OKA.

ITdra npépag

(Xovodevovtat pe matata govpvoo & pvdl)

Apvakt ynto oty covPAa

Mrnpi{oha ZooPBAag

KovtooovpAt
(TPLPEPA KOppATLA XOLPLVOL OTNV CoOPAA )

EAacoovitiko
(POAO xO1PVO e PPEOKA AaXaVIKA, YITO otV
covLPAa.)

M Pnrov

(mo\ia kpeatikov covPAag.)
Mehopevo xo1pivo KOTot

Mooyapiolo 0coprnovko* 500-600yp.
*(Zovodevovtal pe apapuikr) mita & manapSeNeg)

Side dishes

4.00€/avopo - person Variety of Greek and cold cuts &
cheeses

5.00€/avopo - person A variety of ouzo with cheeses &
alipasta

Salads

Valeriana
lettuce, valerian, orange vinaigrette, fig, grilled
goat cheese & roasted pine nuts.

Cretan Dakos
With nut, tomato, feta cheese, olives, fresh onion
& oregano

Spinach
with spinach, groats, orange vinaigrette, grilled
goat cheese, walnuts & green apple.

Tomato salad
roasted cherry tomatoes with thyme, cheese
salad, balsamic cream & fresh rocket leaves.

Ancient Greek salad

with groats , pomegranate, walnuts, feta cheese
& fresh herbs.

Dishes of the day

(Accompanied with baked potato & rice)

10.00€/pepida Spit-roasted lamb
- share 40.00¢

/Kgr

9.00e Kontosouvli

9.00¢ (tender pieces of pork on the spit)

9.00¢ Elassonitiko
(pork roll, with fresh vegetables, grilled on a

spit.)

11.00€ Baked Mix

(variety of meat on the spit.)

10.00e Honeyed pork knuckle

30.00¢ Beef ossobuko* 500-600gr
*(Accompanied with Arabic pita &pappardelle)




Kamviotd oto t{dxt pag...
Wapovéppt

Kape xorpvrig

Koping marta

(Xovodevovtatl pe matdta gpovpvoo & pddy)

Znabdxt KotormoovAo
(papvaptlopéva KOPPATLA aO PITODTL KOTOIIODAO
nepaocpéva oe Pkpr) covPAa)

I'\okoivn xopive) Tryavid pe Aaxavika
KotomoovAo otr)fog gpiléto oyapag

Mmgtexakia Maowiép
(pmpTexdaxia pe Wynty viopdta & MoEVo Kaogpt.)

Z00TCOLKAKLA

Ewwkég xomég

INadaxa apvioa (250gr)

IMavoetopnpiloAa xoipvry
(otapAioia 800-900yp)

Znalopnpi{oAa pooxapiold (eNnvua)

T'Noka

Zov@A¢ ookoldtag pe naymto Pavilia,
crumble pmokoto, Kapapehopeva
(POLVTOVLKLAL.

ZOKOAATEVIOG KOPHOG HE Ay TO
Bavilia (Meoaixo)

10.00€/pepida -
share
30.00€/Kgr
18.00e

40.00€/Kgr

Smoky in our fireplace...

Tenderloin

Pork loin

Main dishes

Accompanied with baked potato & rice)
Chicken sword

(marinated pieces of chicken leg passed on a

small spit)

Sweet-chilly pork stir-fry with
vegetables

Grilled chicken breast fillet

Massiniere burgers
(grilled tomato & melted yellow cheese.)

Soutzoukakia

Special cuts

Lamb chops(250gr)
Pork pancetta steak (800-900gr)

Beef steak (Greek)

Deserts

Chocolate soufflé with vanilla ice
cream, cookie crumble, caramelized
hazelnuts.

Chocolate roll with biscuit
accompanied with vanilla ice-cream




Burger/Sandwiches

Hot dog pe lobster bread

Metsovo truffle burger

(XePOIIOINTO PIMPTEKL AIIO ENANVIKA pooxdpla
200yp)

(Wwpaxt brioche, baby @oA\a poxag, xamnvioto
Topt MetooPov, kapapeopéva kpeppodia,
paytovela tpoveag)

Classic burger

(xeypomointo pmigtéxt amd 100% eAAnviko
pooyapioto kipa 200yp)

(Popdaxt brioche, papoovl, viopdara, cheddar,
péKov, kapapedopéva kpeppdoia, paylovela &
BBQ sauce)

Chicken burger

(Wopaxt brioche black edition, navapiopévo
kotonovAo, mustard sauce, baby @OMa poxag &
VIopdTa)

Chicken club sandwich

(Popaxt panini, kotormovlo ota kappoova,
HapovAy, viopdata, kitpivo topt OMNavdiag,
mustard sauce)

Pork club sandwich

(Popakt panini, xoiptvog Aatpog apyoo
ynotpatog, viopdta, papovAt, Kitptvo topt
OMavbiag, payloveda tpodeag)

ZovodedovTatl pe Iatdteg myaviteg & viun
sweet chilly mayo

Pizza
(Ot mitoeg pag guiayvovtat pe (opn rustic 24mpng
@pipavong)

Greca
(Peta, viopdra, ehd, kitpvo topt ONavdiag
muIepteg, plyavr)

Prosciutto
(Ntopartivy, prosciutto parma, baby @oA\a poxag
kitpivo topt ONavdiag, dpepa tpodag)

Margherita
(Ntopata, kxitptvo topt OMNavdiag)

6.50¢

12.50€

11.00¢

11.20€

12.50¢

12.50€

Burger/Sandwiches

Hot dogs with lobster bread

Metsovo truffle burger

(handmade burger from Greek beef 200g)
(Brioche bun, baby rocket leaves, smoked
Metsovo cheese, caramelized onions, truffle
mayonnaise)

Classic burger

(handmade burger from 100% Greek ground
beef 200g)

(Brioche bun, lettuce, tomato, cheddar, bacon,
caramelized onions, mayonnaise & BBQ sauce)

Chicken burger
(Black edition brioche bun, fried chicken,
mustard sauce, baby rocket leaves & tomato)

Chicken club sandwich

(Panini bread, grilled chicken, lettuce, tomato,
gouda, mustard sauce)

Pork club sandwich

(Italian panini bread, slow roasted pork, tomato,
lettuce, yellow cheese, truffle mayonnaise)

*Accompanied with french fries & sweet
chilly mayo dip

Pizza
(Our pizzas are made with rustic dough aged 24
hours)

Greca
(Feta, tomato, olive, peppers, yellow Dutch
cheese, oregano)

Prosciutto
(cherry tomatoes, prosciutto parma, baby rocket
leaves, yellow Dutch cheese, truffle aroma)

Margherita

(tomato, yellow Dutch cheese)




Kokxkivotr Owot

Ktpa Alea
Syrah - Ewvopavpo - Merlot

Kujpa I'epoPaocireioo AVATON
Mavopovdn) - Anpvio - Mavpotpayavo

Ktpa I'epoBaotieion
Syrah - Merlot - Anpvio

Biphia Xopa

Cabernet Sauvignon - Merlot - Ayiwpyitiko

O¢pa ITavAidn
Aywopyitio - Syrah

GRAND RESERVE

Bwopavpo IT.O.IT Vaeni Naoussa

IMapayka Kop I'iavvn
Syrah - Ewvopavpo - Merlot

Kujpa Aeipadeiot
Cabernet Sauvignon & Merlot

Agokoi Owot

Ktpa AApa Malayoolia Xehoveg
Ktjpa l'epoPaciieiov Sauvignon Blanc
Bipha Xopa

AobpTiko - Sauvignon Blanc

®¢pa ITavAidn Sauvignon Blanc,
Aovptiko

IMapayxa Kop I'avvn

Pobitng - MahayooQia

Ktpa Aetpadewwtn HptyAvko
Sauvignon blanc & Chardonnay

Po(¢ Oivol

Ktpa Costa Lazaridi Domaine
Merlot

Bipha Xeopa
Syrah
AKAKIES Kop-Tavvn

Ktpa Aetpadeiotn Enpo
Merlot & Cabernet Sauvignon

Kujpa Aeipadeiot Hptyhoko
Merlot & Cabernet Sauvignon

WINES

55.00€
50.00¢
40.00¢
40.00€
35.00€
30.00¢
28.00€/5.00€

28.00€/5.00€

35.00€
35.00€
30.00¢

35.00€
20.00€/4.00€

25.00€/5.00€

35.00¢
35.00¢

25.00€
25.00€/5.00¢

25.00€/5.00€

Red Wines
Ktima Alfa

Syrah - Xinomavro - Merlot

Ktima Gerovasileiou AVATON

Mavroudi - Limnio - Mavrotragano

Ktima Gerovasileiou
Syrah - Merlot - Limnio

Biblia Chora
Cabernet Sauvignon - Merlot - Agiorgitiko

Thema Pavlidi
Agiorgitiko - Syrah

GRAND RESERVE

Xinomavro P.D.O. Vaeni Naoussa

Paragka Kir-Yianni
Syrah - Xinomavro - Merlot

Ktima Leivadioti
Cabernet Sauvignon & Merlot

White Wines
Ktima Alfa Malagouzia Chelones
Ktima Gerovasileiou Sauvignon Blanc

Biblia Chora
Asyrtiko - Sauvignon Blanc

Thema Pavlidi Sauvignon Blanc,
Asyrtiko

Paragka Kir-Yianni
Roditis - Malagouzia

Ktima Leivadioti Semi-sweet
Sauvignon blanc & Chardonnay

Rose Wines

Ktima Costa Lazaridi Domaine
Merlot

Biblia Chora
Syrah

Akakies Kir-Yianni

Ktima Leivadioti Dry
Merlot & Cabernet Sauvignon

Ktima Leivadioti Semi-sweet
Merlot & Cabernet Sauvignon




Avapoxktxd

Pepsi Cola

Pepsi Cola Max

Seven Up
IToptoxahada Hpn
Agpovada

20da Hpn
Epgraleopévo Nepo 1.51
Epgralepévo Nepo 1.01
Mmopeg

Amstel

Amstel Free

Alfa

Fix

Heineken

Kaizer

Pevoiveg

Kexpipmdapt

l'ewpytadn Miydhn

Baowxr)

Kexpwnapt

Oivotl

Agokog Enpog Oivog (yopa)

Refreshments
Pepsi Cola

Pepsi Cola Max

Seven Up

Carbonated Orange Juice
Lemonade

Soda Water

Mineral Water 1.51
Mineral Water 1.01

Beers

Amstel

Amstel Free
Alfa

Fix

Heineken
Kaizer

Retsines
Kehribari
Georgiadi Michali
Vasiliki

Kehribari

Wines

White Dry Wine (draft)

Mooyato Naovoag 6.00€ /500 ml
12.00€ /1000 ml

Koxxwvog Enpog/ Huiydokog Oivog (yopa) Red Wine Dry / Semi - Sweet (draft)

Merlot Cabernet Syrah 6.00€ /500 ml Merlot Cabernet Syrah
A('IK(D},IC[ Foupgvi-[o-ag 12.00€ /1000 ml Lakoma Goumenitsa

Pol¢ Hpi€npog Oivog (xyopa) Rose Semi-Dry Wine (draft)

Ewvopavpo - Syrah Ndaovoag Xinomavro - Syrah Naoussa

Naoussa Muscat

6.00€ / 500 ml

12.00€ /1000 ml
OvCo / Toimoopo 200ml

Ovlo ToavtaAn 8.00¢
Ovlo IMepapt 9.00¢
Mnapnatip (pe yAvKavioo) 8.00e
MnapnatCip (xepig yAokavioo) 8.00e
HoOwviko (pe yAvkdvioo) 9.00e

Ouzo / Tsipouro

Ouzo Tsantali

Ouzo Plomari
Babatzim with anise
Babatzim grapa
Idoniko with anise

Howviko (xopig yAvKavioo) 9.00e Idoniko Grapa
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