KASTR\&B\STRO

SANTOYITS | SANDWICHES

Bao bun pe kamvioto colopo, ayyovpt kat maté afokavrto 11
Bao bun with smoked salmon, cucumber and avocado paste

New York pe pooxapiolo maotpdpt, Tupi €ppevtal,
ayyovpdkt tovpot, paytovéa 14
New York with beef pastrami, emmental cheese, pickles,
mayonnaise

Club sandwich pe ynto6 kotdmovlo, umékov, Tupi EupevTal,
odAtoa tartar, Hapovlt, vropdrta, paytovéla 17
Club sandwich with chicken, bacon, emmental cheese,
tartar sauce, lettuce, tomato, mayonnaise

Club sandwich pe ywui oAikng aléoewd, ynrd Aoyavikd,
Tupi TOQOV, guacamole @ 15
Club sandwich with whole grain bread, grilled vegetables,
tofu cheese, guacamole

Toot pe Aevko Ywi, yalomovha, Tupi EppevTal, péoko
Bovtvpo, mpaotvn caldta 7
Toasted white bread, turkey, emmental cheese,
butter, green salad

BRUNCH

SepPipetar ZafBaro & Kuprakr|, 10.30 - 14.00 | Served Saturday & Sunday, 10.30 - 14.00

Avya Benedict 16
Eggs Benedict

Xnapdyya blanchir pe kanviotd cohopd kat owg hollandaise 18
Asparagus blanchir with smoked salmon and hollandaise sauce

Croque Monsieur pe @péokieg Tatdteg TNyavitég 13
Croque Monsieur with homemade french fries

Croque Madame pe mpdoivn calata 15
Croque Madame with green salad

Bagha pe gpovta tov ddoovg, olpdm maple,
HdAa maywtd NG emhoyng oag 12
Waflle with forest fruits, maple syrup,
ice cream scoop of your choice

COMFORT FOOD

Zovma kapoTov pe EvO Tpayavd Kat apwpatiopévo eAatoAado
Carrot soup with sour traditional trahana and flavored olive oil

[Vpog KOTOTOVAO, TITEG, VTOUATEG, KPeULOL, ovvodeDeTal
HE PPECKIEG TTATATEG TNYAVITEG KAL VTLTT YIAOVPTIOD 22
Chicken gyros, pita bread, grilled tomatoes, onions, served
with homemade french fries and yogurt dip

[Vpog pavitaplwy, @péokia VIoUdTa, TiTeG,
QPEOKIEG TIATATEG TYAVITEG, guacamole @ 21
Mushrooms gyros, fresh tomato, pita bread,
homemade french fries, guacamole

Fondue tupiov pe puyaviopuévo ywui kat koppdtia (apndv 16
Cheese fondue served with toasted bread and ham pieces

Burger pe Hooxapioto pm@Tékt o€ YwpdKL OAKNG AAETEWS, KAPAUEAWHEVO
UTTEKOV, TUPL EppevTal, vTopdta, HapoUAL povotapda pe payovéfa 23
Beef burger with whole grain bread, caramelized bacon, emmental cheese,
tomato, lettuce, mustard with mayonnaise

Poke bowl pe pv{i, sashimi colopov, apokavto, vkt wakame, ayyovpdxt,
@aocohta edamame, kKapdTO Kat GAATOA ponzu Kat 00yLog 23
Poke bowl with rice, salmon sashimi, avocado, wakame seaweeds,
cucumber, edamame beans, carrot and ponzu-soya sauce

SAAATES | SALADS

Zaldta pe omavakt baby, mavtlapd@uiia, kanvioTn naveéta,
TPPEVO ayo, Ta&Lddt and xapovmt kat cdAtoa Aepoviod 16
Spinach salad with beetroot leaves, smoked
pancetta, grated egg, carob rusk, lemon sauce

Caesar’s pe mapadootlako xelpomnointo mactéAl O 14
Caesar’s with homemade pasteli

Zaldata tabbouleh pe pavpooitapo, xtanddr*, A\adorépovo
Kat PeAovté yraovptiot pe mavtlapt 20
Tabbouleh salad with black wheat, octopus*, olive and
lemon sauce and velouté yogurt with beetroot

Nigoise e kvoa, Tatdkl KOKKIVOL TOVOL, VIOHATIVLA,
natdreg baby, eAtéq kat Aadolépovo 18
Nigoise with quinoa, red tuna tataki, cherry tomatoes,
baby potatoes, olives, olive and lemon sauce

[Tpdovn oaldta pe maotpapt black angus
Kat BrveykpeT podov 19
Green salad with black angus beef pastrami
and pomegranate vinaigrette

EMN\nvikn cod&ta, VIopdtes, Kpeppvdt, ayyovpt, mumepld,
QETa, eNLEG, KATIAPT), VTaKkdKLia «» 14
Greek salad, tomatoes, onions, cucumbers, peppers,
feta cheese, olives, capers, rusks



OPEKTIKA | APPETIZERS

Carpaccio pooxaptov pe poka kat mappelava 21 Carpaccio mdmac* pe {ehé Aevkod pmalodpukov
Beef carpaccio with rocket and parmesan cheese Kat gpovta Tov ddoovg 19

Duck* io with white balsamic jelly and forest fruit
Namohedv tnyavitng pehtlavag pe buffalo potoapéda, pek” catpaccld withh willle balsamic jelly and fotest TS

speck kat ehatohado 17 Mavitapia king oyster cwtapiopéva pe devrpoAipavo @ 16
Fried eggplant Napoleon with mozzarella buftalo, speck and olive oil Sautéed king oyster mushrooms with rosemary

Taptdp kafovptod* pe masago, yuzu kat povg Tapapd 23
Crab* tartar with masago, yuzu and traditional homemade fish roe mousse

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

Znayy£TL Ue KAmVIOTH TavoETa, apoeviko Nagov Xetpomointo paPodt pe omavaxt kat mappe(ava
Kol avyo tnyovito 17 pe pavpo Povtvpo - 16
Spaghetti with smoked pancetta, arseniko cheese Homemade ravioli with spinach and parmesan
from Naxos island and fried egg in a black butter sauce
[MamapdéAeg pe pooxapioto payod kat radicchio rosso 18 Pwloto ENA\nvikny cahdta % 15
Pappardelle with beef ragout and radicchio rosso Greek salad risotto

KYPIQX ITIATA | MAIN DISHES

Apviota maiddkia* yaA\kng komng e arancini pu{lod KotomovAo paillard pe pi{oto al pesto 27
Kat QUAAa kammapng 29 Chicken paillard with risotto al pesto

Lamb* french cutlets, arancini and caper leaves
P Aavpdkt otnv AadokoAa pe matdteg baby 32

Schnitzel Milanese pe omapdyyia yhao€ 33 Sea bass al cartoccio with baby potatoes

Veal schnitzel a la milanese with glazed asparagus , ) ) ) ,
20AOUOG OXAPAG Pe YNTA AaxaviKa e owg Aepovoxoptov 31

Black angus rib eye, gpéokieg maTdTEG TNYAVITE, Grilled salmon with vegetables in a lemongrass sauce
odaltoa chimichurri 44
Black angus rib eye, homemade french fries, chimichurri sauce

Xwpratiko Yywpi, kptroivia, eAég, Aadt 3€/uepida
Traditional bread, bread sticks, olives and olive oil 3€/portion

EITIAOPIIIA | DESSERTS

Kpépa cotta, kpépa ynuévn oto povpvo Tipapioov 11
yia €€L wpeg 11 Tiramisu

Crema cotta, cream baked in the oven for six hours , . ,
Movc¢ cokoAdtag bitter mévw

[Taota pAwpa pe yevon Patdpovpo 10 oe Tpayavo crumble kavélag 12
Pasta flora, traditional tart with raspberry jam Bitter chocolate mousse on a crispy cinnamon crumble
[Mavakota pe poptido @ 10 ®povtocaldta s 10
Panna cotta with blueberries Fruit salad

[TAIAIKO MENOY | KIDS MENU

Yaldta pe vTopativia Kat ayyovpt 8 Mivt hot dog pe koTopmovkiég 9
Salad with cherry tomatoes and cucumber Mini hot dog bun with chicken nuggets
ITéveg Napoliten 9 Mivi burger pe pooyapioto pm@rékt 11
Penne with fresh tomato sauce Mini beef burger

Kotopumovkiég pe ppéokieg matdteg Tryavitég 10
Chicken nuggets with homemade french fries

TopakahoDUe EVIHEPWOTE TO TPOCWTIKO eELTNPETNONG OXeTIKA pe Tudaves alAepyieg oe TpO@a. Ot Tipég eivat o vp (€) kou supmEpAaPivovy
OAovg Toug Popovg. To katdotna vroxpeovTat va Stabétel évruma deAtia yia ) Statdnwon omotacdnmote StapapTtupiag o edikr) Orjkn 0To XWpo el0ddov.
216 oakdreg xpnoomotovpe Etpa apBévo ehatddado. ta tnyavita edéopata xpnotomnotovpte nAtéhato. *Kateyvuypéveg mpwreg UAeG.
Ayopavopukog vrevduvog: Tiwpyog Aapmpdmoviog

Kindly advise the service staft regarding any possible food allergies. Prices are in euro (€) and include all taxes. The outlet is required to
prominently display at its entrance printed questionnaires for customers’ comments/ complaints. We use virgin olive oil for our salads
and sunflower oil for our fried dishes. *Frozen items.

Market regulator: George Labropoulos

= Vegetarian () = Vegan & = Gluten Free



