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OPEKTIKA / STARTERS

KpokéTteg déTag ue odAtoa Kaproull
Feta croquettes with watermelon sause

>ouTloUKAKIa AaxavIKwV he TOATVET VTOPATAG KAl KpEUa KaTolkiolou TuploU
Vegetable soutzoukakia with tomato chutney and goat cheese cream

AOUKAVIKO HOOXO0U KaTVIoTO Kal TipoRelo oxdpag pe corn cheese
Grilled sausage with corn cheese

Xolpiva sticks pe caldta and dapacknvo,
MPAco Kal Turepla pAwpivng
Pork sticks with plum salad, leek and red peppers

>apdéAeg oxdpag Ye Toupé dacoAdada, OAAToA TIOPTOKAALOU
KAl TIEOTO KOALAVTPOU

Grilled sardines with beans puree, orange sauce and coriander pesto

Kahapapdkia ocwté pe oaldta papabopllag
Sautéed squids with fennel salad

XTanodl oxdpag pe oaAaTta poKa Kal BIVEYKPET TIEATE
Grilled octopus with rocket salad and vinaigrette pelte

Kapridtolo AaBpdkl pe TukAvTivo coulis YKpENTIGPOUT
Seabass carpaccio with spicy coulis grapefruit

2AAATEZ / SALADS

EAANVIKN pe vTopdTa, ayyoUpl, dpECKO KPEUMUDL, TiTa oXdpag, Houg PpETAG,
MAoTa eAAC KAl apwUATLIKO eAaldbAado
Greek with tomato, cucumber, spring onion, frilled bread, feta cheese mousse,

olive paste and flavored olive oil

MaupoudTtika ¢pacoAla pe rurneptd pAwpivng, KapoTo,
OPEOKO KPEUPUDL, HalvTavo Kal apwHATIKO AAdOAEUOVO
Black eye peas with red peppers, carrot,

spring onion, parsley and oil lemon sauce

Baby oravaki pe omnapayyta, mityoupl, akTividlo, Eivopulndpa
Kal BIVEYKPET onoapEAalo

Baby spinach with asparagus, groats, kiwi, goat cheese and
sesame oil vinaigrette

Mpdoivn caAdTta pe KOTOTIOUAO GIAETO, KOAQUTIOKL

vTouaTtivia, nAldoTopo, KPLToivia Kal BIVEYKPET ypaBLlEpag

Green salad with fillet chicken, corn, cherry tomatoes, sunflower seeds,
breadsticks and graviera cheese vinaigrette

Baby poka pe vropativia, oUKo,mpoRelo TipoooUTo, KOAOKUBOOTIOPO
APWMATLIKO KATIKL Kal BIVEYKPET OEUMEAL

Baby rocket with cherry tomatoes, figs, pumpkin seeds, mutton prosciutto,
katiki cheese and vinaigrette oximeli

Mpdoivn caAdta pe PpEoKo TOVO, GLVOKIO, paATIAVAKL,
OAEIKG KAPOTO, COUOCAML Kal BIVEYKPET HUPWOIKWDV
Green salad with fresh tuna, fennel, carrot, radish, sesame
and fresh herbs vinaigrette

8,50€

9,50€

13,00€

10,00€

10,50€

12,50€

15,00€

14,00€

9,50€

8,50€

11,00€

12,00€

14,00€

13,00€



PASTA /RISOTTO

XwpldTtikeg XuAotiteg MeTodBouU He KapoTo, TuMepPLd PAwpivng, Koukouvapl
®IAETO TIOpTOKAALOU Kal ElvopulnBpa
Traditional pasta with carrot, red pepper, pine, orange and xinomytzithra cheese 13,50€

KouokKouodakl e mavoeTa palpou Xoipou, mpdoo, viodativia kal ¢pEoko Bupdpt
Kuskusaki with pork pancetta, leek, cherry tomatoes and fresh thyme 15,00€

KplBapoTo e oupd pooxou, oéAepL, oKOPDO, TIMEPLA PAWPIVNGS Kal dpEoko devdpoAiBavo
Orzo with calf tail, celery, garlic, red peppers and fresh rosemary 16,00€

FKOYKeC (PpEOKO EAANVIKO CUMAPLKO) UE HOoOXApL payoU
Traditional fresh pasta with beef ragout 17,00€

KplBapoTo pe kaAaudpt, divoklo, EUoua AepovioU Kal ppETKO dUOTHO
Orzo with squid, fennel, lemon and fresh mint 17,00€

Xelporointeg pakapoUVeG Ue XTATOOdL, EALEG, VTOMATIVIA KAl PPECKO KPEUUUDL
Traditional handmade pasta with octopus, olives, tomato and spring onion 18,00€

KYPIQZ MIATA — MAIN COURSES

KotomouAo oxdpag pue odAtoa EuvoyaAa kal matatooaAdta
Chicken fillet with sour milk sauce and potato salad 14,00€

MdyouAa palvpou Xoipou pe oAAToa ¢ppayKooTAPUAO KAl APWHATIKO YIAoUPTL he Taxivi
Pork ribs with gooseberry sauce and flavored yogurt with tahini 19,00€

ApVAakKL YAAQKTOC e 0dAToa paupoddadvn-paoTixa Kal Tioupé Karnviotng peAttlavacg
Milk Lamb with “maurodafne” wine-mastic sause and puree of smoked eggplant 17,00€

>raAopmpiloAa (EAANVIKY) Mooxida 600 yp.)
Beef chuck steak (600gr) 28,00€

Kovtpa urnplldoAa EAANVIKNG pooxidag xwpic kOkkaAo (Striploin 280yp.)

i
Beef striploin (280gr) 34,00€
MuAoKOTIL e odATOd devOpoAiBavo Kat calaTta ard KOKKIVEC GAKEQ
Grilled miller with rosemary sauce and red lentils salad 28,00€
AaBpdakt pe aypla x6pta, cAAtoa Aepoviou Kal Addt BactAlkoU

Seabass with greens, lemon sause and basil oil 24,00€ .
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Ot TiéG oupmeplAapBdavouy OMA kat OAeg TG VOUIUEG eTiRapUvaElS. MapakaAoUe va Hag eVNLEPMOETE YA TUXOV AAAEPYIEG 1) EIDIKEG
SlATPODIKES AVAYKEG TIC OTIOIEG TIPETIEL VA YVWPILOUE.
O KatavaAwTng dev £XEL UTIOXPEWO VA TANPWOoEL av dev AABEL TO VOULO TIAPACTATIKO (AnddeIEN-TIOAOYIL0).
Ayopavoulkog YrieUBuvog: Turtdhdou EAEvN
Prices include VAT and all legal taxes. Kindly inform us if you have any food allergies or special dietary requirements that we should be aware
Consumer is not obligated to pay if the notice of payment has not been received (receipt-invoice).
Responsible for the market control: Typaldou Eleni.
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