A ApTo1 esr~

1. ®peokopoupvicpéva Ywpdkia | 4.4 @
oepPipovTal pe maota eALAg, VI ALAoTAG vTopdTag
& apwpatiopPEVo BolTuPO

2. Napadocrakéc Miteg | 2.9 #
WYNHEVEG OTO YKPLA PE PPETKLA piyavn

3. Tpayavo Xkopdopwpo dovpvov | 3.9 ¢

PETEC YWHLO0 pe okopdoPouTtupo & potoapela

4. Mnpovokéta pe Mavitapia tov Adeoug | 10.9 @
He Kpépa Kataolkiolov TupLov, oXoLvoTpaco,
baby poka & Addt Tpolpag

A 200TTo NUEPOS es~
5. Pwtiote 10 ogpPiLtopo pag
yla T goima nuEPaAg
8.6

A Gluten free Menu s~

6. InayyEtt xwpic yhovtévn | 14.6

7. Nitea ywpig yhovtévn | 15.4

O\a ta kpéata & wdpta oxdpag
UTopolV va oEpPLPLOTONY
ge oaldta & matdra yntn.

* EVUEpWOTE TO 0EPPLTOPO 0aC
oe nepintwon ahhepyiag og KATOLO CLUOTATIKO.*

¥

Vegan

A Bread ese

1. Freshly baked buns | 4.4 @

served with olive pate, sun-dried tomato dip
& flavored butter

2. Traditional pita bread | 2.9 @
grilled with fresh oregano

3. Crispy garlic oven baked bread | 3.9 @
bread slices with garlic butter & mozzarella

4. Bruschetta with Wild Mushrooms | 10.9 @
with tomato, basil pesto, pine nuts, garlic,
parmigiano & baby rocket

A Soup of the day ess~

5. Please ask our waiter
about our soup of the day

8.6

A Gluten free Menu es*~

6. Gluten-free spaghetti | 14.6

7. Gluten-free pizza | 15.4

All our grilled meat & fish can also
be served with salad and baked potato.

* Please inform your waiter in case of any allergies
or dietary restrictions.*

Vegetarian
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A Jai0TES e~

10. ENAqvikij | 8.6 @
vtoparta, ayyoupt, Kpeppusdy, Tpactvn Tureptd, eNLES, Tupi
PETa, Kpleapsvm na&tuaéakla pe VTpSOlVYK PPEOKLAG
TPLUPEVNG vTopdatag, ehatohadou & piyavng

11. Avot§iatikn | 15.9
navdatoia anod KapdLEC KNMEVTIKWY, PIAETAKLA APVLO,
00VOAyL, ToiAL, ooyLla, TCIVT{Ep e VIPESTLVYK POKAG

12. Mehekouvt | 14.9 #
(pPEOKO OTAVAKL, IOPTOKAAL, pOdL, Bpupata pehekouvvion,
Kupaps)\wusva Kaoloug & puoTikia, JunBpOTLTAKL, e
VIPEOOLVYK EOTIEPEOELOWV -TPLAVTAPUANO

13. Awaiov | 10.9
KapdLEC KNMEVTIKWY, P€0a o€ PwALd PUAOL KpoUOoTag, e
naoto @LAeto oapdelag & AadoAépovo

14. Ntdkog | 9.8 ¢
WINOKOPPEVN VTOPATAQ, ayyoupt, KpeUULOL, ENLES, pETa,
duoopog, piyavn endvw o Kpntiki KouAolpa,
pe mapBévo ehatohado

15. Oahasovwy | 20.9
KapdLEC KNMEVTIKWY pe TotkIAia Bahacovwy og Tpayavo
KaAdlL mappeddvag pe vipEatvyk Bakaoovwy

16. Poka MappeZdvo | 10.9 ¢
TPUPEPN POKa, vTopativia, ALaoTr VIopaTa, GAEIKS
nappedavag P VIpEoLvyk eAatohado - pENL - Bahodpiko

17. “AOYHY" Inéowal | 14.9
KapOLEC KNMEVTIKWY PE YNTA AaxXavikd, VIopativia,
TPOCOUTO, KPOUTOY, KATOLKIGLO TUpL, JE VTPEDLVYK
eAaloAado - pélL - pouotdpda - Bakodpiko

18. Meooyetaki | 11.6 ¢
KapdLEG KNMEVTIKWY pe pOKa, U0, AlaoTn vropdra,
KPOUTOV, PAELKG Tappelavag
e vIpEotvyk eAalolado - pnAo€ido - p€AL - povatapda

19. ®pdovleg & Pokyop | 12.9 @
KapdLES HapOLALOY, PPETKES PPAOUAEG, POKPOP &
KapapeAwpéva KaoLoug, e VIPEGLVYK GpAoulag

20. XiZapc | 11.9
iceberg, kotomovho, pAovdeg mappelavag,
TPaAyavo PMéLKov,KaAaumoKL, KpouTov
pe Caesar’s VIpEOOLVYK

21. Nenowvi Mpogouro | 12.9
(PPEOKEG PETEG TIETOVLOL TUALYHEVEG IE TIPOOOUTO pIE
BpaxdkLa mappeldvag Kat PECKES PPAOUVAES

22. ABokavto lFapideg | 14.6
TOPYOC amo aBoKAvTo, e yapideg & oweg KOKTEIA

e T~

A Salads e*~

10. Greek | 8.6 #
tomato, cucumber, onion, green pepper, olives, feta cheese,
barley rusks, with freshly grated dressing
tomato, olive oil & oregano

11. Spring | 15.9
baby greens, lamb fillets, sesame, chili,
soy sauce, ginger with arugula dressing

12. Melekouni | 14.9 ¢
fresh spinach, orange, pomegranate, melekouni crumbs,
caramelized cashews & peanuts,
mizithropita, with citrus - rose dressings

13. Aegean | 10.9
baby greens in a crust bowl! with
salted sardine filets & lemon-oil dressing

14. Dakos | 9.8 ¢
diced tomato, cucumber, pepper, onion, olives, feta cheese,
fresh spearmint, oregano served on Cretan rusk
with virgin olive oil

15. Seafood | 20.9
baby greens with seafood mix, served on a crunchy
parmigiano basket with seafood dressing

16. Rocket-Parmigiano | 10.9 #
tender rocket leaves, cherry tomatoes, sun-dried tomato,
parmigiano flakes with olive oil-honey-balsamic dressing

17. “LOUIS" Special | 14.9
baby greens with grilled vegetables, cherry tomatoes,
prosciutto, croutons, goat cheese, with olive oil-honey-
mustard-balsamic dressing

18. Mediterranean | 11.6 ¢
baby greens with rocket, apple, sun-dried tomato, croutons,
parmigiano flakes with olive oil-apple vinegar-honey-
mustard dressing

19. Strawberries & Roquefort | 12.9 ¢
lettuce hearts, fresh strawberries, Roquefort & caramelized
cashew nuts with strawberry dressing

20. Caesar's | 11.9
iceberg, chicken, parmigiano flakes,
crispy bacon, corn, croutons, with Caesar's dressing

21. Prosciutto Melon | 12.9
fresh melon slices, wrapped with prosciutto, served
with parmigiano chunks and fresh strawberries

22. Shrimps Avocado | 14.6
avocado tower, with shrimps & cocktail sauce

/\\92/3/@\@



A OpPEKTIKG €2~

~30. Xovpoug | 6.2 ¢
naota ano peBibia, okopdo & Tayivt

31. T¢atlikt | 5.9 @
e eAANVIKO ylaolhpTL, ayyoupl, okopdo & ehatohado

32. MeAhtt{avooaldra Kanviety | 7.8 @
HEALT{AvEG, TLMEPLEG TPLKOAOPE, KOUKOLVAPL, paivTavo,
0K0pdOo & ehatohado

33. dapa| 6.2 ¢
e KapageAwpeva KpepPpnda

34. Mocyapioto Carpaccio | 13.9
AemToKOpPEVA pOOXapiola PIAETIVIA, PHE POKA, KPEPHDOL
nikAq, kdmapn, paylovéla tpodypag & mappelava

, 35. dhoyepeg | 10.9
Tpayaveg PAOYEPES PUAAWY PL{Lo0, HE KPEPA TUPLWY,
KATIVLOTO XOLPLVO QTAKL, TUTIEPLEG TPLKOAGPE,
chutney tplavtapuiiou

36. Avapeiktn Tnyavia | 11.9
KOTOTOUAO, PHooXApL, AOUKAVLKO, TPLKOAOPE TUMEPLE,
(ppEOKA pavitapia, ypaplepa Kpnng
opnoyeva e kpaol floavto

37. Zayavaki Tupi | 7.2 #
KeQAAOTUPL TNYAVNTO PE TOATVEL VIOPATAC

38. Kurtprako Xahoopt Xxdpag | 8.4 #

39. déta pe Tovodpt & MéhL | 8.8 @
@€Ta o UANO KpoLoTag, pe PEAL & covodpt

40. Kavtaipt k\ls Moug ®€tag & MeAt | 9.2 @
Houg PETAg o€ GUAAO KavTalypl, PEAL & QuOTiKL atyivng

41. Ynta Aaxavika pe Xakoopt | 12.6 @
TUPYOG Aaxavikwy & XaAoupt

42. Pohakta MeAtZavag lepota | 9.2 @
L€ HOUC TUPLWY, UE oaAtoa viopdtag & mappeldva

43. Mavitapua leprota dovpvov | 10.6
pe Tupi GINadENPELA TUALYPEV PE TPAYavO UTELKOV

44. Mavitapia akd kpép 1) okopddta | 9.9 @
e Kpépa yalaktog, mapuelava, kpaot & okopdo

45, NTOAKG&&KLG Mahavtyi Napadociaka | 8.2 ¢
apmeAd@UAAa yepLoTa pe puTL & Aaxavika,
oEPPLPLOPEVA JUE YIAOUPTL

46. Kapapehwpévn Maveéta | 10.8
He pralodpiko TopToKaAy, TZiviiep, pEAL &
OWTAPLOPEVO OTAVAKL

47. Napadocrakoi Kewptédeg | 7.2
HE poOoXapiolo Kipd, KpepPOOL & apwpatika potava
oepPBLotppévol pe odAtoa vropdTag

48. Tupokeptedeg | 7.2 @
TPayaveg KPOKETEG TUPLOU Pe Hldpopa TupLa
oepPBLoLppévol pe owg Tapueldvag

G & =&
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A& Appetizers ¢~

30. Hummus | 6.2 ¢
Chickpea paste with garlic & tahini

31. Tzatziki| 5.9 #
with Greek yoghurt, cucumber, garlic & olive oil

32. Smoked Eggplant Salad | 7.8 ¢
Eggplants, tri-color bell peppers, Fine nuts,
parsley, garlic & olive oi

33. Fava (yellow split peas) | 6.2 -
with carmelized nions

34. Beef Carpaccio | 13.9
finely sliced beef fillets, with rocket, onion, pickle, caper,
truffle mayonnaise & parmesan

35. Flutes | 10.9
crispy rice leaf flutes with cream cheese, smoked pork,
tricolor peppers, rose chutney

36. Pan-fried Meat | 11.9
chicken, beef, sausage, tricolor peppers,
fresh mushrooms, Cretan gruyere,
with Vin santo wine

37. Saganaki Cheese |7.2 o
fried “kefalotyri” cheese with tomato chutney

38. Cyprian Halloumi Cheese Grilled | 8.4 ot

39. Feta with Honey & Sesame | 8.8 @
feta cheese in crispy phyllo, with honey & sesame

40. Kadaif With Feta Mousse & Honey | 9.2 ¢
feta cheese mousse on kadaif pastry with honey and
pistachios from Aegina

41. Grilled Vegetable Tower | 12.6 #
grilled vegetables slices stacked with grilled halloumi

42. Eggplant Rolls | 9.2 ¢
with cheese mousse & tomato sauce

43. Stuffed Oven Baked Mushrooms| 10.6
stuffed with Philadelphia, wrapped in crispy bacon

44. Mushrooms a la creme or with garlic sauce | 9.9 @

with cream, parmigiano, wine & garlic

45. Traditional “Yalandji Dolma” | 8.2 @
vine leaves stuffed with rice & vegetables,
served with yoghurt

46. Glazed Pork Pancetta | 10.8
with balsamic vinegar, orange, ginger,
honey & sautéed spinach

47. Traditional Meatballs | 7.2
with minced beef, onion & fragrant herbs
served with tomato sauce

48. Cheeseballs | 7.2 @
crispy cheese croquettes with various cheese
served with parmesan sauce



A Opektind OolocoIvay ess~

50. Kahapdpt Xxapag | 14.9
oAOkANpo PpEoko Kahapdpt oxdpag,
pe Aadohépovo & owg tapTap

51. Kahapapt Pesto | 15.9
OWTAPLOPEVES AeTITEC POOENEG KaAapapLov
pe pesto BactAtkol Kat KOVKouvapl

52. Tayavakt Oakacovwv | 20.9
avapelkta gpovta TNg 6alAacoag
OWTAPLOPEVA E PPESKLA VTOPATA, KPEPHOSL,
pouotdpda & Tupi peykato

53. Zohopog Carpaccio | 18.9
baby poka, mikAa kpeppLoL, kdmapt, T¢iviiep
& paylovéla mikhag

54. Kpvo KpiBapdkt lapidac | 16.9
KptBapdkt yapidag apwpatiopévo pe iveg oappav,
e PPEOKO KPEPPLOAKL, PpEoKLa viopata & Botava

55. Tovog Chevice | 18.9
TOVOG PapLVapLoPEVOS HE 0w AEPOVLIOD & TOPTOKAALOU,
TUMEPL KAYLEY, EMAVW o€ Tpdotvn & KOKKLvN AOAa

56. Kahapapt Tnyavnto | 14.9
Tpayavo YPEcKO Kahapdpl pe owe Taptap

57. Xtamodt XIydpac | 16.6
podéheg Yntol xTanodlol endvw oe XOPTA EMOXNG
pe piyavn & AaboAépovo

58. Xtanodt pe dapa| 16.9
KapapeAwpEVo KpePLoL & kpépa Balodpiko

59. Xayavaki Mapideg | 13.9

VIOpATa, PETA, TPAGLVN TUMEPL, KPEPHOSL, oKOpOO & 00T0

60. Fapidec Ikopdareg | 13.9
okopdo, muneplég Toill, paivtavo & o070

61. Kavtaipt Mapidec | 14.9
Kavtaipt pe yepion yapidag & mhovaota KpePa TupLwy,
oepPipetal pe YAUKOELVN owe

62. MOda Ayvicta | 13.9
KPEPpPLOAKL, paivtavo, oBnopéva Je Kpaat

63. Xtévia pe owg appav | 22.9
BactAkd xTévia pe pmpLk & owe oappav

A Seafood Appetizers ese~

50. Grilled Calamari | 14.9
whole fresh grilled calamari, served
with olive oil/lemon dressing & tartare sauce

51. Calamari Pesto | 15.9
thinnly sliced and sauteed calamari
with basil pesto and pine nuts

52. Seafood Saganaki | 20.9
fruits of the sea variety
sautéed with fresh tomato, onion,
mustard & regato cheese

53. Salmon Carpaccio | 18.9
baby rocket, onion pickle, caper, ginger
& pickle mayonnaise

54. Cold Shrimp Kritharaki | 16.9
shrimp orzo flavored with saffron,
with spring onion, fresh tomatoes & herbs

55. Tuna Chevice | 18.9
tuna marinated with lemon & orange sauce,
cayenne pepper, on green & red lola

56. Fried Calamari | 14.9
crispy fresh fried calamari with tartare sauce

57. Grilled Octopus | 16.6
octopus slices on seasonal greens
with oregano & lemon olive oil

58. Octopus with Fava | 16.9
octopus on yellow split pea puree,
caramelized onions & balsamic cream

59. Shrimp saganaki | 13.9
with tomato, feta cheese, green pepper, onion,
garlic & ouzo

60. Garlic Shrimps | 13.9
with garlic, chilli peppers, parsley & ouzo

61. Kadaif Shrimps | 14.9
shrimps in crispy kadaif phyllo with sweet & sour sauce

62. Steamed Mussels | 13.9
with spring onion, parsley, garlic, deglazed with wine

63. Scallops with Saffron sauce | 22.9
king scallops with brik & saffron sauce



A Elinvikyy Kovliva e~

70. Napadoorakoc Movoakag | 12.2
e pelttava, matdteg, pooxapiolo YpPEOKO Kiud
& odAtoa pnecapen

71. lepota hadepa | 12.9 #
TUnepLa & viopata yepLotn pe podL, Aayavikd,
apwpaTika Botava, Pe yLaolpTL

72. TouBetol | 14.8
HoOXapdAKL, Pe YPEOKLA VTOPATA & KPLOAPAKL

73. Itupddo | 14.9
Hooxapdkt, pe epEoKLa vIopata, oAOkAnpa
KpePPLOAKLa, pe ovpé matdtag

74. Ocopmovko | 18.9
pooxapiolo KOToL Pe Aayavikd,
EMAVW 0€ APWHUATIOPUEVO TTANyoULpL

75. Xovt{ovkdkia | 12.9
Hooxapiolog Kiag, ppeokLa viopata, okopdo,
KPEUHULOL, KOULVO, € TIOUPE ATATAG

76. Mocyapicta MdayouAa | 19.6
pooyapiola payovha pmpel€, Ue Kpaoi mopTo & PEAL,
enavw o€ manapdeAe

77. Apvi Kotot | 21.9
pe Aayavika endvw apwpatiopévo mAnyoopt

78. Apvi KAépTiko | 18.9
olyopayelpePEvo o€ TNALVO pe Aayavikda,
natdteg polpvoL & YETa

79. Meht{avee lpap | 11.9 @

peALT{Aveg 0To POUPVO PE KPEPPLOL, PpETKLA
vropdra, pETa, okopdo & Bupapt

@/@/\\/@/\

A Greek Cuisine e~

70. Traditional Moussaka | 12.2
with eggplant, potatoes, fresh minced beef &
béchamel sauce

71. Gemista| 129 ¢
pepper & tomato filled with rice, vegetables &
fragrant herbs, served with yogurt

72. Giuvetsi | 14.8
beef stew with fresh tomato & orzo pasta

73. Stifado | 14.9
beef stew with fresh tomato, whole onions
with mashed potatoes

74. Ossobuco | 18.9
beef shank with vegetables,
on aromatic bulgur wheat

75. Soutzoukakia | 12.9
minced beef, fresh tomato, garlic, onion,
cumin, with mashed potatoes

76. Beef Cheeks | 19.6
brazed beef cheeks, with Porto wine & honey,
served on pappardelle

77. Lamb Shank | 21.9
with vegetables
served on aromatic bulgur wheat

78. Lamb Kleftiko | 18.9
slow cooked in clay pot with vegetables,
baked potatoes & feta cheese

79. Eggplant Imam | 11.9 @

oven baked eggplants with onion, fresh tomato,
feta cheese, garlic & thyme



A\ Zvuopikea -~

80. NartoAttav | 9.9 @
oTlayYETL pe PpEoKLa VTOoPdTa, okopoo & BActALKO

81. MmohoveD | 11.6
OTAYYETL JE APWHATLKT) 0ANTOO PPECKOY
pooxapiolov Kiya

82. Kappmovapa | 12.9
OTayYETL UE KATVLOTO PTIELKOV,
Kpepa yahaktog & okopdo

83. Mévvec Apapmiata | 13.9 @
TUTEPLES TOLAL, PPETKLA VTONATA,
okOp6o & eALEC podENT

84. Névveg pe Zohopo | 19.8
HE PPEOKO & KAMVLOTO GOAOYO, VTOpATivLa,
KPEPPLOAKL, AviBo & KpEpa YANAKTOG BOTKA

85. Névvee Néoto | 14.9 @
e BactAiko, Koukouvapt, akopdo, mappeldva
& kpgpa yaAakTog

86. Aykovivi pe Oakaootva | 22.9
PpEoKeG yapideg, pudia, xTevm @péokLa viopdta
& apwpatika Botava

A Dpsora Zouopikd e~

87. TahwatéAeg pe KotomouvAo | 16.2
pavitdpla, Kpepa yakaktog, viopativia, akopdo,
KpEUPLOL, Kpaoi & appeavo

88. Manapdéleg pe Mooyapaxkt | 19.2
lE pavitapta, vropativia, okopdo, KpePpLoL, Kpepa
yahaktog, kpaoi pavpodapvn & mappelavo

89. Makept | 18.2
He pooxapioto Kipd, Aovkdviko ToopiBo, TmepLES
TPLKONOPE, vTopativia

90. Fagotti pe Maupn Tpoucpu |18.9
TIOLYKAKLA CUPAPIKWY YEPLOTA HE Pavpn TPOUPa Kal
HaAako Tupi, PL§ Ayplwv pavitaplwy, npaeo,
Kpépa yahaktog & mappeldva

91. Madpo Awykoovt | 23.9
e 0ONOJO KamvioTo, yapideg, omavaki, viopativia,
PPEOKO AvnBo & KpEPA YANAKTOQ

92. PapLoAt ahda Movoaka | 18.9
PaBLoOAL yepLoTa pe pelttava kat Tupi
e pneoapél & odAtoa pmoAovel

G ~—&E =&
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A Pasta -es

80. Napoli | 9.9 #
spaghetti with fresh tomato, garlic & basil

81. Bolognese | 11.6
spaghetti with fresh minced meat
in a fragrant tomato sauce

82. Carbonara | 12.9
spaghetti with smoked bacon,
heavy cream & garlic

83. Penne all'Arrabbiata | 13.9 @
chili peppers, fresh tomato, garlic
& olive slices

84. Salmon Penne | 19.8
with fresh & smoked salmon, cherry tomatoes,
spring onion, dill, heavy cream with vodka

85. Penne Pesto | 14.9 @
with basil pesto, pine nuts, garlic,
parmigiano & heavy cream

86. Seafood Linguini | 22.9
fresh shrimps, mussels, scallops, fresh tomato
& fresh herbs

A Fresh Pasta e~

87. Chicken Tagliatelle | 16.2
mushrooms, heavy cream, cherry tomatoes, garlic,
onion, wine & parmigiano

88. Beef Pappardelle | 19.2
mushrooms, cherry tomatoes, garlic, onion, heavy
cream, sweet Mavrodafni wine & Parmigiano

89. Paccheri| 18.2
with minced beef, Chorizo sausage, tri-color peppers,
cherry tomatoes

90. Fagotti with Black Truffle | 18.9
pasta pouches filled with black truffle, soft cheese,
variety of wild mushrooms,
leeks, milk cream & Parmigiano

91. Black Linguine | 23.9
with smoked salmon, shrimps, spinach, cherry tomato
fresh dill & heavy cream

92. Ravioli a la Moussaka | 18.9
ravioli stuffed with eggplant & cheese
with beschamel & minced meat sauce



A Ymitikés IHitoeg €2~

100. Mapyapita | 11.8 #
odAtoa vTopdtag, BactAtkog & Tupld

101. Xwprdtikn | 13.9 @
QETQ, TUMEPLA, KPEPPLOL, EALEC,
oGAtoa vTopdracg & Tuptld

102. NMemnepove | 13.9
ITaAiko6 memepovL, oaAtoa viopdtag & Tupld

103. Mpogouto - MotcapéAa | 16.9
ITaAiko pooouTo, cdATod vTopdatag, BactALko,
pokd & Tuptla

104. Zapmov - Mnegikov | 13.9
{apmov, Pmétkov, 6aAToa vIopdatag & Tuptd

105. KotomovAo MNéoto | 14.6
PETEC KOTOTIOVAO, pavitdpla, MEGTO, 0KOPHO, KPEUA
yahaktog & Tuptld

106. Xapan | 13.9
{apmoy, avavag, odAtoa vropdtag & tupld

107. Kanpttoola | 14.9
Zapmov, Ymékov, A\OuKAviKa, Javitapla, catoa
vroparag & tuptd

108. «<KAOYHX» | 16.9
npooolTo, mappueavo, poKa, VIOHATivia,
Tupi dLAadéAPeLa, pAovdeg mappelavag, & Tuptd

109. Inéotal | 15.9
{apmov, UMELKOV, TIEMEPOVL, JavITAPLA, TUMEPLE,
KpeppbdL, odktoa vropatag & tupld

110. Mukavtikn | 15.9
ITaAlko TLKAVTIKO GaAApL, TUTEPLES TOiAL,
oGAtoa vTopdrag & Tuptd

111. A\ Tovo | 14.9
TOVOG, TUTEPLA, KPEPPODL, KahapTokL, eALEC podEAa,
oGAtoa vropdtag & Tuptd

112. Kappmovapa | 14.9

UTEELKOV, JaviTapla, mappelavo
& Kpépa ydAakTog

@/@\/@/\

A Homemade Pizza e~

100. Margherita| 11.8 ¢
tomato sauce, basil & cheese

101. Greek Village | 13.9 #
feta cheese, pepper, onion, olives,
tomato sauce & cheese

102. Peperoni | 13.9
Italian pepperoni, tomato sauce & cheese

103. Prosciutto - Mozzarella | 16.9
Italian prosciutto, tomato sauce, basil,
rocket & cheese

104. Ham - Bacon | 13.9
ham, bacon, tomato sauce & cheese

105. Chicken Pesto | 14.6
chicken slices, mushrooms, pesto, garlic
heavy cream & cheese

106. Hawaii | 13.9
ham, pineapple, tomato sauce & cheese

107. Capricciosa | 14.9
ham, bacon, sausage, mushrooms,
tomato sauce & cheese

108. “LOUIS" | 16.9
prosciutto, parmigiano, rocket, cherry tomatoes,
Philadelphia cheese , parmigiano flakes, & cheese

109. Special | 15.9
ham, bacon, pepperoni, mushrooms, peppers,
onion, tomato sauce & cheese

110. Spicy | 15.9
[talian spicy salami, chili peppers,
tomato sauce & cheese

111. Al Tonno | 14.9
tuna, bell pepper, onion, corn, olive slices,
tomato sauce & cheese

112. Carbonara | 14.9
bacon, mushrooms, parmigiano & heavy cream

/\\@_/DN



A Kpecotika Lydpas ese~

120. KotomouvAo diAéTo | 15.9
pe Aaxavika Tov Ze@ & matateg TnyavnTES
* ue emthoyr odAtoag

121. KotomovAo Alfredo | 17.2
pe oTavakl, Koukouvapt, oTapideg, kpepa nappelavo,
He TIoup€ KoAokbBag & haxavika

122. Kotomoulo Pesto | 16.9
He haxavikda Tov Zeg & yntég natdteg baby

123. Mmuptékt lepioto | 16.9
pe KapapeAwpéva Aayavika
TUALYUEVa pE TpAYavo PMELKOV & Tupi
pe Aaxavika Tou Zeg & moupé matdrag

124. Muptékia Ixapag | 14.9
e Aaxavika Tov Ze@ & matateg TyavnTES

125. Xotpwvo ®1AeTo | 17.2
PE Aayavika Tou Ze@ & matdTeg TyavnTES
* e emthoyn oahtoag

126. Xotpivi) Mmpit{oAa | 13.9
Toupepn UmpLZoAa Je KOKKaAo, pe Aaxavika Tov Ze@
& MATATEG TNYAVNTEQS

127. Xotpwva Inep Pipumg | 19.2
pe oaAtoa MnapumekLov, naonahlopéva pe
00VOAKL, YNTO KAAAUTOKL & TIATATEG THYAVNTEG

128. Mooyapiocta Inep Pipumg | 19.9
e oaAtoa MmdppmekLov, TacTallopéva e GoUoapL
PYNTO KAAAUTOKL & MATATES THYAVNTES

129. ToupAakt Xotpvo | 15.9
papvaplopévo Tpupepd couBAakt pe T¢atlikl,
VTOpATa, KPEPPLOL e TiTa & MATATEG THYAVNTEG

130. ZouBAdakt KotomovAo | 15.9
HaPLVapLOpEVO TPLPePO 0OVBAAKL pe TLATLiKL,
VTOPdTa, KPEPPLOL e TiiTa & TIATATES THYAVNTES

131. lNopog Xoipwvog | 14.9
pe tatdikl, VIopata, KpeppodL pe mita
& MATATEG TNYAVNTES

132. Npog KotomouvAov | 14.9
pe tZat{ikl, vtopdta, KpEUPLOL Pe miTa
& MATATES TNYAVNTES

133. Apviotwa Matdakia | 18.9
pe Aayavika Tou Ze@ & matdTeg TNyavnTES

* Emhoyn ZdAtoag:
Kpépa 4 tupua
Mneapve

Nénnep

Mavitdpta aka Kpep

* Euoyn) matdrag:

Matdateg TRyavnTeg

Matdta yntn BBQ

’ . Jack Daniel’s
Matata Au gratin Pokgop

duoTikoBoLTUPO
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A  Grilled Meat ess~

120. Chicken Fillet | 15.9
with vegetables a la Chef & fried potatoes
* select your sauce!

121. Chicken Fillet Alfredo | 17.2
with spinach, pine nuts, raisins, parmigiano cream,
pumpkin mash & vegetables

122. Chicken Pesto | 16.9
with vegetables a la Chef & roasted baby potatoes

123. Burger Stuffed | 16.9
with Glazed Vegetables
wrapped with crisEy bacon & cheese,
with vegetables a la Chef & mashed potatoes

124. Grilled Burgers | 14.9
with vegetables a la Chef & fried potatoes

125. Pork Fillet | 17.2
with vegetables a |la Chef & grilled potato
* select your sauce!

126. Pork ChoE |13.9
juicy pork steak with bone, with vegetables a la Chef
& fried potatoes

127. Pork Spare Ribs | 19.2
with barbecue sauce, sprinkled with sesame,
grilled corn on cob & fried potatoes

128. Beef Spare Ribs | 19.9
with barbecue sauce, sprinkled with sesame & fried
grilled corn on cob & fried potatoes

129. Pork Souvlaki | 15.9

marinated juicy souvlaki with tzatziki, tomato, onion
served with pita & fried potatoes

130. Chicken Souvlaki | 15.9
marinated juicy souvlaki with tzatziki, tomato, onion,
served with pita & fried potatoes

131. Pork Gyros | 14.9
with tzatziki, tomato, onion, served with pita
& fried potatoes

132. Chicken Gyros | 14.9
with tzatziki, tomato, onion, served with pita & fried
potatoes

133. Lamb Chops | 18.9
with vegetables a la Chef & fried potatoes

* Select your
potatoes:

* Sauce selection:
4 cheese cream
Bearnaise

Fried potatoes Pepper

Mushrooms a la Créme
BBQ

Jack Daniel's
Roquefort
Peanutbutter

Baked potato

Au gratin Potato




A Mocyopicio Piléto ess~
& Steaks

140. New York Steak 300yp | 25.9
Toupepn pooyapiola KOVTPA, Pnuévn avaloya ge tnv
npotipnon oag pe Aaxavika tov Le¢ & ynteg natdteg baby

141. New York Black Angus | 31.9

Sirloin Steak 300yp
Touvpepn pooyapiota kovtpa Black Angus,
pnuévn avdloya ge TV MPOTipnon oag
e hayavikd Tov e & ynTeg natateg baby

142. Mooyapicta FdAaktog 500-600yp | 26.9
TPUYPEPN pooxapiota pmpLloAa pe KOKKaAo
pnpévn avdloya pe Ty MPOTipnon oag
pe Aaxavika Tov Ze@ & ynteg natdteg baby

143. ®\éTo Mooyapioto 300yp | 29.9
TpU(pSpO QI\ETO pooyapioto, Ynuévo ava)\oya pe Ty
npotipnon oag pe Aaxavikda Tov L@ & yntég matdteg baby

144. ®1kévo Surf & Turf 300yp | 35.9
TpuPEPO PIAETO Pooxapiolo, Pe yapideg, koAokuBakL & kpepa
€0TPAYKOV, PNUEVO avaloya pe Thv mpotipnon oag,
e hayavika Tov Ze@ & ynTeg natateg baby

145. Rib Eye Black Angus 300yp | 41.9

o actALac Tov Kpsutoc
pnpévo avdoya pe Tnv TIpOTlpr]OI] oag,
e hayavika Tov Ze & ynTeg natateg baby

146. London Steak 700-800yp | 65.9
Toupepn onahopmptZola Black Angus pe KOKKaAo
pnpevn avdloya pe TV MpoTinon oag,
pe Aaxavika tov Xe@ & ynteg natdteg baby

147. T-bone Steak £npﬁc wpipaveng 700yp | 40.9
pnpévo avdloya pe thv npouunon oag, Ye Aayavika Tov Xe@
& ynteg natdteg baby

148. Tagliata Mooyapiowa Black Angus 350yp | 33.9
Tpupepn pooxapiota tagliata black angus,
pnuévn avaloya ge Tnv mpoTipnon oag, Pe Aayavikd tov Xe@
& yntég natdteg baby

* Emhoyn ZdAtoag:
Kpépa 4 tupua
Mneapve

Nénnep

Natéra pnth IE\;/I;(\)/lrapla ala Kpep
Jack Daniel’s
Pokpop
duoTikoBoLTUPO

* Euoyn) matdrag:

Matdateg TRyavnTeg

Matdra Au gratin

G ~—&E =&
©0

A Beef Fillets e~
& Steaks

140. New York Steak 300gr | 25.9
juicy beef sirloin, cooked to your liking,
with vegetables a la Chef & roasted baby potatoes

141. New York Black Angus | 31.9
Sirloin Steak 300gr
juicy beef sirloin black angus steak, cooked to your liking,
with vegetables a la Chef & roasted baby potatoes

142. Veal Chop 500-600gr | 26.9
tender beef steak with bone
cooked to your liking
with vegetables a la Chef & roasted baby potatoes

143. Bon Fillet 300gr | 29.9
tender beef fillet, cooked to your liking,
with vegetables a |la Chef & baked potato

144. Fillet Surf & Turf 300gr | 35.9
tender beef fillet with shrimps, zucchini & estragon cream,
cooked to your liking,
with vegetables a la Chef & roasted baby potatoes

145. Rib Eye Black Angus 300gr | 41.9
The king of meat....
cooked to your liking
with vegetables a la Chef & roasted baby potatoes

146. London Steak 700-800gr | 65.9
juicy Rib Eye Steak Black Angus with bone
cooked to your liking
with vegetables a la Chef & roasted baby potatoes

147. T-bone Steak dry aged 700gr | 40.9
cooked to your liking
with vegetables a la Chef & roasted baby potatoes

148. Beef Tagliata 350gr | 33.9
tender beef tagliata black angus
cooked to your liking
with vegetables a la Chef & roasted baby potatoes

* Select your
potatoes:

* Sauce selection:

4 cheese cream
Bearnaise

Pepper

Mushrooms a la Créme
BBQ

Jack Daniel's
Roquefort
Peanutbutter

Fried potatoes

Baked potato

Au gratin Potato




A Tnyyavyto / 2até  ess

150. d1AéTo Mamac | 19.9
Tpayavo GLAETO mAmag Pe owg amo daypta ¢pouta Tou
ddooug, emdvw o€ apwpatiopgvog pLioTo

151. diketakia Xopiva owte | 18.9
e pavitdpla moptaivy, YAUKoO kpaoi Vinsanto
enavw o€ movpe aehvopliag

152. Xotpivo Xvitoeh | 15.6
pe Aaxavika Tov Ze@ & matateg TyavnTES

153. KotomouAo Xvitoel | 15.8
e hayavikd Tov Ze@ & matateg TNYavnTES

A [latao yio 0V0 e~

154. Chateaubriand | 73.9
TO TILO TPUPEPO KOUUATL TOU HOOYXAPioLou PLAETOU
pnuévo avdloya e TV mpoTipnon oag
pe Aaxavika Touv Ze@, YnTeg natateg Yovpvou
& Tpeic dlapopeTikéC odATOEG

155. Mi§ T'kptA | 56.9
HTILPTEKLA, KOTOTIOUAO PLAETO, apviola TaiddkLa, mavoeTeg
Aoukavika, couBAdkLa, yopoc,
0epPLPLOpEVO e MATATES TRYavnTES, TtiTeC & TLATLiKL

156. MatéAa Yapikwv | 165
lie aoTako, Tonolpa, Aappdkt, xtanody, yapideg,
Kahapapt Thyavnto & podia
pe Aaxavika Touv Ze@, matdra pactn & owg Taptap

A Piloto e~

160. ENAnviki Magéhua [21.9
yapida, pudia, okAAomg, KOTOMOUAO PPETKO,
vropativia & owg cappav

161. Pi{oto pe Mooydpt | 20.9
@ppéoka pavitdpla, kpaot Bloavto & mappeldvo

162. P1{dTo pe MNukokohoki8a | 18.9
le KamvioTh naveéta & nappeldva

163. PlZoro Muvuaptwv | 19.9
TIOLKIA L PPECKWV HAVITAPLWY, KPEHA YANAKTOG,
KpePpLOL, okopdo, kpaoi, AadL Tpovgac & mappelavo

164. Pi{oto Aayavikwy | 17.9 @
PpEOoKa Aaxavikd, GpEoKLa vIopdta,
owg cappav & nappelavo

C\/C\/
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A Fried/Sautéeed -es~

150. Duck Fillet | 19.9
crispy duck fillet with wild forest fruit sauce
served on aromatic risotto

151. Sautée Pork Fillets | 18.9
with porcini mushrooms, sweet Vinsanto wine,
served on celeriac purée

152. Pork Schnitzel | 15.6
with vegetables a la Chef & fried potatoes

153. Chicken Schnitzel | 15.8
with vegetables a la Chef & fried potatoes

~Aw Dishes for 2 e~

154. Chateaubriand | 73.9
the most tender piece of beef fillet
grilled to your liking
with Chef's vegetables, baked potatoes
& three different sauces

155. Mix Grill | 56.9
burgers, chicken fillet, lamb chops, pork belly strips,
sausage, souvlaki, gyros
served with fried potatoes, pitas & tzatziki

156. Fish & Seafood Platter | 165
with lobster, sea bream, sea bass, octopus, shrimps,
fried calamari & mussels, served with
vegetables a |a Chef, boiled potato & tartare sauce

A  Risotto e~

160. Greek Paella Risotto | 21.9
shrimﬂs mussels, scallops, fresh chicken,
erry tomatoes & saffron sauce

161. Beef Risotto | 20.9
fresh mushroom mix, vin santo & parmesan

162. Sweet Pumpkin Risotto | 18.9
with smoked pancetta & parmesan

163. Mushroom Risotto | 19.9
variety of fresh mushrooms, heavy cream,
onion, garlic, wine, truffle oil & parmesan

164. Vegetable Risotto | 17.9 @
fresh vegetables, fresh tomato,
saffron sauce & parmesan

165. Shrimp “Kritharoto” with orzo pasta | 20.9
fresh shrimps, tri-color peppers, tomato sauce with wine,
estragon & parmesan

165. KpiBapoto pe Mapideg | 20.9
PPEOKEG Yapideg, MMEPLES TPIKOAOPE, GANTOA VIOPATAG
L€ Kpaoi, EoTpaykov & mapuelavo



e Yapia & Oalacorvd es

170. Towmovpa Xxdpac 400yp | 21.9
pe hayavika Tov e, ykpepohdta & Aadohépovo

171. AaBpakt Ixapag 400yp | 22.9
pe hayavika Tov e, ykpepohdta & Aadohépovo

172. d1Aéto Mecoyelakng Totrovpag 400 yp. | 23.9

pe kdmapn, EALES, vTopativia, okopdo, BactALko,
Kpaot, oepBipeTatl pe mAtyoupt

173. ®1AETo dpEokov Tovou | 25.9
e oakdta, oaAtoa ooylag & covoapt
oepPipetat pe mALyolpL

174. Tohopodg Ixapag | 23.9
pe hayavika Tov e, Bpaoth matata & AadoAépovo

175. Zohopog KapapeAwpevog | 25.9
e KpoLOTA apwyatikwy, kpaoi, T¢ivilep, ooyLa, PEAL,
oehwopiia pe movpé KoAokOBag

176. F'Awoca pe mopTokaAt | 20.9

OWTAPLOPEVN UE KPEPA YAAAKTOG, XUHUO TOPTOKAAL, PEAL, Bupdpt,

(PPEOKO OTaAvAKL, vTopativia, ge movpe KoAok0Bag

177. Kahapdpt yepioto | 21.9
He TpAooo, PPEOKO KPEPHDOAKL, KpEPHLOL,
KamvioTn ypaBLépa, oepBipetal pe movpg oghvopiiac

178. Tapideg MeydAeg Ixdpag | 28.9
pe Aaxavika Tov Ze@, ykpepohdta & AadoAépovo

179. Fapideg Ikopddteg | 29.9
owTaplopeveg o ehatohado pe okopdo & kpaai
oepPipetal e apwyatiopevo pudL

180. Mnouvkéto Oahasoivwy | 32.9
ooAopog, yapida, podia, xtévia, e owg cappav
EMAVW 0 TNyavnTn poKa

181. Aotakog Xxapac /to Kiho | 92
HE APWUATLOPEVO BOUTUPO, GEPPLPLOPEVO pIE
Aaxavika tou Zeg, Bpaotn natdta & AadoAepovo

182. Actakopakapovada yia dvo | 99.5
AtykoUwt pe oAOokAnpo Aotakd (1 KtA6) payetpepevo
e ppéoka vIopdra, viopativia & apwyatikd

A Fish & Seafood es

170. Grilled Sea bream 400gr | 21.9
vegetables a la Chef, gremolata & olive oil-lemon sauce

171. Grilled Sea bass 400gr | 22.9
vegetables a la Chef, gremolata & olive oil-lemon sauce

172. Mediterranean Sea Bream Filet 400gr | 23.9
with capers, olives, cherry tomatoes, garlic, basil & wine
served with bulgur

173. Fresh Tuna Fillet | 25.9
with salad, soya sauce & sesame
served with bulgur

174. Grilled Salmon | 23.9
with vegetables a la Chef, boiled potato & olive oil-lemon sauce

175. Glazed Salmon | 25.9
with herb crust, wine, ginger, soy sauce, honey,
celeriac, with pumpkin purée

176. Sole fish with orange | 20.9
sautéed with heavy cream, orange juice, honey, thyme,
fresh spinach, cherry tomatoes with pumpkin purée

177. Stuffed Calamari | 21.9
with leeks, spring onions, onions,
smoked graviera cheese, served with celeriac purée

178. Large Grilled Shrimps | 28.9
with vegetables a la Chef, gremolata & olive oil-lemon sauce

179. Garlic Shrimps | 29.9
sautéed in olive oil with garlic & wine with flavored rice

180. Sea Food Bouquet | 32.9
salmon, shrimp, mussels, scallops, with saffron sauce
on fried rocket leaves

181. Grilled Lobster /per kg. | 92
with fragrant butter, served with vegetables a la Chef,
boiled potato & olive oil-lemon sauce

182. Lobster Pasta for 2 | 99.5
Linguini with whole Lobster (1 kg.),
cooked with fresh tomato, cherry tomatoes & herbs



