Roasted
Suckling Piglet
with Aromatic Herbs, Green Apple
Sauce & Baked potatoes

T'ovpovvadkt
I'dAokTos

ue Apwuotikd Botava,
YdAtea Ilpdcivov Mridov
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Roasted Stuffed

chicken roll
with cheese & peppers

EAAATEX

o a

Salads

=

Xépta, navtddpia, pnpdkodo, vropdra,
ayyoupl, TapnouAé, eAlEg, paodAla, kapadto,
KoAokuBdkia Bpaotd, natatooaAdra,
pacdAla yaupopdtika, caAdta JUpapikwy,
MoAftikn k. a.

Boiled green vegetables, beetroots, broccoli,
tomato, cucumber, tabbouleh, olives, beans, carrots,
steamed zucchini, potato salad, pasta salad,
blackeyed peas e.tc.

EAeGBepn emdoyn
ané to Salad Bar

Navopn / Mapanafi
Kawvdfwon ané o
00 Kadompa | Kaudompa

Salad bar Mikp6 mato 3.50 3.00
Small serving

Salad bar MeydaAo niato 450 4.00
Large serving

XwpLAtikn /Greek salad 6.00 5.50

OPEKTIKA

o a

Starters

®éta MNOMN | dABa | T¢atdikt  3.50 3.00
Feta cheese - Fava - Tzatziki
Tupoka@TePN OMNITIKN
Cheese dip
MeArtdavooaAdta onitikn
Eggplant dip

NtoApaddkia (yianpdxia)

Stuffed vine leaves ( Yaprak Sarma)

450 4.00

450 4.00

6.00 5.00

3,50 250

Matdrteg CDoupvou

PU / NMoupég / Makapovia
Baked potatoes / Rice

Mash potatoes / Spaghetti

Wt

Bread serving

0.50 0.50

ZYMAPIKA

Pasta
Inayyéu BoutUpou 3.50 2.50
Spaghetti with butter
NanoAitév / Spaghetti Napolitaine 4.00 3.00
MnoAovéT / Spaghetti Bolognese  5.50 4.00
Maotitolo Xnavakt 6.50 5.50
Spinach Pasticcio
TopteAivia - 7.00 6.00
Piykatévi Oykpatév
Tortellini - Rigatoni au Gratin
KaveAAdvia pe onavdxi 750 6.50

& nappedava / Cannelloni
with spinach @ parmesan cheese

AAAEPA
Traditional Greek Cuisine

Navopn / Mapanafi
Karavdfwon ané o
00 Kadompa | Kaudompa

®dacoAada

®dakég | PefuBla 450 3.50
Bean soup - Lentils - Chickpeas

Mnpidp - ®acoAdkia 550 4.50
Briam - Green beans

Apakdg / Green Peas 550 4,50
Ynavaképulo 5,50 4.50
Spinach with rice

Mepiota 5,50 4.50
Stuffed tomatoes ® peppers

ltyavteg @oupvou 550 4.50

Oven giant beans

Aykivdpeg ard MoAita® 6.00 5.00
Artichokes a la polita*
Mnapieg® / Okra* 6.00 5.00
lpay / Imam Baildi 6.00 5.00
. PAPIKA

Fish
Mwooa / Sole* 6.50 5.50
laupog - apdéda 7.50 6.50
Anchovy - Sardines
MnakaAidpog okopdaAid 800 7.00
Cod with garlic dip*
KaAapapdkia n Zouniég 9.00 8.00
Squid* or cuttlefish*
Xtanddi payeipeutd 9.00 8.00

Cooked octopus

TownoUpa (ané 400yp-800yp) and 8.00-14.00
Gilthead seabream (400gr-800gr)
KoutoopoUpa-Mnappnotvt 10.00  9.00
Striped or red mullet

lapideg / Shrimps 12.00 11.00

YoAwpog oxdpag epéokog 14.00 12.00
Grilled salmon fillet (Fresh)

MOAITIKA FTAYKA, ‘
MIMAKAABAAAKIA & NMAXTELX

Constantinople Desserts, .
Baklava & Pastries ‘ ¥

MnakAaBag - Kataiot
Kat 6Aa ta YAUKd tayiou - tep.
R a ‘OAgg ot MNAoteg /tep.
M, Pastries - per piece

, g

MnakAaBaddkia /kg
Baklava /kg

3.50 3.00

3.50 3.00

To Ado1 nou xpnaiponoieital ata payntd Kai oTic 0aAdrec eivar napbévo eAaidhado. To Ador tnyaviouaroc eivar nAiéAaio. Ta npoidvra
e aotepioko napaauBdvovrar katewuyuéva. To karaudor eivar Bpdwalo. To xTanddr eivar nAokdur. H ydwoaa eivar naykdaioug.
X e G TiEG aupnepiraBdvovial dhor o Vool pdpol. Ayopavopikog & Yyeiovouikog YneuBuvog: Mwpyoc ApaBonouAoc

KIMAAEX

Ground meat

a

MOIXAPI
Beef

DNavopn /
Katavaiwon
00 Katgomya

Mapaapri
ané o
Kadompa

DNavopn / Napafiapri
Katavaiwon and o
00 Kadomya | Kaudompa

_Youna pe MnakaAidpo* (kar).

3 lll'll(P'[éKlCl gxﬁpqg 550 4.50 TUKWTL / Bedf liver 7.00 6.00
3 grilled burgers (300gr) with garnish =« : MouPEtat / Beef casserole 9.00 8.0
Zoutloukakia 6.00 5.00 | Kokkivioté - Tag kepndn 9.00 850
Spicy tomato meatballs Braised beef - Tas kebab
Maotitolo / Pasticcio 650 550 | Apvaki ynt6 /Roast lamb 1000 9.00
Mouoakdg / Mousaka 6.50 5.50 Wnté KatoapoAag 1000 10.00
lMouBapAdkia 700 6.00 | Roastbeef
Boiled meatballs with rice Katokaki MaAaktog ynté  10.00 10.00
KoAokuBdkia yepiota 7.00 6.00 Roast suckling lamb
Stuffed zucchini Katoikaki FaAaktog ®pikacé 10.00 10.00
NaxavovtoApadeg 7.00 6.00 Suckling lamb with vegetables
Stuffed cabbage rolls YnaAopnpi{éAa 12.00 11.00
lNitoa MNQTéKL / Pizza Burger  8.00  7.00 Rib-eye Steak
Mnigptékt Mooxapioto 800 7.00 | Ossobuco MéAaktoc 500yp 14.00 12.00
Beef Burger MnpiddAa MaAaxtog 500yp 14.00 12.00
Veal Steak
XOIPINO e [
_ * Pork KOTOMOYAO 44
Tnyavia / Fried pork 7.50 6.50 Chicken %
Xolpiva navtoetdkia 750 6.50 KoténouAo pnodt / 450 3.
Pork bellies Chicken leg
Ala Kpep pie névveg 850 750 | ®ir¢to koténoudo 7.00 6.00
Ala crem'e with p er'me Chicken breast fillet
Xoipwvi MnpidéAa 850 7.50 Koténouho AAG kpep 700  6.00
Pork steak Chicken ala Créeme . .
Xolpwvé dpikacé 850 7.50 , ,
Pork cooked with lettuice ukéEivo - ZVltqs)\ 7.00 6.00
Ossobuco xolpvé 850 7.50 | weet®sour-Schnitzel
Apyownpévn ondAa 950 850 MI‘IlfptEKl / Chicken Burg,er 7.00 6.00
Roast pork thonou)\o LTpoyKavop 850 7.50
loupouvornoUAa ®otpvou  10.00 10.00 | Chicken Stroganoff
Piglet in the Oven Cordon Bleu / Cordon Bleu 850 7.50
Wapovéppl / Tenderloin 11.00 10.00 | KotdnouAo PoAd / ChickenRoll 850 7.50
TOYMNEX KPAZXIA
Soups Wines
Matodg / Tripe soup 6.00 5.00 Mooxo@ilepo "16 (Aeukéc) 750ml 9.00
Mooxapdaoouna / Beef soup 6.00 5.00 Moschofilero (White)
Kotboouna / Chicken soup 6.00 5.00 Yappatavd (Aeuké) 750ml 10.00
8.00 7.00 Savatiano (White)

Frozen Cod soup

Bepyiva « MUBog « AAgpa » DI=

3.00
Heineken - Amstel « Kaiser 330m!
Guiness « McFarland « Bud 450
Erdinger « FIX DARK 330ml
MnuUpa kouti 330ml 1.70
Nepd 500ml / water 500ml 0.50
Nepd 1,51t / Water 1,5 It 1.50
Avayuktikd (kouti) / Refreshments can 330ml - 1.50
AVCllJJUKtha / Refreshments 500ml 2.00
Tcnnoupo TOLAI)\n 200ml 7. 00
0udo BapBaylawn 200ml 8.00

Ayiwpyitiko "16 (Pogé ® Epubpdc) 750ml - 12.00
Agiorgitiko (Rose @ Red)

Anpvidg (Aeukdg) 750ml 12.00
Anpvidg (EpuBpdc) 750ml 14.00
Limnios (Whlte @ Red)

Nepéa

Kpaoi Agukd n kdkkivo xUpa 6.00
White @ Red Wme (1/2 lt)

leyAUKo

Kpaoi Agukd - KOKKIVO 2.50

White @ Red Wine, semisweet (170gr)

Ta @aynta pag eival tng wpag.
Maysipevoupe A0 t0 24wpo.
Itn di1apkela tng npépag evoExetal

Kanoto nidto va €xel e€avrAnOdei.

Xotpwo
Kotou
I'dAokToS

yio 2-3 drouo
grepimov 1,3 kg

ENA AMNO TA

KaAUtepa

naywia
XTON KOXMO!

Tuvtnpnukd, Xpopata, Apopata
n MpéoBeta Xnpiké
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