OANAZXZINA /SEAFOOD

'/ Vlons -

®IAETO AAYPAKI 18,50 SEA BASS FILLET cF '
(pe noupé kapdrou kal xépral) (with carrot puree and greens)
Y
O®IAETO ZOAOMOY 18,50 SALMON FILLET cF r
(pe noupé kapdrou, xépra & (with carrot puree, greens & O P E K T I K A / A P E T T I Z E R S
Biveykpér Aepoviou) lemon vinaigrette)
OIAETO MEZTPODAY 18,50 TROUT FILLET GF KQTIKO XAAOYMI ZXAPAL 8,00  GRILLED HALOUMI FROM KOS Vv
(pe noupé nardrag, yAukd Toili, (with potato puree, sweet chilly, Iz ST Rl ity 3y i
viopartivia, ppéoko kpeppidi) cherry tomatoes, fresh onion)
OQAIEL OETAX ME MEAI-ZOYZAMI 8,00  FETA NEST WITH HONEY-SESAME Vv
L 1850 MOIKIAIA TOMIKON TYPIQN 16,00 LOCAL CHEESES VARIETY VGF
(pe Biveykpér Aepoviod, patpo 1Carliki, (with lemon vinaigrette, black tzatziki, ( ) Be . ! twine ch S
) ) ) kpaootlpi, ypaBiépa, kepalotipl, wine cheese, gruyere, "kefalotiri",
TS EEIEE, Gl e SRR e AR e Crieaity ol KdTIKO XaNoUpl, niKAvTIkn pappeAdda, Eepd oika) kosnian haloumi, spicy jam, dried figs)
KAAAMAPI THTANHTO 14,50 FRIED CALAMARES
(pe nardreg kar padpo 1CarCiki) (with potatoes and black tzatziki) XEIPOIMOIHTO TZATZIKI 6,00  HANDMADE TZATZIKI v GF
[TAATO ©AANAYIINONTIA 2 59,00 SEAFOOD PLATE FOR 2 XOYMOYZ (ue oxivénpaco) 6,00 HUMMUS (with chives) GFVegan
(yapideg wnrég, @iréto ppéokou wapioy, (grilled shrimps, fresh fish fillet, calamares,
y kahapdpl, xTanddl, yapibeg oayavdki, octopus, shrimps saganaki, TPIAOTIIA OPEKTIKQN ME MITA 11,50  GREEK STARTERS TRILOGY WITH PITA Y
KanvioTh néotpoga ) smoked trout) (1CarCiki, naviCapooaldra pe karik, xoUpoug) (tzatziki, beetroot salad with cream cheese, hummus)
_ KAPMATZIO MOZXAPIZIOY ®IAETOY 15,00 CARPACCIO WITH VEAL FILLET GF ‘n.,
/ S W E E T S D E S S E R T S e (pe eNiég, kénapn, Adip kai flakes @érag) (with olives, caper, lime and feta flakes) ¥
. : vt
£ TMITIKH MHAOMITA 7,00 HOMEMADE APPLE PIE KEQTEAAKIA 8,50 MEATBALLS : "}
. ( ’ twith i ) “l-,— !,. (pe Budopo kal oog yAukidg minepidg) (with spearmint and sweet pepper's sauce)
HE naywtd with ice cream
2 L PEBYOOKEDTEAEX 8,00  FALAFEL v—v
ZOYMEPO ZOYDAE XOKOAATAL 8,50 JUICY CHOCOILATE SOUFFLE:': i s (pe Biykav payiovéCa fi oog yiaouptiod) (with vegan mayonnaise or yogurt sauce)
£ (e naywrd) (with ice-cream) % " o :
FTEMIZTA MANITAPIA 10,00  STUFFED MUSHROOMS cF ;
TE1Z KEIK KAPAMEAA 750 CHEESE CAKE CARAMEL (e Tupi kpépa, peykdro, unéikov kal Aaxavikd) (with cream cheese, regato, bacon and vegetables) *
I s [Cpets Le [l heEsiee s G MANITAPIA <AO®AKl> 10,00  MUSHROOMS "LOFAKI" GF
apwpanopévo pe nakaiwpévo polpr ) flavored with aged rum) (nappeldva, pnéikov, cog appddn oivou) (parmesan, bacon, sparkling wine sauce)
r KPEMA BANIAIAZ 7,00  VANILLA CREAM Vegan GF WHTA AAXANIKA 10,00 GRILLED VEGETABLES 1
(pe ydAa kapiSag & avavd) ) (with coconut milk & pineapple) ME MAPMEZANA WITH PARMESAN - GF v—v
NTOMATAKI 6,00 TOMATO LOCAL SWEET GF
(pe yiaoUpTi A naywtd) (with yogurt or ice cream) i ._!'. TAPIAEY YATANAKI 16,00 SHRIMPS SAGANAKI
1a  (Tupi pe pehdvi oounidg, géra, kpépa yapidag - (cheese with catfish ink, feta, shrimp's bisque -
: " BpaBeupévn ouvraynh ané tov oep A. Koulhid) Chef D. Koullias awarded recipe)
FAOYPTI ME MEAI 6,00 YOGURT WITH HONEY GF ; l
. -4 XTATIOAI XTH IXAPA 15,00 GRILLED OCTOPUS GF
[IAOYPTI ME ®POYTA 600 YOGURT WITH FRUITS GF (pe pdBa & kapapelwpéva kpeppidia) (with split peas and caramelized onions)
' S KAMNIZTOX XOAOMOYL 12,50 SMOKED SALMON GF
ATOMIKH OPOYTOXAAATA 6,00 FRUIT SALAD (SMALL) Vegan GF (pe Aaip, oxoivénpaco & 1Civilep) (with lime, chives & ginger)
TAPTAP OPEXKOY ZOAOMOY FRESH SALMON TARTARE
OPOYTOXAAATA METAAH 11,00 FRUIT SALAD (LARGE) Vegan GF ME ABOKANTO 15,00  WITHAVOCADO GF
(ve odATea Gbyiag, ppécko kpeppUdI, (with soya sauce, fresh onions,
GF V V=V Y}\uo.(cS 10\, Sudopo, 1CiviCep) sweet chilly, mint, ginger)
Glouten free  Vegetarian ~ Vegetarian that can be Vegan P
, KAﬂN'fZTH HEZTPO(DA YE ZYAO OZIAX OAK SMOKED TROUT
Y . ME ZOZ [IAOYPTIOY 14,00  WITH YOGURT SAUCE GF

- [pe vroparivia, 1CiviCep,

| cppaom kpeppGsy, dvibo; Biveykpér Aepoviod)

(with cherry tomatos, ginger,
fresh onion, dill, lemon vinaigrette)

Ayopavopkeg uredBuvog: Mavidg Baoing 7 . o I .a.:'
TEPRIG: 13%, ©. M. A.: 17%, A. 9.:0,5% =k Market. pollge actf){ountable: l\ﬁlanlasl_Vassms | - B
To katdomya uroxpeoUtal aTnv €k300N aVaAUTIKGV e premises is subject to market police control. - 3
anodeiEewv pnxavig Bewpnuévay omyv apuddia A. 0. Y. Service: 13% TaxA:17%  TaxB:05% 9 G F V . . V-EV
ot o] Glouten free  Vegetarian ~ Vegetarian that can be Vegan
]



GREEK SALAD GFv=v | %

XQPIATIKH ZAAATA 8,00
ZAANATA KAIZAPA 9,00  CAESAR'S SALAD
(koténoulo, flakes napueldvag, (chicken, parmesan flakes
Kal ap@uaniopéva kpoutéy) and flavored crouton)
POKA MNMAPMEZANA 9,00  ROCKET - PARMESAN GF,v=Vv
(Niaoth viopdra, koukouvdpr & Biveykpér pehiod) (sun-dried tomato, pine nuts & honey vinaigrette)
YAAATA «<AODAKI» 2,00  "LOFAKI" SALAD GF v
(aBokdvro, nappeldva, Ndxavo, céhepl, paiviavég, (avocado, parmesan, cabbage, celery, parsley,
KapSTo, PPECKD KPEPMUS!, payiovéla) carrot, fresh onion, mayonnaise)
KQTIKH 2,00 "KOS"SALAD v-v
(kapno6li, kpacotipl, vioparivia, (water melon, wine cheese, cherry tomatoes,
Sudopog, péka baby, naiuddi) spearmint, baby rocket, crisp)
MANTZAPOTAAATA ME KATIKI 900 BEETROOT SALAD WITH «KATIK

(Greek cream cheese)

ZYMAPIKA / PASTA

k AOQAKI (korénoudo, hiaoti viopdra, 14,00 LOFAKI (chicken, sun-dried tomatoes,
4 flokes nappeCdvag, néoto Baoihikoy) parmesan flakes, basil pesto)
®PEXKA PABIOAIA 14,00 FRESH RAVIOLI v
::_"(pe onavdki, pikéTa & owg yAukidg minepidg) (with spinach, ricotta & sweet pepper sauce)
oA v OPEXKA PABIOAIA 14,00 FRESH RAVIOLI v
f- (pe potoapéha, ykopykot(Aa, Euevial, (with mozzarella, gorgonzola, emmental, -
piké1a & néoto Baoihikou) ricotta & basil pesto) -
KPI©OAPOTO ME AAXANIKA 12,00 ORZO WITH VEGETABLES v 1"-«.“
v KPIOGAPOTO ME ORZO WITH -‘E
FAPIAEX & AAXANIKA 17,00 SHRIMPS & VEGETABLES 1

- EAAHNIKH KOYZINA / GREEK CUISINE

F YMITIKOX MOYZAKAY 12,00  HOMEMADE MOUSAKA
APNAK| KAEOTIKO 17,00 LAMB "KLEFTIKO" GF

(e Aaxavikd kar nardreg) (with vegetables and potatoes) ]'_’l
1

FYPOX XOIPINOYX 13,50 GYROS PORK GF II

(pe nardreg, Carliki (fried potatoes, tzatziki by

kal poSitikn nita) and "Rhodian" pital) k-

TYPOX FA XOPTO®ArOYx 13,00 GYROS VEGETARIAN v-v
(pe pavitépia, nardreg, 1Carliki (mushrooms, fried potatoes, o
kal poSitikn nita) tzatziki and "Rhodian" pital) LR
KEMMAI ME BOYBAAIZIO KPEAYX 15,00 KEBAB WITH BUFALO MEAT

(pe natdreg Tnyavntég, cog yiaouprtioy, nita) (with fried potatoes, yogurt sauce, pita)

GF \"

Glouten free  Vegetarian

V=V

Vegetarian that can be Vegan

THXZ QPAY / ON THE GRILL

IA TAIAAKIA N. ZHAANAIAX
(pe ppéoko SevEpohiBavo)

MOZXAPIZIA MIIPIZOAA

MIMI®TEKI ZXAPAL

MMI®TEKI VEGAN

(pe npowteivn apakd )

MOIKIAIA KPEATQN TA AYO

(koténoulo, pnipTékl, apvioia naiddkia,
XOIPIVEG NAVOETEG, AOUKAVIKO XWPIATIKO,
nardreg, niteg, 1CarCiki)

14,50 NEW ZEALAND LAMB CHOPS Gk

(with fresh rosemary)

17,00  BEEF STAKE GF

10,50  GRILLED BURGER GF

10,00  GRILLED VEGAN BURGER V

(with pea protein)

32,00 MEAT VARIETY FOR TWO

(chicken, burger, lamb chops,
pork chops, greek sausage,
potatoes, pita, tzatziki)

KOTOIMNMOYAO - XOIPINO

CHICKEN

PORK

KOTOMNOYAO AOQAKI

(yepioté pe pnéikov, peyydro kai
NavapioHéVo Pe PPEcKa pnaxapikd)

XOIPINO KOTZI
(cog péN - pouotdpda &
noupé nardrag)

% MOZXAPI / BEEF

& MEMEP XTEIK
e (pe nardreg baby & Aaxavikd)
I... ®IAETO TIEMEP (ue noupé

epouBiavig nardrag & onapdyyia Bourdpou)

kY ®IAETO «AODAKI»
(coucdpi, péN, pouotdpda, eotpaykdy
pe noupé nardrag)

OIAETO ME TPOY®EAAIO

(pavitdpia, noupég nepouBiavig nardrag
& onapdyyia Boutipou)

14,00  CHICKEN "LOFAKI"
(stuffed with bacon, regato cheese and
breaded with fresh herbs)

17,50 PORK SHANK 4

(honey - mustard sauce &
potato puree)

.
18,50 PEPPER STEAK 7/
(with baby potatoes & vegetables)
27,00  PEPPER FILLET (with Peruvian potato puree
& butter asparagus)
27,00  FILLET "LOFAKI"
(sesame, honey, mustard, estragon)
with potato pure)
28,00 FILLET WITH TRUFFLE OIL

(mushrooms, Peruvian potato puree

& butter asparagus) 1

PREMIUM KPEAZ / PREMIUM MEAT

_‘-

L RIB EYE
. BLACK ANGUS APFENTINHZ

(pe natdreg tnyavniég, onapdyyia, &
8in\A cwg )

s STRIPLOIN
BLACK ANGUS AYXTPAAIAL

(pe noupé nardrag, onapdyyia
1 & 8in\h owg)

TOMAHAWK STEAK IZMANIAX
(500 - 650gr)

(pe nardreg tnyavntég, onapdyyia &
8in\A owg)

WAGYU A5

(IO.FIQDV'H(O Rib eye ané my Kagoshima 150gr)

“ . (pe noupé ﬂspouBlovng nardrag,

cn‘qggfwla & 8o eibody apcopano Bottupo)
Sl
LA .

GF \'

Glouten free  Vegetarian

28,00 RIB EYE
ARGENTINIAN  BLACK ANGUS
(with fried potatoes, asparagus,
double sauce)

33,00 STRIPLOIN
AUSTRALIAN BLACK ANGUS
(with potato puree, asparagus
& double sauce)

39,00 TOMAHAWK SPANISH STEAK
(500 - 650gr)
(with fried potatoes, asparagus,
double sauce)

78,00 WAGYU A5
(Japanese Rib eye from Kagoshimal50gr)
(with Peruvian potato puree,
asparagus & two kind of flavored butter)
V=V

Vegetarian that can be Vegan
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