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APPETIZERS

KoAoKuOOKePTESEG e YaAOTUPL KAl HUPWELKA
Zucchini fritters with galotyri cheese and fresh herbs
158

XTamoSAKL PnTo Pe KaTvioT peAtt{avooalata
Kat AASL apwWHATIKWY Botavwy
Grilled octopus with smoked eggplant salad
and herb olive oil
24

NtoApadakia pe pOTL, HUPWSELKA,
AEUOVL KAL APWHATLKO yLAOUPTL
Stuffed vine leaves with rice, herbs,
lemon and aromatic yogurt
139
(VEGAN) OPTION

Wnta kedptedakia pe yAUKOSLVN viopdta,
TUPOKAUTEPN Kal Bupdpt
Grilled meatballs with glazed tomato,
spicy feta dip and thyme
22

Mpodupévio YwHL, apwHATLKO BolTupo, avBog alatiol
Sourdough bread, compound butter, fleur de sel
69



SALADS

EAANVLIKY caAdta HE Topativia, Katapn,
yalopuindpa kat ta§Lpadi Aadiov
Greek salad with cherry tomatoes, capers,
galomizithra cheese and barley rusks
16 ©
(VEGAN) OPTION

AVAUELKTA TIPACLVA CAAATIKA UE PNTO pavolpt,
KapttoL{L, PppEcKo Suooo, LKA, aplySala
Kal 0AATOA HE TIAAALWHUEVO BAACAMLKO
Mixed green salad with grilled manouri cheese,
watermelon, mint, figs, almonds and
aged balsamic dressing

18®
OPTION

LaAdta pe PnTtd KOAOKUOAKLA, LOUG
amd avhotupo, pooXoAEpovo, SuOcHo
KAl KOPAMEAWMEVO POUVTOUKL
Salad with grilled zucchini, anthotyro cheese
mousse, lime, mint and caramelized hazelnut
15 ®
(VEGAN) OPTION

LaAata pe baby moAOxpwpa Aaxavikd, kpgépa
aro §LvotuPL Kal CAATod E0TEPLEOELS WV
Salad with baby colorful vegetables, xinotyri
cheese cream and citrus dressing
17 ®
OPTION



PASTA-RISOTTO

PWl6to «yepLotd» pe crumble dp€tag kat Aadt avnbou
Risotto "gemista" with feta crumble and dill oil
199

PwloTto pe pLlotikt Awyivng,

ALaoTr) VTOMATA KAl KATolKiolo Tupl
Risotto with pistachio from Aegina,
sun-dried tomato and goat cheese mousse
219
OPTION

MouBETOAKL HE PPEOKLA VTOUATA, coUTI{OUKAKLA
OMUPVELKA KAl ApWHATIKO ylaoUpTL
Traditional Greek pasta (giouvetsi) with fresh
tomato, meatballs (soutzoukakia from Smyrni)
and aromatic yogurt
24



FISH

Toutolpa PNt HE HAPOUAAKLA HPLKACE
KAl apWHATIKA Botava
Crilled sea bream with baby gem lettuce
fricassee and herbs
28

Ipupida ald oTEToOWWTA HE TOHATIVIA KoVdL
Grouper ala spetsiota with cherry tomato confit
48

NaBpakL otn oxdpa Ue TToupE oeAwvopliag
OPWHATIOHEVO HE paoTiya Kat chutney tpdotvou unAou
Grilled sea bass with celeriac puree infused with
mastiha and green apple chutney
32

KaAaudpt otn oxapa pe papa kat cditoa pe Aouvila
Grilled calamari with fava bean puree and louisa sauce
26



MEAT

APVAKL OLYOUAYELPEUEVO OTNV
KAToapOAa LE XOPTA ETIOXNG,
KOAOKUOAKLA KAl CAAToA AUYOAEUOVO
Slow-cooked lamb with wild greens,
zucchini and egg-lemon sauce
31

DUAETO pooXaPLOLO E TIOUPE AAXAVLKWY
(LUTtPLA) Kat cdAtoa PntoL
Beef fillet with vegetable purée (briam)
and roasting jus
40

M1tpl{oAa Angus e PPECKLEG
TNYAVNTEG TTATATEG KAL CAATOA ME
Botava, Timeptd PAwpivng Kat okopdo
Angus ribeye steak with fresh-cut fries
and herb, Florina pepper and garlic sauce
48

Mttalotiva amoé KotoTouAo eAsLOEpag BOOKNG
VEULOTNA ME ALACTH vTopATa Kat aveotupo,
TIOUPE KAPOTOU KAl MIKPA KAAAUTIOKLA
Free-range chicken ballotine stuffed with
sun-dried tomato and anthotyro cheese,
served with carrot purée and baby corn
25

XoLpwo KOVTOoOUBAL HAPLVAPLOMEVO
ME TIOLPE TATATAG KAl PNTa oTtapayyla
Marinated pork kontosouvli with mashed

potatoes and grilled asparagus
24



DESSERTS

MPOPLTEPOA UE OOUL YEULOMEVA HE TTAYWTO BaviAla,
cavTtilyl APWUATIOMEVY) HE KAPTIO KAKAO Kal
{eotn) cdAtoa coKOAATAG
Profiterole filled with vanilla ice cream, cocoa-infused
whipped cream and warm chocolate sauce
12

Wntd podakiva apwHATLOMEVA PE Buuapt,
VAREAAKA AEUKTG COKOAATAG LE YLAOUPTL, TIAYyWTO
yalopu{nbpa Kat GAAToA HE KAPOAMEAWMEVO HEAL
Grilled peaches infused with thyme, white chocolate
namelaka with yogurt, galomizithra ice cream and
caramelized honey sauce
11

MNapadoclako YAAAKTOUTIOUPEKO E TIAYWTO KAVEAQ
Traditional galaktoboureko with cinnamon ice cream
11

Panna cotta pe ytaolpTL KapLSag,
Kepaola Kat sorbet Adp-BactAtkol
Panna cotta with coconut yogurt,
cherries and basil-lime sorbet

11

Mevoelg maywtoL / Ice cream flavors
BaviAta Madayaokdapng, ZokoAata, DpdaouvAa, AApupn Kapdueia
Madagascar Vanilla, Chocolate, Strawberry, Salted Caramel
3.5 (per scoop)

Dpéoka ppolTa ETOXNG
Fresh seasonal fruits
o



Oa BEAAE VA 6AG EVIUEPWOOUME OTL OPLOMEVA ATIO TA
TIPOLOVTA EVSEXETAL VA TIEPLEXOLV AAAEPYLOYOVEG OUCLEG
N xvn auvtwv. Av exete KamoLa StatpodLkn allepyia,
Sucavefia 1) TPOTIUNON, TTAPAKAAOVUME EVIUEPWOTE TO
TPOCWTILKO HagG, TO oTtolo Oa Xapel va oag eEUTNPETNOEL.
Please note that some of these products may contain
allergens or traces thereof. If you have any food allergies,
intolerances, or dietary preferences, please inform our staff,
who will be more than happy to accommodate your needs.

TIuEG o€ €, CUUTIEPLAQUBAVOUEVWV
OAWV TWV VoUWV ETILRAPUVCEWV.
Prices in €, all legal taxes inclusive.

To KaTAoTNUA VTIOXPEOUTAL OTNV £KSoon
SumASTUTIWY aTtoSel§ewy Bewpnuévwy attéd t A.0.Y.
This establishment is obliged by Greek law
to issue legalization checks.

O KATAVAAWTNG SV £XEL LTIOXPEWOT) VA
TANPWOEL, £EQV 8£V AGBEL TO VOULLO TTAPACTATIKO
(aTto8£LEn - TLHLOAOYLO).

The guest is not obligated to pay if the notice of
payment has not been received (receipt - invoice).

H eryeipnon ekbidel Seltia mapayyeAiag
amnod E.A®.ALY. pe onuavon onwg opldetal amo Tig
Statddelg tov K.O.A.L. KAl UTIOXPEWTIKA aKOAoLOEL
n £kdoon amoedel§ng Atavikng TwAnong 1 Tipoloyliou,
otav o Katavalwtng {ntnostL Aoyaplacuo.
The company issues the mandatory order ticket,
according to the law and then issues the notice of
payment (receipt - invoice), upon customer’s request.

XpnotpotoloUpe £€Tpa TtapBEVO EAANVLKO
ghatdAado ota daynTd HAg KAl HElypa pUTIKWY
gehailwv yLa to Tnyavioua.

We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

AyopavouLkog YTte0Ouvog: lwdvvng ASapavtomouAog
Market Inspection Representative: Yiannis Adamantopoulos

Mpotévta Babidg katdpuéng / Deep frozen products:

xTamodi / octopus

»

yla XoptodAayoug vegan
vegetarian






MENU

DpeoKOKOUUEVN caldTa
ME TOopaTiVIa & ayYOUupaKL
Fresh garden salad
with cherry tomatoes & cucumber
1

LTAYYETL LE PPECKO BoUTUPO
Spaghetti with fresh butter
12

LTIAYYETL LE OTILTLKY) CAATOO VTOMATAG
Spaghetti with homemade tomato sauce
13

M1 TEKAKLA OXAPAG ATIO HOCYXAPLOLO KLUA
ME PPECKOKOUMUEVEG TTATATEG TNYAVNTES
n PLJL atuoL
Crilled beef patties from prime minced beef,
served with hand-cut fries or steamed rice
15

Tpudepd TTavapLlopEva PLAETAKLA
KOTOTIOUAOU E PPECKOKOMUMEVES
TATATEG TNYAVNTEG 1 e pOL aTHOU
Tender breaded chicken fillets, served
with hand-cut fries or steamed rice
14

d\eTakla Paplov os Tpayavn KpoloTa e
OPECKOKOUUEVEG TLATATEG TNYAVNTEG
n PLJL atpoL
Crispy breaded fish fillets, served
with hand-cut fries or steamed rice
15

Xpnotporolobpe §Tpa apOEvo eAANVIKO eEAatdAado ota daynTd pag Kat pelypa putikwy eAaiwy yla
To TNydviopa. We use extra-virgin Greek olive oil in our dishes and a vegetable oil blend for frying. @a
BOEANapE Va 0aG EVILEPUOCOLHE OTL KATIOLA ATtd Ta TLPOLOVTA EVSEXETAL Va TIEPLEXOLV §NPOUG KapPTIoUg
AA\a aAepyloydva. Av éxeTe Katola Statpodikn aAlepyia 1 evatodnoia, Tapakalolpe anevBuvOeite
OTO TIPOCWTILKO pag, To otolo Ba xapel va oag e§unmpetiosL. Please note that some of these products
may contain nuts or other common allergens. If you have any allergies, please ask our staff, who will be
more than pleased to address any request. OL TLpég elvat o€ €, TteptAapBAvouv 6AOUG TOUG VOULUOUG
$bpoug. Prices are in €, inclusive of all legal taxes.

Mpoidvta Bablag katauéng / Deep frozen products:
PeTAKLa PapLol, GIAETAKLA KOTOTIOUAOU
fish fillets, chicken fillets



