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MEDITERRANEAN CREATIVE CUISINE

menu



It is our pleasure to present to you our range
of savory prepared, modern and traditional dishes,
designed by our executive chef, Stavros Malliaridis.

Me euxapiotnon cag napoucidloupe 1o pevoy
TWV €10IKE NPOETOINACHEVWY, CUYXPOVWV
Kal Napadociak®y MATwV PHag, nou oxedidoTnke

ané Tov executive chef pag, Zradpo Mariapidn.



starters | OpPEKTIKGOA

DF  Panko-crusted shrimp™ on a ‘taramosalata’ base
& freshly grated tomato
[apideq™ navé pe ndvko oe Bdon Tapapd
& ppéokia Tpippévn vioudta

VG Traditional spinach pie with fresh spinach
& crunchy handmade phyllo
MNapadooiakri onavakdnita pe ppEcKo onavdki
& Tpayavd xeiponointo gUAAO

V' Grilled halloumi cheese with cherry tomatoes, fresh basil,
balsamic vinegar & crunchy Thessaloniki sesame bread
XaMoUpi oxdpag pe vroparivia, ppéoko BaciAikd,
Baloapikd 01 & Tpayavd kouholpl ©ecoalovikng

Fried calamari® with tartar sauce & crispy French fries

Tnyavntd kaAapdp™ pe océAtoa Taptdp
& Tpayavég TnyavnTég natdreq

salads | caAlNdrecq

V' Traditional Greek salad with tomato, cucumber,
feta cheese, green peppers, capers, oregano,
barley rusks & extra virgin olive oil
MNapadooiakni xwpidrtikn caldrta pe Topdra,
ayyoUpl, @€ta, npdoiveg NiNgPIEG, kKAnapn, piyavn,
kpiBapounoukiég & £€tpa napbévo ehaidbAado

Tabbouleh salad with grilled chicken”, raisins,
crispy green apple & fresh mint

Yahdta Tapnoulé pe pntd koténoulo®, otagideg,
Tpayavd npdoivo pido & ppéoko dudopo

GF | DF  Fine green salad leaves with grilled chicken®, avocado,
arugula, endive, radicchio, celery, fennel, coriander
& white wine vinaigrette
EkAektd UMa npdoivng caldrag pe koténouho™ oxdpag,
aPokdvro, pdka, avridl, pavritoio, oéAepl, Ppivékio,
kOAavdpo & Piveykpér Aeukol kpaaioy



pasta-risotto | Cupapikd-pildTo

GF |V Risotto with parmesan, fresh lemon & tender zucchini
Pil6To pe nappeldva, ppéoko Aepdvi & Tpupepd kohokuBdkia

V' Spaghetti al pomodoro with aromatic basil
& fresh mozzarella cheese
ZnayyEn nopovrépo pe apwpatikd Baciiikd
& ppéokia potoapéha

Seafood ‘giouvetsi” with shrimp™, squid®, mussels*,

pink pepper & lemon confit

llouPérol Balaocoivav pe yapideg™®, kahapdpr®, pidia®,
pol ninépi & Aepdvi kovepi

VG Spaghetti with garlic, chili, cherry tomatoes
& crunchy breadcrumbs
2nayyen pe okdpdo, ToilI, viopartivia & Tpayavd Yixouha Ywpiol

Gluten free & whole wheat pasta also available, please ask your server.

AiatiBevrar Qupapikd xwpig yhoutévn & oAikiq dAeong,
napakalolpe evnuephoTe Tov oepPirdépo oag.

main courses | kupiwg nidrta

Grilled chicken™ souvlaki marinated in yogurt & saffron,

served with pita, crispy French fries & refreshing green salad
YouPAdkI kKoTénouho™ oxdpag HapIvapIoPEVO ot yIaoUpT!

& cappdy, oepPipiopévo pe nita, Tpayavég TnyavnTég natdreq
& dpooepn npdoivn caldta

Lamb chops with mashed potatoes, mushrooms,
tender spinach & aromatic olive sauce
MNaiddkia apviol pe noupé nardrag, pavitdpia,
TPUPePSd onavdkl & apwuatiki cdAtoa eNIdg

Grilled prawns™ with garlic, fresh lemon, chili,
boiled greens & ‘taramosalata’

[apideq™ oxdpag pe okdpdO, Ppéoko Aepdvi, TOiNI,
Bpaotd xbépta & Tapapd

GF  Grilled salmon™ with celeriac, tender sautéed spinach
& white wine dressing
Yolopdg™ oxdpag pe oeAivopila, Tpupepd onavdki coté
& vipéoivyk pe Aeukd kpaof

VG Sweet potato croquette served with wakame salad,
peppers & crispy sesame
Kpokéra yAukonatdraq oepPipiopévn pe caldta youakdype,
ninepiég & Tpayavé cousdyl



sandwiches | ocdviouiTtg

Toast with sourdough bread, ham or turkey, cheese,
mayonnaise, pickled cucumber & seasonal aromatic salad,
served with French fries

Toot pe npolupévio Ywpi, Capndy i yahonoulAa, Tupi,
paylovéla, ayyoupdki Toupoi & apwuaTiki caAdra enoxng,
oepPiperar pe TnyavnTtég nardreq

Sandwich with prosciutto, parmesan cream,
spicy eggplant & fresh arugula,

served with French fries

2AvTouITq Ye npooouTo, kpépa nappeldvag,
nikévrikn peAit¢ava & ppéokia pdka,
oepPiperar pe TnyavnTég natdreq

Vegetarian sandwich with fresh mizithra cheese, zucchini,
roasted cherry tomatoes, basil pesto & balsamic,

served with side salad

Yavrouitg vegetarian pe ppéokia pulibpa, kohokuBdkia,
Yntd vroparivia, néoto Paciiikol & Barodpiko,
oepPiperal pe caldra

Open sandwich with rye bread, avocado, baby spinach,
manouri cheese, poached egg, mushrooms,

roasted tomato & mayonnaise with smoked paprika,
served with side salad

Avoixté odvrouitg pe Ywpi oikaing, afokdvro,

TPUPePS onavdki, pavoupl, auyd NocE, pavitdpla,

Ynti Topdra & payiovéda pe kanvioTrh Ndnpika,
oepPiperar pe caldra

Club sandwich with grilled chicken®, tomato,
cheese, turkey, egg, crispy bacon, lettuce hearts,
mayonnaise with pickled cucumber,

served with French fries

KAapn odvrouirg pe gnté koténoulo™, Topdra,

TUpi, yahonoUAa, auyd, Tpayavo pnéikov,

kapdI€q papoulioy, payiovéla pe ayyoupdki Toupa,
oepPiperar pe Tnyavntég nartdreq

Beef* burger with crispy bacon, caramelized onion,
mayonnaise with pickled cucumber

& soy-infused ketchup sauce,

served with French fries

Mooxapicio™ pnépykep pe Tpayavé pnéikoy,
kapapeAwpéva Kpeppidia, payiovéla pe ayyoupdki
Toupoi & odAtoa kétoan pe odyia,

oepPiperarl pe Tnyavntég natdreq



desserts | eniddédpnia

V' Mille-feuille with velvety vanilla cream
& fresh strawberries
MiApély pe Beholdivn kpépa Paviiag
& ppéokeg ppdouleq

V Fluffy yogurt mousse with fresh strawberries
& crunchy kataifi pastry
AppdTn poug yiaoupTiol e ppEokeg pPAOUAEQ
& Tpayavd kavraiel

V' Chocolate créme with orange jelly, crunchy hazelnut crumble
& rich chocolate sauce
Creme cokoAdTag pe CeAé nopTokdAl, Tpayavd KpapnA
pouvToukiol & nAolcia cdAToa cokoAdTaq

GF | VG Variety of sorbets
NoikiNia copuné

GF | VG Fresh seasonal fruit salad
®poutocaidra enoxng



V vegetarian | VG vegan | DF dairy free | GF gluten free

If you have an allergy to any of the following officially recognized food allergens,
kindly inform our service team so they can assure the safety of your meal:

cereal | crustaceans | eggs | fish | peanuts | soy | milk | nuts
celery | mustard | sesame | lupine | sulfites | mollusks

ltems with * are frozen.

The shop is obligated to have printed documents, in a special case
beside the exit, for sefting out any existing complaint.

Legally Responsible: Konstantinos Stroutzos

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

V xoprogayiké | VG vegan | DF xwpig yahaktokopikd | GF xwpig yAoutévn

Edv éxere aMepyia o kdnoio and ta napakdtw avayvwpiopéva arepyioydva,
napakaAolpe evnuepdoTe Tov oepPirdpo cag hoTe va diacpaiicoupe
TV KaraAAnASTNTa Tou yedpaTtdg oag:

Snuntpiakd | kapkivoeidh | auyd | pdpia | apaxideq | odyia | yéAa | kapnof
oéNivo | pouotdpda | coucdpr | Aotnivo | Beiddn | pardkia

YAIkG pe * eivar kateuypéva.

To kardotnua unoxpeourar va diabértel éviuna deAtia diapaptupiag oe e1dikri Brikn
dinAa otnv €000, yia Tnv diaTinwon onoladrnoTe diapapTupiag.

Ayopavopikdg unelBuvog: Kovoravrivog 2rpoirloq

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA NMAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPAZTATIKO



