Ayopavopikég YneuBuvog: Baoileiog MaAioupag
O1 avapepdUeVEG TINEG €ival OE EUPM.
AnpoTIKOG popog 0.5% - O.M.A. 13%
To KaTdoTnua unoxpeoUTal oTNV €kdoon BewpnuévwV

anodeifewv TAPEIAKAG PNXAVIG.

To katdoTnua unoxpeouTal va diaBETel évruna deATia oe 181k Orikn dinAa
oTnv €€odo yia Tn Siatinwon onolacdrnoTe dilauapTupiag.
EipaoTe otn d1d6eon Tou kABe NeAdTn nou enmBupei va yvwpilel edv kanoia
MNIATA NEPIEXOUV CUYKEKPIPNEVA CUCTATIKA.
MapakaAeioTe va evnUEPWOETE TO oePPITOPO oag yia onoladrnnoTe aAAepyia f

yia €181k} dIaTPOPIKA anaitnon.

2TIG 0aAdTeG XpnolponolgiTal eEalpeTikd NapBgvo ehaidAado, oTo Tnydvioua
xpnoiyonolgital nAIEAaio.

Market Inspection Manager: Vasileios Paliouras
Prices are in euro.
Municipality tax 0.5% - V.AT. 13%
The restaurant is required to issue stamped cash register receipts.
The shop is required to have re-printed forms in a special compartment next
to the exit door for making any protest or commends.
We welcome enquiries from customers who wish to know whether any dishes
contain particular ingredients.
Please inform your order-taker of any allergy or special dietary requirements.
We use extra virgin olive oil for the salads, sunflower oil for fried for frying




YOMI

ImiTiké Wwui Huépag 2,5€
EAaidAado, Tapapdg
G, L
ZAANATEZXZ
% XwpIATIKN (Vegetarian - yiverar Vegan) 1€

ToudTa, ayyoupl, PETa, N4,
kdnapn Toupoi, Na&iuddi, XUPOG ToUATAg
G, L

(@ Aunglopdcoula YnTd (Vegan) M€
Toill, Biveykp€T ToudTtag, okopdalid
G, N

\ Npdoivn caldra (Vegetarian) 13€
MavTldpia, oTapideg ToUupPOi,
Talaydvi, dressing (pouUvTOUKIOU
L, N

OPEKTIKA

@ MeMiTZAveg 1ndp (KPOKETQ) (Vegetarian) 13€
®ETa, AAdI paivravou
G, L N

(@ KoAokuBdki TnyaviTé (Vegetarian) 12€
MulnBpa, BiveykpET TopdTag, Addi dudcpuou
G, L

Favpog TnyaviTég 13€
Ay, BARTa oxdpag, AadoAéuovo
G

XTanodi 15€
TOUATOKEPTEDEG, TAPAUAG, AUYOTAPAXO
G

KYPIQZXZ MIATA
@ P1Z6T10 «NTOApadakia» (Vegan) 16€

DINETA TOPATAG, KOUKouVApl, Aadi dvnBou
N

KdéTo1 xo1p1vé AepovdaTo 18€
Moupég natdrag, eETta

L

KoTténoulo eAeubépag Bookng 20€

MouBETol, yavitdpia €noxng,
PPECKA NUPWIIKJ, MEKOPIVO
G, L

MpoPariva 23€
ZnayyeT alla chitarra, TopdTa,

ninepiéc ®Awpivng, yulndpa

G, L

Fapideg cayavdki 25€
MouBETol, nineplég, péta, Aadi yaivravou
G, L

Konn nuépag pooxapioia 35€
MatdTeg country, ToIPITooUPI, AYIOAI

Wdpi nuépag 30€
Koug koug, dypio pdpabo, kovepi Toparivia
G, L

EMNIAOPIIA

Apple Choux 10€
Cremeux kavéAag, unAa, Calvados,

naywTto kavéla, kapudia

G, L N

Mwoaiké 10€
Kapudia, npaAiva apuyddiovu,

naywTto Kapauéia

G, L, N

MaywTtod

Bavilia, kapauéAa, kavéAa, cokoAdTa
3,5€ / undAa

L

dpéoka PpouTta Enoxng
10€ / 2 dTtoua
20€ / 4 &dTtopa

SNACKS

TUuAIXTd niTa (2 Tux.)

Aaipog xolpivog, 1Zatdiki,

MKAVTIKN cdAToq, VTOUATA, KPEUMUSI
G, L

Club sandwich 14€
DIAETO KOTAMOUAO, WMEIKOV,

emmental, vropdTa, payiovéla, HapoUAl

G, L

Burger 15€
Mooxapicio unipTéki, cheddar,

pnéikov, ToudTa, yaylovela

G, L

OAa 1a snacks cuvodeuovral e NnaTdTeg country & ayidAi

MAIAIKO MENOY

PiykaTovi 10€
Wntég ToudTeg, nappeldva
G, L

PiykaTovi 10€
Kpéua unéikov, nappeldva
G, L

AAAepyieg
G Noutévn - L Aaktdln - N Znpoi Kapnof

14€

@

Y

@

BREAD

Daily Homemade Bread 2.5€
Olive oil, tarama spread
G, L

SALADS

Greek Salad (Vegetarian - can be Vegan) 1€
Tomato, cucumber, feta cheese,

olives, pickled capers, rusks, tomato juice

G, L

Grilled Green Beans (Vegan) 1€
Chili, tomato vinaigrette, garlic purée
G, N

Green Salad (Vegetarian) 13€
Beetroot, pickled raisins,

talagani cheese, hazelnut dressing

L, N

STARTERS

Imam Eggplant Croquettes (Vegetarian) 13€
Feta cheese, parsley oil
G L N

Fried Zucchini (Vegetarian) 12€
Mizithra cheese, tomato vinaigrette,

mint oil

G, L

Fried Anchovies 13€
Aioli, grilled wild greens, lemon olive oil
G

Octopus 15€

Tomato fritters, tarama spread, cured bottarga
G

MAIN COURSES

“Dolmadakia” Risotto (Vegan) 16€
Tomato fillets, pine nuts, dill oil
N

Slow-Cooked Pork Knuckle with Lemon 18€
Mashed potatoes, feta cheese
L

Free-Range Chicken 20€
Orzo, seasonal mushrooms, fresh herbs, pecorino
G, L

Slow-Cooked Ewe 23€
Spaghetti alla chitarra,

tomato sauce, Florina peppers, mizithra cheese
G, L

Shrimp Saganaki 25€
Orzo, peppers, feta cheese, parsley oil
G, L

Beef Cut of the Day 35€
Country-style potatoes, chimichurri, aioli

Fish of the Day 30€
Couscous, wild fennel, confit cherry tomatoes
G, L

DESSERTS

Apple Choux 10€
Cinnamon crémeux, apples, Calvados,
cinnamon ice cream, walnuts

G, L, N

Chocolate Mosaic Dessert 10€
Walnuts, almond praline, caramel ice cream
G,L, N

Ice Cream Selection

Vanilla,caramel, cinnamon, chocolate
3.5€ / scoop

L

Fresh Seasonal Fruits
10€ / 2 people
20€ / 4 people

SNACKS

Pita Wrap (2 pieces)
Slow-roasted pork, tzatziki,
spicy sauce, tomato, onion
G, L

Club Sandwich 14€
Chicken fillet, bacon, emmental cheese,
tomato, mayonnaise, lettuce

G, L

Beef Burger 15€
Beef patty, cheddar cheese, bacon,

tomato, mayonnaise

G, L

All snacks are served with country- style fries and aioli

KIDS MENU

Rigatoni 10€
Roasted tomatoes, parmesan cheese
G, L

Rigatoni 10€
Creamy bacon sauce, parmesan cheese
G, L

Allergen Key
i G Gluten - L Lactose - N Nuts |

14€



