KPEATIKA

Naidakia Apvicla Mep.
Naidakia Apviota KiAo
Navoetakia xolpwva
Kapapelwpéva
Wapoviédpt Xolpvo

Me odAtoa kpaoLlou
Mnplwlé6Aa Mooyapicla
Inalounpil{oAa Mooy/ocla 600yp
Tomahawk pooyapiocla
Mrudrtekt pooyxapioclo
D\éto pooyapiolo

Me odAtoa kpaoLlou

ZuKWTL pooyxapiolo

Me mATmpLKA KOPOUEAWUEVQ
KPEUHLUSLA KaL papa
ZoUBAAGKL KOTOTIOUAO
Moouptt, KApU, HEAL,
pouotapda, CoUCAL Kal Tiita
KotomnouAo oxapog
Mouotdapda, pHéAL, KApu

*Ta kpeaTkad oepPipovtal pe puT
Il TILTATEG TNG 1) TTOUPE Kall
OWG TNG EMUAOYNG 00G

Muato nuépag

(MNopakoAw pwWTACTE pag)

NTutakia owg

Bernaise

Red wine sauce
BBQ

Sweet chilli
Fuko&vn

TAYKA

Zrutikn Agpovonita
Creme brulee
Naywto

MIMYPEZ

MU6o¢g 500ml

MU60o¢ 300ml

AAda 500ml

Mapog 500ml

ALda n Di§ avev 500ml
d§ 500ml

Radler 500ml

MEAT

Lamb chops Portion
Lamb chops Kilo

Panseta @

Caramelized

Pork fillet €)

With wine sauce

Beef Steak
Spalomprizola 600gr
Tomahawk beef
Beef burger

Beef fillet

With wine sauce
Beef liver

With paprika caramelized
onions and fava beans

Chicken souvlaki 69@

Yoghurt, curry, honey,
mustard, sesame and pita
Grilled chicken (@
Mustard, honey, curry

*Meats are served with rice
or french fries or puree
& sauce of your choice G

Dish of the day
(Please ask us)

Dips in sauce

Bernaise @@ G

Red wine sauce @
BBQ

Sweet chili

Sweet and sour

DESSERTS

Home made Lemon Pie G@

Creme brulee G@

Ice cream

BEERS ()

Mythos 500ml

Mythos 300ml

Alpha 500ml

Mamos 500ml

Alfa or Fix without 500ml
Fix 500ml

Radler 500ml

KPAZIA WINES €
Notnpt Kpaoti APetoiva  .......... Glass of Wine or Retsina
AoKOG ZepéAn kapada 0,5 ... Askos Semeli carafe 0.5 |
AoKOG ZepéAn kapada 1A .......... Askos Semeli carafe 1|

(White, Red, Rose)
Julia (White, Red, Rose)
Retsina Kexribari
Retsina Malamatina

(Aguko, Kokkvo, Potg)
T{oUALa (Acukd, KdkKvo, PoTé)
Petoiva Kexpiumapt
Petoiva MaAapativa

OYZA (200ml) 0UZO0(200ml)

Oulo N Toimoupo motnpL ...

Ouzo or Tsipouro glass

Nwoladn ... Pitsiladi
Zapapa UmAE . Samara blue
BapBayidvvn pnAé/mpaowo . Varvagianni blue/green
NéoBov . Lesvion
Aivov ... Linus
Mwpdapr ... Plomari

TZINOYPO (200ml) CHIPOURO (200ml)

Héwviko ... Hedonico
AMOOTOAGKN ... Apostolakis
Askapakt . Dekaraki
NMOTA DRINKS
Prosecco ... Prosecco
OvuiokiJohnnie Walker ... Johnnie Walker
Ovioki Cutty Sark ... Cutty Sark
Metaéa 3* Metaxa 3*
Metaga 5* Metaxa 5*
Bacardi, Vodka, Gin . Bacardi, Vodka, Gin

Gluten Crustaceans
Celery. Mustard E

Euyaplotovpe yia tnv mpotnunomn oag - Thank you for visiting our restaurant

@ Soybeans Milk Nuts
Eggs Fish
Lupin Molluscs Propolis. Com

eeeee Sulphites

Ayopavopikog vrevbuvog: HAtag Zapnmamnag

Y16 Tipég meptlapBavovtal OAEG oL VOLLHES ETIRAPVVGELS POPOG, EPPLG.

Accountable to the law Chrisanthi Chatzitaki Prices include all legal charges tax service
‘0o T aynTd yavidovtatl o NALEAaL0. - e OAeG TIG caddteg ypnopomoteitat EAatodado.
All food is cooked in Sun flower oil. In our
Salads we use Olive oil. [tems marked with the sign (*) are frozen.

0 KatavadwTig Sev €XEL VTIOXPEWOT VX TIANPWOEL £GV §eV AAPEL TO VOLLO

Tapaotatikd otoeio (amddeldn - TinoAdyLo)
Consumer is not obliged to pay if the notice of payment has not been received ( receipt - invoice)
To Aadt kat To E08L Bdomn vOpoL SivovTtal og ELPLOAWHEVA UTTOUKOAGKLX TwV 150yp. (To pmovkaAdkt)

Olive oil and Vinegar are served in bottled bottles of 150gr. To kataoTpa SLABETEL KUTIO TTAPATIOVWV

Nnot
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EST 2024



KADEAEZ-POOHMATA

EAANVLKOG

EAANVIKOG AtTAGG
Eonpéoco

Eonpéoo AutAo
ApEpLKAvo

Apepikavo Ao
Kamnoutoivo

Kamnoutoivo AutAo
Dpévto eonpéco

®Dpévto Kamoutoivo

Neg (eoto/kpuo)

Todl (pwtroTe pag)
ZokoAdta ({eoth/kpuay)
DuoIkoG XUHOG MopTokaAL
DuoLkAG AVAUELKTOG XUOG
MuAk Z€ik

Avauktika
Epdralwpévo vepo 0,5 A.
Epdradwpévo vepo 1 A.
AvOpakoUyxo vepo 0,5 A.
AvOpakouyxo vepo 1 A

MPQINA

Auvya Scrambled

Yuvobelovtal Ue AOUKAVIKO ] UTTELKOV,
lkoUvta 1 Aadotupl, déta ) aBokavto,
1 Havitapla

Oueléta

Mrtélkov, pavitdpta, Aadotupt

Mnaovuptt pe péALkapLSLa
/ dpolta emoxng

Toot {aunov ) yadonovAa & tupi

EAANVIKO XWPLATLKO, ZAVTOUTTG
dEta, viopdra, ayyoupt, mAoTa EALAG,
ehatdado, plyavn

NéaBog, Zavtouitg
Ntoudta, ayyoupt, maota eALAg,
ehatdhado, Aadotupt, piyavn.

Zavrouitg OpeAéta
Me KamvioTo GOAWLO,
aBokavto, viopativia

COFFEE DRINKS

Greek Coffee

Greek Coffee Double
Espresso

Espresso Double
Americano G
Americano Doublee
Cappuccino ()
Cappuccino DoubIeG
Fredo espresso
Freddo cappuccino
Ness (hot/cold)

Tea (ask us)

Chocolate (hot/cold) )
Fresh Orange juice
Fresh Mix juice

Milk Shake

Soft drinks

Bottled water 0.5 L.
Bottled water 1 L.
Sparkling water 0,5 L
Sparkling water 1L

BREAKFAST

Scrambled Eggs @ G

Served with sausage or bacon, Gouda,
or oil cheese, feta or avocado,
or mushrooms

Omelette
Bacon, mushrooms oil cheese

Yoghurt with honey, nuts
/ seasonal fruits G

Ham or turkey, cheese toast

Greek Sandwich
Feta tomato, cucumber, olive paste,
oregane, olive oil

Lesvos Sandwich
Tomato, cucumber, olive paste,
olive oil, oil cheese, oregano.

Sandwich Omelette G

With smoked salmon,
avocado, cherry toamatos

2ANATEZ

XwpLatikn

NéoBog

Mpdotvn avapetktn, Aadotupt,
amogNPOEVA GUKQ, VTOMATIVLOL
Zavtopia

Ntopartivia, ayyoupt, puindpa,

kamapn, GpEcko KPEUUUSL

Nnot

Katoikiolo tuptl, AoAa, kpepupudL toupaot,
KOUKOUVApL, EALEC, HapueAdda KapOTo

Meooylakn
MpAcLvn aVAUELKTN, YAPLOES, XTATIOOL,
KaAQpApL, LAvkyo, GpEoKA LUPWSLKA

MEZEAE2

EAEg

Tlatlike

Navtioapooaldta

dapa

XoUpoug

Noatateg Thy.

Natdarta nAwvo

YouT{oUKL, Aadotupt,

KPEUMUSL ,KpEUA YAAQKTOG
Mavitapla yeptota @ovpvou
(Me 4 TupLa)

Meooyelakog Melég

Avapelkta OaAaoova e viopativia,
Kamapn, GpEoKa LUPWIKA

XTévia PE HAVYKO Kal ToiAL
OvelpoAoyLo

(Aoukaviko xwplatiko AéaBou)

Me déta, pEAL, povatapda,
BaAcauiko, Sevopolipavo
Tnyavid Kkoténoulo

MEéEAL, pouotapda oBnopévo pe pakopeAo
ATIAKL KOTOTIOUAO 1} XOLpLWVO

ME TUTAKLA, VTIUT YLOoUPTLOU, VIOUATA,
KPEUUUSL, dpEoka LUPWSLKA

SALADS

Greek salad G

Lesbos 96

Mixed greens, olive oil cheese,
dried figs, cherry tomatoes

o

Tomatoes, cucumber, mizithra,

Santorini

capers, spring onion

000

Goat cheese, Lola, pickle onion,

Island

pine nuts, olives, carrot marmalade

Mediterranean € ()

Mix green, shrimps, octopus
calamari, mango, fresh herbs

APPETIZERS

Olives

Tzatziki
Beetroot salad 9

Fava

Humus
French fries
Potato in clay pot G

Soutzouki, olive oil cheese

onion, milk cream

Stuffed mushrooms in the oven
(with 4 cheese)

Mediterranean Me{e @ O

Mix sea food with cherry tomatoes

caper, fresh herbs

Scallops with mango & chili Q
Onirologio@@

(Lesbian village sausage)

With feta cheese, honey, mustard,
balsamic vinegar, rosemary

Fried chicken 6

Honey, mustard with Rakomelo
Chicken or pork Apaki 6
With small pitas, Yoghurt dip, tomato
onion, fresh herbs

Cover charge

TYPIA

Déta

Déta YT Ntopdra,mimeptd,
KPEUMLSL, umovukoBo
Maotélo-XaAoUpt

Me papperada cUko
AadotuplL oxapag
Mavoupt odpoAidta

Me pEAL Kol COUTaL
TaAayavi

Me papuelada kapoto

KYPIQZ

Zupopka/ploto

MmoAovEL

Mooxapiolo Kiua, mappuelava,
dpéoka pUpwWSIKA

TaAlatéAeg pe yapideg

DOpéoka pUpwdIKaA, kATapn, okopdo,
vropativia, kKpeppLSL, mapueldva
Névveg 4 tupLa

STTOVAKL KOL KPEAL YAAAKTOG
Pw{6t0 pavitapla
Ikopykovt{OAa, mapuelava,
TopToive, Tpouda, GpEoKo KPEUUUSL
Pwoto yapidag

Fapibeg, dpéoka LUPWAEIKA, VToUaTIVLA,
Kamapn, céAwo, okopdo, KPEUUUSL

OAANAZZINA

Mwooca

Kamapn, poptido f apwvia, Boutupo
MU cwté

DpEoko KPEUUUSL, LUPWOIKA, KPEUQL
y@&Aaktog oBnouéva oe kpaot
Fapideg oayavaxi

2Bnopéveg pe oulo

DAéto Aaupakt | Toutoupa
XtanodiL oxapag

Ue paBa kat pEoka LUPWELIKA
KaAapapt oxapog

LE YOUOKAOAE KAl GPECKA LUPWELKA

CHEESES

Feta ()

Roasted feta Tomato, pepper,
onion, spring onion
Mastelo-Haloumi 9
With fig jam

Grilled Oil cheesegﬁ
Manouri puff pastry G

With honey and sesame

Talagani G

With carrot marmalade

MAIN DISHES

Pasta/risotto

Bolognese () €)

minced meat, parmesan,
fresh herbs

Toagliatelle with shrimps @ Q

Fresh herbs, caper, cherry tomato,
garlic, onion, parmesan

Penne 4 cheese @G
Cream and spinach,
Mushroom risotto G

Gorgonzola, parmesan,
porcini, truffle, fresh onion

Risotto shimps @Q

Fresh herbs, cherry tomatos, caper
celery, garlic, onions

SEAFOOD

Sole fish G
Caper, blueberry or aronia, butter
Sautéed Mussels Q

Fresh onion, herbs, cream
of milk in wine

Saganaki shrimps @
Quenched with ouzo

Sea bass or sea bream Fillet
Grill Octapus

with fava and fresh herbs

Grill Calamari

with Guacamole and fresh herbs



