MEZZE

Menu

lNa to Ywpi / Spreads

Wwudkia ue Euyaio Kpntng kat yaAdktwua vtoudrac 2,00€
Bread with Cretan traditional spread cheese and tomato emulsion

TotAoyia Mezze / Tupokautepn, t¢atlikl, Tapauooaidra 8,50€
Mezze trilogy / Spicy cheese spread, tzatziki, fish roe mousse

T¢atlikt apwpatiougvo ue avnbo 5,50€
Classic Greek tzatziki

Tupokautepn 6,50€
Spicy cheese spread

/\eukn tapapoocaAdra pe moudpa apuydalou Kal auyotdapaxo 6,50€
Fish roe mousse, lemon, bottarga powder

®dapBa e kpeup UL, vtoudta Kat KArapn 6,80€
Yellow split pea purée with onion, tomato, and capers

Karviotr peAttdava pe kpgua kaupuevou akopdou Kat Jaotixa 8,50€
Smoked eggplant with garlic cream and mastiha

EAlec 4,50€
Olives




MEZZE

Tupla / Cheese suggestions

®<ta ue Aadopiyavn
Feta cheese with olive oil and oregano

lpaBiepa Koupouviwtn Apkadiacg ae tpayavrn kpouata
ye pappeAada eoreptdoedWyVY Kal Urraxaptkd
Gruyere cheese from Arcadia in a crispy crust with citrus jam and spices

MeAtaro Apkadiac otn oxapa
Grilled melitato cheese from Arcadia

2aAatecg / Salads

EAAnvikn
Classic Greek salad

Ntakoc pe pEta, vroudra Kat Karrapn
Cretan barley rusk topped with fresh tomato, feta cheese and caper

Xopta emoxnc (aAuvpa, otauvaykdbt)
Steamed seasonal greens

KaateAopido ue avaueikta Aaxavikd, Toupai kat maiatwpEvo UL
“Kastelorizo” salad with mesclun, pickles and aged vinegar

[MoAitikn pe unAo mikAa kat otagidec
“Politiki” with cabbage salad, pickled apple and raisins

Mavdatoia Aaxavikwy pe aBoKAvto, auKka, Koukouvapt & BIVEYKPET
TTOPTOKAAIOU
Mixed green salad with avocado, figs, pine nuts & orange vinaigrette

2aAdta pye kougkouaakt, Sudauo, vtoudta, paivtavo, KPEUHUAAKL,

KPELQA KaTOlKialou TUpLoU Kal GOULIAK

Salad with cous cous, mint, tomato, parsley, scallion, goat cream cheese
and sumac

6,00€

9,00€

9,50€

10,50€

9,80€

8,50€

9,50€

9,00€

12,50€

10,50€
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Opektika / Appetizers

lavpoc paptvarog 7,60€
Marinated anchovy

Tolpo¢ Kanviatog Pe HaplvaploueVo GIVOKLO Kal vinaigrette eomteptdoed WV 8,50€
Smoked mackerel with marinated fennel and citrus vinaigrette

NtoAuaddkia pe ytaouvptl, EEtpa mapBevo eAatdAado kat avnbo 7,00€
Stuffed vine leaves with yogurt, extra virgin olive oil & dill

dpETKIEC TNYAVNTEC TATATEC 5,50€
Handmade fried potatoes

lMatatec tnyavntecg ue Louc ETAC KAl MECTO plyavnc 8,00€
Fried potatoes with feta cheese mousse and oregano pesto

2TIKC KOAOKUBI0U e Tplupgvn ypapiepa Apkadiac 8,50€
Zucchini sticks with grated Arkadia graviera cheese

KoAokuBokeptedec e toalagoutt, pavpo okopdo Kat SUOTLOo 7,50€
Zucchini fritters with tsalafouti cheese spread, black garlic and peppermin:

2tpiptotupdmnita pe Buuapioto uEAL Bolwtiacg kat dixpwpo couodut 9,50€
Cheese pie with thyme honey from Viotia and two-colored sesame seeds

Tnyavid pavitaptwyv pe meoto BactAikou kat ypapiepa Kontng 12,00€
Sautéed mushrooms with basil pesto and Cretan graviera cheese

fauvpocg tnyavntog 9,50€
Fried anchovies

2apdeAa axdpac pe Addt HUPp WKWV 10,50€

Grilled sardines with herb oil

KaAauapdkt* tnyavito pe kpoUaoTa KAAQUTTOKIOU 13,50€
Fried squid* with corn crust

KaAaudpt* yntd, papa, AadoAgovo 14,00€
Grilled squid* split peas cream, lemon sauce

Mudia axviota, pouvatdpda, pupwdikd, Kpaai 12,00€
Steamed mussels with mustard, herbs, and white wine
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lapidec* oayavdki 14,50€
Shrimp saganaki with tomato and feta cheese

lapidec YnteC 16,00€
Grilled shrimps

WYnto xtamodt* 15,50€
Grilled octapus*

/\OUKAVIKO TTpAacou 9,00€
Leek sausage

Mooxapiola keptedakia pe KpEUa pETAc 11,00€

Beef meatballs with feta cheese cream

Xoipivr) tnyavid kpaodtn pe pupwdlkd tnc EAAnvikng umaibpou 12,50€
Pork sautéed in wine with wild herbs from rural Greece
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Kupiwg mata / Main courses

TouroUpa oxapac e xopta moxnc 17,50€
Grilled sea bream with seasonal steamed greens

duetaplougvo AaBpdkt atn oxapa 18,00€
Grilled sea bass fillet

Wap kata mapayyeAia 85,00€/Kg
Fish of the day (ask for daily availability)

MmnpidAa coAopou ue ocaAdra taumouAe 23,00€
Salmon steak with tabbouleh salad

MrakaAidpoc pe aAtada Kegpalovidc 13,00€
Fried cod fillet with Kefalonian aliada (garlic dip)

Upoc coAouou 14,00€
Salmon gyros

Upoc KoTdmouAo aAAlwC 11,50€

Chicken gyros Mezze (pulled chicken)

[Upoc xolpvog aAAlwe 12,50€
Pork gyros Mezze (pulled pork)

Keumarm moAitiko pe paptvaptougvo Kpeupudl Kal odAtoa ylaouptiou 12,50€
Kebab with marinated onion and yogurt sauce

Moaoxapiolo urmpTEKL e TPUTAOUAYEIPEUEVEC TTATATEC 14,50€
Beef patty with triple-cooked potatoes

®uetdkia Black Angus rtaytdp pe moupE matdrac 24,00€
Black Angus fillet "pagiar" with potato puree

Xoipivr) tomahawk eAANVIKAC EKTPOPAC amo tnv Zraptn (900yp.) 24,00€
LE TPUTAOLAYEIPEUEVEC TTATATEC

Greek farm-raised pork tomahawk from Sparta (900g)

with triple-cooked potatoes
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2e goUBAa (yita 2 aroua) / On the spit (for 2 people)

20oUBAa Baiacaivwy (ppeakog aoAoudc/ yapideg/kalaudpt) 38,00€
UE oaAdta TaummouAE
Seafood spit (fresh salmon/shrimps/squied) with tabbouleh salad

20UBAa KotomouAo pe Ynta Aaxavika 25,00€
Chicken spit with grilled vegetables

2oUPBAa poaxapt Black angus L€ TptmAouayelpeUEVEC TATATEC 52,00€
Black angus spit with triple-cooked potatoes

NMapadooiaka mata / Traditional courses

Makapovia pe pooxapioto Kiua 10,00€
Pasta with ground beef

Mouoakdc 13,00€
Moussaka

MakapoUvec ue alyouayelpeLEVO KOKopa eAcUBEPaAc BOOKNC 13,50€

Traditional Cretan pasta with slow-braised rooster cooked in tomato sauce

Moaoxapdkt KOKKIVIOTO pE xuAortitec & ypaBiEpa 16,50€
Braised veal in tomato sauce with hilopites pasta and graviera cheese

Mapadootako Kpntiko MapomiAago 14,50€
Traditional Cretan gamopilafo (Cretan style risotto) with lamb and chicken

Apviolo KOtol ato ¢poUpvo e Aspovoplyavdtn adAtoa kat moupeg rratata¢  21,00€
Lamb shank with oregano and lemon sauce and mashed potatoes

Kapumovdapa aAAiwe (ue mapadootakd EAANVIKA UAIKQ) 15,00€
Greek style carbonara (with traditional greek ingridients)

louBetoakt BaAlaoowvwy 18,00€
Seafood orzo

2rayyett kapapida XaAkidac pe vroudra, pEta Kat BActAlko 19,50€

Spaghetti with Halkida crayfish, tomato, feta cheese and basil

lapidokapapidouakapovada e Aovdtn odAToa Kal MITEPLEC 19,50€
Spaghetti with shrimps, crayfish, lemon sauce and peppers
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‘E€tpa ocuvodeutika / Extra side dishes

lMoupéc mardarac 5,00€
Potato puree

Aaxavika oxapac 7,00€
Grilled vegetables

Puli 4,00€
Rice

EAaidAado 50ml 2,00€
Olive o0il 50 ml

\uka / Desserts

2TTACUEVO UIAGELY pe TaywTo BaviAla 7,60€
Crushed mille-feuille with vanilla ice cream

MrtakAaBdc ue maywto BaviAia 7,60€
Baklava with vanilla ice cream

MoUc ookoAdta 7,50€
Chocolate mousse

SCAN me
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ATHENS

lMapakaAw evnuUEPWOTE LAC yla TUXOV aAAepyiec.
Tnyavidouue og nAtEAaLo Kal ati¢ CaAdTeC pag xpnatluomotoupe EEtpa mapBgvo eAatdAado.
*Kateyuyuégvo.
O KATANAAQTHZ AEN EXEI YITOXPEQXH NA MNMAHPQZEI EAN AE
NABEI TO NOMIMO IMAPASTATIKO ZTOIXEIO.
Ot g ouumeptdauBavouv Anu. ®opo, Services & PrIA.
To kataotnua urtoxpeoutal va dtabetet evruna-deAtia mapamdvwy kovrd atnv eicodo.
Ayopavopikoc YrreuBuvoc:
K. MamaBsodwpou

Please inform us of any allergies.
For salads we use extra olive oil & for frying we use sunflower oil
*Frozen.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT
BEEN RECEIVED (RECEIPT - INVOICE).
All prices include municipal taxes, service, VAT.
The restaurant is obliged to provide complaint forms in a special location near the entrance.

Le restaurant traits feuilles de protestation obligatoires pour les clients dans
une position spéciale a cbté de la sortie. Das gaststétte hat Pflicht Protest
Blatter fiir kunden zu sonderstellung neben dem Ausgang.

Market regulations responsible: K. Papatheodorou




