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— * OPEKTIKA * APPETIZERS
& Ykopdoywpo  3.00  Garlic Bread ﬁ
Oéta 5.00 Feta cheese
B DOéta pe PEAL Kat cOVTdpLL 7.00 Feta cheese with honey and sesame
Zayavakt KeparoTopL 6.50 Saganaki kefalotiri cheese
Todaydvt oxdpag 6.50 Talagani cheese grilled
_7 Yayavakt pavitapla 8.00 Saganaki mushrooms
1 [Timeprd PAwpivig pe péma 7.50 Sweet peppers with cheese
d’
Kavtepég mimepiég 2.50 Spicy peppers
H(XVTZCILP LA pe oxkdpSo, Aaddvdo 5.50 Beetroot with garlic, olive oil, vinegar
KoloxvBdaxkia 7.00 Zucchini
Aayavika pe TaovptAod 5.50 Mixed Vegetables Giaourtlou
: KoMlokvBoavBoi 7.00 Stuffed pumpkin flowers
R NropatokepTtédeg 7.00 Tomato fritters
)
NroApadakia 8.00 Dolmadakia
e 0] Tiyavreg 6.00 Lima beans
ITpoPeta ke@redaxia 9.50 Lamb meatballs
S
PepvBokepTédeg 7.00 Falafel
Mmzovytovpvti 8.00 Bouyiourdi
’ ITAryolpt pe xotpvod 8.50 Bulgur with pork
—“L * LMITIKEE NITEE *HOMEMADE PIES
= ﬁ/ Smavakémra  5.00  Greek Spinach Pie
| g Ywptdtiko eOMo, pe Yépion omaviki, in rustic phyllo, filled with spinach,
.‘ Ppéoka Kpeppvdakia, Tpdoo, péta, green onions, leek, feta cheese,
——J_ Svdapo, dynbo, avyd, ehadhado mint, dill, eggs, olive oil
To\atomta 5.00 Greek Milk Pie (sweet)
oe Xwptdtico eOMo, pe yéuion amé ydda, in rustic phyllo, with a filling of milk,
et S Bovtvpo, Layapn, avyd, Pavilia, butter, sugar, eggs, vanilla,
’ KOpV PAGOLP, OlrySAAL cornflour, semolina
,’L &-:-&-‘ heit— - s S !
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*LAAATEXL

XwpldTikn

MOLpOl’)}\l HE PPETKO KPEUULDAKL
Adyavo - kapoTo

Xopta

Mmrpokodo - Kovvouridt
Yoaldta AvapkTn

KapoTO, XOPTA, UTPOKOAO, KOVLYOLTISL
Salata Aryaiov

KpaocoTOpL, TVPOBONAKL, VTOpATIVIA,
ayyo0pL, KpeppndL, TiepLd, eALd
Yaldta Petra

HapovAL, poka, KpovToHY,

Kapvdia, péNL, KOKKIVO Adxavo,

vroparivia, Badodpiko vipéovyk

* AAOIDEX (ommiig)
ﬁ/ Tlatlixt
Tvpooaddta

['kiCa

Todotvpt

206 Y1a0vpTIOY

MS)\[TZOLVOO’ a\dta Ayopeitixy

Ddfa

8.50 Greek Salad

5.50 Lettuce with green onion
5.00 Cabbage - carrot

5.00 Seasonal greens

5.50 Broccoli - Cauliflower
7.00 Salad Mix

carrot, seasonal greens, broccoli, cauliflower

Aegean Salad

krasotyri, tyrovolaki, cherry tomatoes,

cucumber, onion, peppers, olives

11.00 Petra Salad

lettuce, arugula, croutons,
walnuts, honey, red cabbage,

cherry tomatoes, balsamic dressing
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*SPREADS (homemade)

5.00 Tzatziki

5.00 Spice cheese spread
Giza spread cheese
Galotiri spread cheese

5.00  Yoghurt sauce

5.00 Eggplant spread

4.50 Fava spread
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THE QPAL *MEAT DISHES
KotomovAo QIAETO (orieos) 11.50  Chicken fillet (breast) ﬁ
KoTtomovAo @AETO (umovm) 11.50  Chicken fillet (thigh)
KotémovAo covfAdxt (ovi6os) 12.00  Chicken souvlaki (breast)
Xotptvo covBAdxkt 12.00  Pork souvlaki
Xotpwi) TavoéTa 11.50  Pork belly
Xotpwvog ydpog pepida 13.00  Pork gyros portion
Xotpvy) Topaxok 18.50  Pork tomahawk
Xotpwé Vapovéppt 14.50  Pork brisket
Xolptvo VapovéQPL (yewors) 16.00  Pork brisket (stuffed)
e géta, YobvTa, ppéako kpeuptSy, viodsa with feta cheese, gouda, green onion, tomato
Apvicto covAdxkt 15.50  Lamb souvlaki
Apviota maidakia 16.50  Lamb chops
ITpoPeta TaidaKLa (wpipavons) Mutton chops (dry aged)
Mm@Tékt 12.50  Bifteki
M@TEKL yeworo pe péta 14.00  Bifteki stuffed with feta cheese
Ribeye covBAdKL «pepuod:, mrepic 32.00  Ribeye souvlaki onions, peppers
Ribeye pmpt{oda 32.00 Ribeye steak
Mooxapiota pmptioda 21.00  Beefsteak
Mooxapioto ovkwTt 15.00  Beefliver
e Kapaehwpéva kpepptSia with caramelized onions
Mix Grill 13.00 Mix Grill
pmQTéR, couPAdKL, YOpog bifteki, souvlaki, gyros
- LYNOAEYTIKA - SIDE DISHES
Tatateg THYavITES (ppiowiss) 5.00 Fresh french fries
Iatdateg povpvov 5.00 Baked potatoes
Pol 5.00 Rice
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*LTH IOYBAA

Kovtogot At yotpvd
KovtooodfAL kotdémovAo

KovtooovfAt apvi

Iavoéta covPAag

——=—  <[1AIAIKO MENOY
Mepida y0pog maudik)
Kotopmovkigg

Yapoxpokéreg

, *EMAOPHMIA
‘:— ﬁ Mraxhafdg

- peEE Papavi

Kataigt

*SKEWERED:GRILLED ===

14.50  Kontosouvli pork

14.50 Kontosouvli chicken

ki1

16.50 Kontosouvli lamb

14.50  Skewered pork belly

|

6.50  Gyros plate for kids
6.00 Chicken nuggets

6.00 Fish nuggets

*DESSERTS

5.50 Baklavas e

5.50 Ravani
5.50 Kataifi
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s—— *MNYPEL *BEERS
e Mvbog OiaAn SO0ml 5.00 Mythos bottle S00ml
— Kéulep Oédn S00ml 5.00 Kaiser bottle 500ml
—— Xdwexev Oradn SO0ml 5.00 Heineken bottle S00ml
o Adga Qe SO0ml 5.00 Alfa bottle S00ml
Adga ardtt Pradn SOOmI 5.00 Alfa sea salt bottle S00ml
_7 Apotel dvev 330ml  4.00 Alcohol free beer 330ml
_;L Maypog Papéit 400ml 5.00 Mamos draft 400ml A T
Pavtiep 330ml 4.00 Radler 330ml
= E
: * ANAWYKTIKA *BEVERAGES _L—
Koka koha 3.00 Coca Cola
o Kéxka kdAa Lipo 3.00 Coca Cola Zero i
_:__{é Aepovada 3.00 Lemonade -
\ IToptokaAdda 3.00 Orangeade e
. Xmpdut 3.00 Sprite
e 5 268a 3.00 Soda :
Téwk 300  Tonic =
Xopég Pooovo  2.00  Sour cherry juice S
T Xvpog avapkTog 2.00 Mixed juice T:
——‘L Todu podaxivo 2.50 Ice tea peach ’, ey
Tod Aepovt 2.50 Ice tea lemon ‘—‘—f
: Todu Ipaowvo 2.50 Ice tea green S
*’l— Nepo6 avBpakovyo 4.00 Sparkled water ‘
Nep6 eppradwpévo 1A 2.00 Water bottle 1L %
7 1 Nepo epupradwpévo 0,5\ 0.80 Water bottle 0.5L ‘T’M
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*KPALIA

Poditng opetvdg Enpog
Chardonnay &npdg
Maayov{id &npog

Mooxoeidepo Enpdg

Moaoyopidepo

L T

Syrah Merlot

Cabernet Sauvignon
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HuiyAvkog

Aevkog Enpog

Pol¢ Enpog
Koéxkwvog Enpodg
Koéxikwvog npiyAvkog

14.00
14.00

16.00
14.00

18.00

14.00
18.00
18.00

5.00
5.00
5.50
5.50

Roditis dry

Chardonnay dry
Malagouzia dry
Moschofilero dry

Moschofilero

Syrah Merlot
Cabernet Sauvignon

Semi-sweet

White dry
Rose dry
Red dry

Red semi-sweet
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*AMOLTArMATA *DISTILLATES
— Oblo Mwudpt200ml  10.00  Ouzo Plomari 200ml )
Toimovpo Hwviicd 200ml 10.00  Tsipouro Idoniko 200ml |
i 4
Botka 6.50 Vodka
Oviokt 6.50 Whiskey
- Tl 6.50 Gin =
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