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Wwpl pepida 0.70
2KkopdoPpwpo (2 péteg) 1.40
Puyavada(2 péteg) 1.40

Aletupaza
Tlatlikt 3.50
Tupokautepr, 3.50
faAotUpL 3.50
TapapocgaAata 4.00

MeAt¢avooalata 5.00
MNavtlapoocalata 4.50

Upexara
faupocg papwvatog 7.00
MAoyepeg 5.00

sga:tq Wnta Aaxavika 5.00
MeAitlaveg tTnyaviteg 4.50

Ntakog 5.00 MurepLeg Tnyaviteg 4.50

Xwplatkn 7.50 KoAokuBakia tnyavita 4.50
TopatogaAdata 3.50 MuepLeg yepwoteg pe peta 5.00
TovooaAata 7.50 NtoApadakia 4.00

Avapelktn 6.00 Matateg tnyaviteg 3.50

(Aaxavo, kapoto, HapouAL, EAleg 3.00

pPOKQ, KPEUUUOL, TILTIEPLA)
MapoUAL 3.50
KotooaAdata 8.50
(LapOUAL, ayyoupt,
KOTOTIOUAO, KepaAoypaBLepa,
TPLUMEVO TTAELuadL, owce)
Xopta 3.50



Bread 0.70
Toasted garlic bread(2 slices) 1.40
Toasted oregano bread (2 slices) 1.40

Dips/Spreads

Tzatziki 3.50

(8reek yoghurt,cucumber and garlic dip)

Chilli cheese spread 3.50 ‘
Galotyri 3.504

(slightly salted, sourish
flavoured creamy cheese)

Taramosalata (fishroe dip) 4.00
Melitzanosalata (crushed eggplant 5.00

with crumbled feta cheese, garlic and parsley)

Patzarosalata 4.50

(beetroot, greek yoghurt, garlic, walnuts)

Salads

Dakos
(barley rusk with chopped tomato,
crumbled feta cheese and dried oregano)

Greek salad

Tomato salad
(tomato, cucumber, red onion)

Tuna salad
(tuna, lettuce, cucumber,tomato,
olives,dressing)

Mixed salad
(cabbage, carrot, lettuce,
rocket, onion and red pepper)

Lettuce salad
(lettuce,red onion)

Chicken salad
(lettuce,cucumber,chicken, kefalograviera
cheese,crumbled barley rusk,dressing)

Horta (boiled leafy greens)

5.00

7.50
3.50

7.50

6.00

3.50

8.50

3.50

Marinated anchovies

(anchovy fillets,olive ail,
parsley,a bit of garlic)

Floyeres
(phyllo pastry rolls with
cheese and ham)

Grilled vegetables

(zucchini sliced lengthwise,
eggplant rounds, long peppers,
red onion,tomato)

Fried eggplants

(eggplant sliced lengthwise
dipped in flour)

Fried long peppers

Fried zucchini
(zucchini rounds dipped in flour]

Long peppers stuffed
with feta cheese, tomato and parsley

Dolmadakia
(stuffed vine leaves
with rice and herbs)

Chips
Olives

7.00

5.00

5.00

4.50

4.50

4.50

5.00

4.00

3.50
3.00



Tvpra
detaAadopiyavn 3.50
®éta Ppnth 5.00

Tayavakt kepaAotupt 5.00
lpapLepa 5.00
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a‘@“a’ Moo xaptL KOKKLVLOTO

Favpog tnyavitég 7.00 Napywo
8.00 (MOOXAPL KOKKLVLOTO

MudLa axviota
X e Tupl KL eALEC)

Mu6La cayavakt 11.00 .

) ) Kewptedeg
lfapideg Tnyaviteg 12.00 .

Apvi KAEPTLKO

lfapideg oayavakt 15.00

Xtamool pnto 15.00

KaAapapakia tnyavita 12.00

KaAapapt yntd 14.00

KaAapapt yepwoto ymto 15.00

Movoakag
Maotitolo
>ouTt{oUKAaKkLa

KotomouAo
LLE VTOuATa, TUTEpLa
Toutoupa Ymtry 12.00 KAl KpEUHUOL

OueAéta
lnap
MmpLap
Meplota
Myavteg

5.00

12.00
10.00
12.00

8.00
12.00
8.50
8.00
8.00
10.50

7.00
7.00
7.00
7.00
7.00



Cheese dishes

Feta cheese 3.50
with olive oil and dried oregano

Feta psiti 5.00
(oven-baked feta cheese,
tomato, red onion,
green bell pepper, dried oregano)

Saganaki kefalotyri 5.00
(hard salty yellow cheese dredged
in flour and fried in olive oil)

Graviera cheese 5.00
(the greek gruyere cheese)

Seafood & Fish

Fried anchovies 7.00

Steamed mussels 8.00
with white wine, garlic and parsley

Mussels saganaki 11.00
(mussels with feta cheese,
parsley, garlic and fresh tomato)

Fried prawns dipped in flour 12.00
Prawns saganaki 15.00

(prawns with feta cheese,
parsley, garlic and fresh tomato)

Grilled octopus 15.00
(with olive oil, dried oregano
and red wine vinegar)

Calamarakia 12.00
(fried calamari dipped in flour)

Grilled calamari 14.00

Grilled calamari stuffed 15.00
with feta cheese
and green bell pepper

Grilled sea bream (portion) 12.00

Greek cuisine

Chickenpie 5.00

Stifado 12.00
(veal stew with red wine,
baby onions and spices)

Kokinisto (veal in tomato sauce) 10.00

Paryino 12.00
(veal in tomato sauce
with olives and cheese)
Keftethes (fried meatballs) 8.50
Kleftiko 12.00
(lamb with garlic, dill and
potato wrapped in baking paper)
Moussakas 8.50
(layers of aubergine and
potato slices, mince
and bechamel sauce)
Pastitsio 8.00
(layers of pasta and mince
topped with bechamel sauce)
Soutzoukakia 8.00
(oven-baked meatballs
in tomato sauce)
Chicken with peppers, 10.50
onion and tomato
Omelette 7.00
with bacon, tomato,pepper and cheese
Imam 7.00
(stuffed aubergine with onion,
garlic,tomato and parsley)
Briam 7.00
(oven-baked potato,
courgette,onion and tomato)
Yemista 7.00
(tomatoes and peppers
stuffed with rice and herbs)

Butterbeans 7.00
(either in tomato sauce
or with herbs - depending on the day)

Soup of the day 6.50



MowiAia oxapag 13.00

KotomouAo piAéto 8.50

KotémouAo piAeto 10.50
LLE pavitapLa
Kal KpEUA YAAQKTOG

YoupAakL kotérouAo 9.00
YvitoeA kotomouAo 9.50
Xoipivn) pumpudoAa 8.00
JoupAakL xopwvo 9.00

Wapovewppt 12.00
LLE pavitapLa
KAl KpEUA YAAQKTOG

Mruypteékt 8.50
MruptékL yepoto 9.50

MNaidakia pepida 12.00
Mooyxapiolo PLAETO ...........
MmpLloAa pooyapiola ...........

Maxagovadef Emdéprma

H omeolaAute pag MLaoUpTL e MEAL 4.20

lfapdopakapovasda 18.00 MLaowpTL 4.20

LLE YAUKO TOU KOUTAALOU
®povta 3.50
MriakAaBag 4.00
MrtiakAaBacg pe maywto 6.00

Makapoévia pe puda 12.00
Makapoévia pe tévo 8.00
Makapoévia pe kipa 8.00

Makapoévia pe caAtoa 5.00

JoupA€ ookoAatag 4.50
Kapurovapa 8.50



WM

meat

Mixed grill

4 of the following

- depending on the day:
pork belly, bifteki

(the greek beef patty),

lamb chops, chicken, sausage

Chicken fillet

Chicken fillet in creamy
mushroom sauce

Chicken souvlaki
Breaded chicken fillet
Pork chop

Pork souvlaki

Pork fillet in creamy
mushroom sauce

Yeeros (gyros)

Bifteki (the greek beef patty)
Bifteki stuffed with cheese
Lamb chops

Veal fillet

Veal chop

13.00

8.50

10.50
9.00
9.50
8.00
9.00

12.00
8.50
8.50
9.50
12.00

Our speciality:
Spaghetti with prawns 18.00

Spaghetti with mussels 12.00
in tomato sauce

Spaghetti with tuna and olives 8.00
Spaghetti bolognese 8.00
Spaghettiin tomato sauce 5.00
Spaghetti carbonara 8.50

Desserts

Greek yoghurt with honey 4.20

Greek yoghurt 4.20
with spoon sweet

Cakes ...........
Fruit 3.50
Baklavas 4.00
Baklavas with ice cream 6.00
Chocolate soufflé 4.50




Avarpvrara

Buoowada 2.00

MoptokaAada 2.00

Nepovada 2.00

Mkadola 2.00

Koka k6Aa 2.00

Koka k6Aa Zero 2.00

Tovik 2.00

Kpuo toal 2.00

@DuoLkog Yupog Aepove 3.00

@DuoLkog Yupag optokaAl 3.00
EppraAwpevo vepo Mukpr) puaAn 0.70
EpplaAwpevo vepo MeyaAn puaAn 1.50
AvBpakovyo vepo 0,25 ml 2.00

MIKPEZ:
Bepyiva 3.00
Mapog 3.00

Xawvekev 0% 3.00

MEFAAEZ:
AAwpa 3.50
AuoteA 3.50
Xawekev 3.50
MuBog 3.50

Woasca
NEYKA:
Mooxowpilepo Mmoutapn 0,751t 18.00
MaAayoudia lepopfactAeiou0,75 1t 30.00
XOpallt 9.00
Xopa 0,51t 4.50
Petoiva 4.50

KOKKINA:
KatwyL ABEpwyp 0,75 ml 22.00
XOpallt 9.00
Xopa 0,51t 4.50
HuiyAuko xUpallt 9.00
HuiyAuko xUpa 0,51t 4.50

POZE:
Akpeg Zkoupag 0,75 ml 15.00
XOpallt 9.00
Xopa 0,51t 4.50

Kagédef
Neokawpe 2.70
Eompéoo 2.50

EAANnvikog 2.00

®pamne 2.70

/4 ’ 6
Oudo kapapakt 50 ml 3.00
Oudo kapawpakt 200 ml 10.00
Toimoupo kapawpakt 50 ml 3.00
Toimoupo kapawpakt 200ml 10.00
Metata 5 7.00
Mota 7.00



Soft drinks Wines

Sour cherry drink 2.00 WHITE WINE:
Orangeade 2.00 Moschofilero Boutari 18.00
Lemonade 2.00 Malagouzia Ktima Gerovassiliou 30.00
Gazoza (Lemon soda) 2.00 House wine 1lt 9.00
Cocacola 2.00 House wine 0,51t 4.50
Cocacolazero 2.00 Retsina 4.50
Tonic water 2.00
Icedtea 2.00 RED WINE:
Fresh lemon juice 3.00 Katogi Averof 22.00
Fresh orange juice 3.00 Dry house wine 1It 9.00
Mineral water large bottle 0.70 Dry house wine 0,51t 4.50
Mineral water small bottle 1.50 Medium sweet house wine 1it 9.00
Sparkling water 0,25ml 2.00 Medium sweet house wine 0,5 It 4.50
ROSE WINE:

Akres Skouras 15.00

House wine 1It 9.00
ﬁeem House wine 0,5 It 4.50
SMALL BOTTLES:
Vergina 3.00 8 gg
Mamos 3.00
Heineken 0.0 % alcohol 3.00 Instant coffee 2.70
Espresso 2.50
LARGE BOTTLES: Cappuccino 3.20
Alfa 3.50 Macchiato 2.50
Amstel 3.50 Mocaccino .........
Heineken 3.50 Greek coffee 2.00
Mythos 3.50 Irish coffee 7.00

Iced coffee 2.70
Hot chocolate .........

g o o E
Ouzo 50 ml 3.00
Ouzo 200 ml 10.00
Tsipouro 50 ml 3.00
Tsipouro 200 ml 10.00
Metaxa 5* 7.00
Alcoholic drinks 7.00




MayeLpevoupe pe eAatoAado kat Tnyavioupe e aTIopEAALOD.
2TLG TIpeG oupmepLtAapBavovtat @.M.A. 13%, @.M.A. 24% ota oLvoTvVEULATWAT) TtoTA
Kat AnpoTtikog popog 0,5%.
AyopavouLkog uttievBuvog: T¢ipa ZTtaupouAa

We use olive oil in cooking and sunflower oil in frying.
13% VAT (Value added tax), 24% VAT on alcoholic drinks and 0,5% Municipal tax
are included in the prices.
Legally responsible: Tzima Stavroula



